5124 524 ) LERT e i T R 4 Vol. 12 No. 24
2021 4 12 H Journal of Food Safety and Quality Dec. , 2021

Z 4 ANA4E, Bk, &N, Aak, 2RA0, AIE
(Al AR, B 650201)

B F: BN WRAE | SHERFORFEZERAAIE 2800 8RR R FSFEY . ik Dl—2F i
M (YC-R)YNEHR, R BAZMYC-TMERZBHYC-L) T LM AL, HTREHE, B hssa5MmE

-Ji %2 (gas chromatography-mass spectrometry, GC-MS)X [ 4% W A4 & 1 e AR & i 2 vEA TGN o 3 3 #4E
R A B AR A AR R E R T, A5G 2 ST 20 WIS, R T Rl S 28 0 KUK

FAEYI G . S8R =5F | ST AESRE, YCO-T MJLAE . Al o, YC-L 2528 . miHEm .
FIEFR A S IR A P S E A R MY T 234 FP, YC-T 229 Ff, YC-L 226 #, n] 4028 12 28,

WRAGWER; YC-T b HAREN(E)-2-C MR T ERFISSEE S 5 &, YC-L e, Wil P, &

FR i EElE . KRR . (E)-2-CL M2 TR . 3-F R M | 0 ie . RO BE . 3-F BL-1H-W| Wk | o-FATHIEE | (-)-4-
W anEE . AR ZCRE-p RN . RCME . 36- T R, HAARRE . A IR WGE . mEAE . B
. RRFHEERM, &k ARFHAOZA R T OZIVEM RIS E e, EXF /AR TAaRE
J R R T A RHE

XRIA: FM; Z55F 19 AR R MRS

Study on the chemical quality of white tea with different withering processes of
Camellia sinensis vs Yunchaxiang 1
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(College of Tea, Yunnan Agricultural University, Kunming 650201, China)

ABSTRACT: Objective To investigate the quality characteristics and aroma characteristic substances of white tea
with different withering process of Camellia sinensis vs Yunchaxiang 1. Methods White tea was processed by natural
withering (YC-T) and combined withering (YC-L) using one bud and two fresh leaves (YC-R) as raw material. Then,
the sensory quality evaluation, physical and chemical composition, and gas chromatography-mass spectrometry
(GC-MS) were used to test the variety components. Through the metabolic pathway enrichment analysis of metabolic
pathway annotation substances, combined with the top 20 substances in terms of difference multiplicity, revealed the
flavor characteristic substances of 2 kinds of white teas. Results High quality white tea produced with Camellia
sinensis vsvs Yunchaxiang 1. YC-T was high in catechin and soluble sugar, and YC-L was high in polyphenols, caffeine,

amino acids and flavonoids. A total of 234 kinds of volatile substances, including 229 kinds of YC-T and 226 kinds of
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YC-L, were identified in the 2 kinds of white teas, which could be classified into 12 categories, with the highest

heterocyclic compounds; the content of (E)-2-butyl hexanoate and decanal in YC-T with fruity aroma were higher, and

nerolidol, methyl linoleate, acetate leaf alcohol ester, nerolidol, linolenic acid, (£)-2-hexanoic acid butyl ester,

3-methylbenzaldehyde, geranylic acid, phenylethyl alcohol, 3-methyl-1H-indole, a-terpineol, (-)-4-terpineol, geraniol,

leuco-f-pinene, phenylethyl aldehyde, 3,6-nonadienal, with aroma characterization of floral, fruity, sweet, tender, spicy,

honey and nutty aromaswere higher than those in YC-L. Conclusion The natural withering of white tea is conducive to

the fixation of the uniformity of the leaf base of white tea shape, and the compound withering is conducive to the

formation of rich taste as well as the enrichment of the aroma characteristics of white tea.
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Table 1 Analysis of the biochemical composition
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Table 2 Analysis of volatile components of 2 types of white tea
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