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ABSTRACT: Black tea belongs to fermented tea, and is mainly divided into Congou black tea, broken black tea and
Souchong black tea, and Congou black tea is a unique type of black tea with highest production in China. Aroma is
one of the important factors affecting the sensory quality of tea, the aroma quality of Congou black tea from different
producing areas is different, showing sweet, fruity and floral aroma. There are many identified aroma components in
black tea, and their content are obviously different, different content and proportions of each component form the
unique aroma characteristics of black tea. This paper reviewed the key aroma compounds in the aroma of Congou
black tea of different origins and tea cultivars and the effects of processing technology on the characteristic aroma, so
as to provide the basis for the improvement of processing technology and the regulation of aroma of the Congou
black tea.
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Table 1 Descriptions for aroma of Congou black tea in the standards
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Table 2 Key aroma compounds in Congou black tea
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