514 % 55120 (eI e o bl v R 4 Vol. 14 No. 12
2023 4FE 6 H Journal of Food Safety and Quality Jun. , 2023

ﬁ}}]ﬂ-}ﬂﬂ- 1’2: tzri] ]: 7% B%:zla i Iﬁkv 1, g’l3 ;6 ]9 T_;Q‘:_j(}/( 1*9 Elg%y‘

(1. PG AR KA H A 2E B, WH 665000; 2. VTR0 5 A W18 R 2F Be 28 -0 52 i,
BUM 310058; 3. mRALREEMARETD.O, BY 650000)

B OE: A TENhENREEZ —, HIE A GRS  Re 0 R DR AT A SRR 2 B 2 1
T o RMESYT AR L A A AR, BEAAE TRt b, dumTsi sl A8 in Al AL LI sk
AT, SEVEFIA GBI WA . S R 2 AR . B ST S B A SRR DR S A
ARAERIE . ARKE . FRERIEER . I L LRI A 225, H5RENHREHRE R, A3
RS T IR ARE SO s L2 R AT PPN T, RS RAEZER L T BRI DR
ASAERUAE, BRSO MR SR AL BT (LS RS2, R T RRIZE AL (A8 0 RS Gy, Jadf ok
RAREWREAR LR . FULTHE AT TINe SRS, BN AR 7 It e 25
KA O A HASY

Advance in aroma components and influencing factors of white tea
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ABSTRACT: White tea, as one of the six major tea categories in China, is popular among consumers for its fragrant and
sweet quality, unique health effects and storable property. The volatile compounds of tea have the characteristic of low
content, various types, and different chemical properties, which can exist in the fresh leaves of tea plants and can also be
transformed into new aroma substances through tea processing, form the basis of the quality judgements of tea. The
composition, content and aroma characteristic of aroma components of white tea vary with cultivars of tea plant, growing
ecological environment, growing season, picking grade, processing technology, and are closely related to storage and other
factors. This paper summarized the extraction, detection, analysis and evaluation methods involved in the study of white tea

aroma in recent years, the change law of aroma in withering, drying, shaping and other processes, the influence of innovate
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processes, storage and aging on white tea aroma, and sorted out the main aroma components of different types of white tea,

and finally discussed and prospected the future development of white tea aroma research technology and improve strategies,

aiming to provide theoretical references for the establishment of white tea related standards.
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Table 1 Extraction, detection technology and evaluation methods in the study of white tea aroma
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