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Application of metabolomics in Oolong tea quality formation
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ABSTRACT: Metabolomics is a rapidly developing and wildly applied subject, which aims to study all metabolites in
life comprehensively and detects the content of endogenous metabolites as well as their differences. Tea is consumed
globally, acting as the second drink allover the world. Based on the theory and technology of metabolomics, researches
on tea plants’ metabolites become increasingly thorough and has achieved certain success, especially about the planting,
breeding, processing, post-processing and simultaneously, the Oolong tea quality as well as its interfering factors, all
attract high attention. In this article, several studies came from home and abroad, which using metabolomics theory and
technology on the substances and quality of pre-process, post-process, well-processed Oolong tea have been concluded,
for the purpose of supporting Oolong tea manufacturing process methods improvement and quality advance. Some

references for further study were also provided for better application of metabolomics to tea in the future.
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Table 1 Application of metabolomics in the withering process of Oolong tea and comparison of quality characteristics
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Table 2 Application of metabolomics in the green making process of Oolong tea and comparison of quality characteristics
L e 2% st IV EEs &N L B B it SRR S 3CHk
TR SR E A S AL B, I R TR AR
Bk GO-MS 1%ﬂmﬁ\%ﬁ\ﬁﬁ)g:ﬁf%%%&émﬂﬁii AR T BAN T [33]
=]
L SEWRE . Ak e | YR e BRI .
HEH 15 : : o
FERARLE SPME/GEMS i S LU LN S ARE, LR (4]
TEE . RN, RS A, JEA 10 R R
JRUELFRL A SAFE/GC-MS wE TYBUE LA oI . REALRURE . D7 Rl . ngImE [35]
it A e e A5 R A R AR A ) BA §2
NEWIRET W R i R Bk, Co BEZE & A
EBE GC-MS mE SRR, WSS ASCHY C6 BN BEEG AT A AR X [36]
i
TRARMTT, AR TR | mlbe, DY RIS | JY RS L
L7 T WHRCETE . ) . CRMEERSE N, LR R RAMAS GRE (7]
[P SVAUN
e UPLC-QTOF-MS o BHESMEERNZEMNE A TS SRR S EFER
BH GC-TOF-MS R HOGROFRI, 5 T 5 2 MUk B8]
BN AP o | SRR | o- DR TR
A BB PR A e R | /R S
o gk 43 SDE/GC-MS . FEAEAIE S e s BHOGRIETT 20 o5 s . I/ e K [39]

OF i . A iSRS A A T R A
HEREE R FUSUHEA SRR

T TR 4 I XU 5% %% 7 (solvent-assisted flavorevaporation, SAFE); [R]Hs} 2% 18 #£ B2 (simultaneous distillation and extraction, SDE),

BEROR SR, JLACR . ESEIR S L R TR 2 SR B
JEZR MR BT, dh T X S E TEENR, RE%
S B AR Z BB AFAE BRI T I 22 5 o DR, AT e n
G Jp Z AR A GBI B LA 2 —, IR IR S 28
oo JOC P A B LA X AT I o o QOS2 PO ARG
50, — 75 T BE S A BRAR 5 g 28 b OB BB BIL R 5 R,
F— I B2 AR M R S T HE S

2.3 MBI ZNEREFRMEBFN
PR T —E R b 2 U B e A A ARG B BOE
SRR b RS L, RSP A 7 R U AT 3K B BE— 2P PR T

=

CAMECE R P AN L AR F A o R L 2 B AR BT
B, S BRI DI R SR T, Hop, g
2 EHSERRRAL S IR R | AR T S S AL e,
NG SRR R R B Ay | MR A SR A A Y
SKEEACHYI T, ONMERR | 2R R A5 10 R ) o i AR Al )
G ek ah BURA SRS, PRI 3. PSR, Bl k#E
P EH S TSP NI SO 5 | R A A AR A i A
HEAR S, AERE R AR T2 BT S e Ak
KR BRTE S ILIE, SR B DI 2R PR A Bk | JeBRy
TR

k5

®3 RBEFESRFMGIREDENR R AREHEX

Table 3 Application of metabolomics in the baking process of Oolong tea and comparison of quality characteristics
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