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electrostatic orbitrap mass spectrometry was applied to analyze the non-volatile chemical components. Results A
total of 93 compounds were structurally identified in this study, including alkaloids, amino acids, catechins, dimeric
catechins, flavonoid (alcohol) glycosides, phenolic acids, nucleosides, efc.. The study between the hand-made and
machine-made Xinyang Maojian processing was analysised by principal component analysis (PCA) and orthogonal
partial least squares-discriminant analysis (OPLS-DA), hand-made and machine-made processing samples could be
well distinguished by the chemical components, it got 40 differential compounds after further analysis of two sets of
process samples, among them, flavonoid (alcohol) glycosides and amino acids were the most differential components,
the components of most flavonoids (alcohols) glycosides and amino acids in the processed samples of machine-made
samples were higher than that in hand-made samples, L-alanine, y-aminobutyric acid, kaempferol 3-O-galactoside, and
quercetin contents in hand-made samples were higher than that in machine-made samples.Hand-made tea had more
dimers catechins such as epiafzelechin 3-gallate, procyanidin B;, theasininsin A, and theaflavin digallate due to its low
fixation temperature and long time. In addition, most phenolic acid compounds, as well as adenosine monophosphate
and glycerophorine, in hand-made tea were higher than those in machine-made tea. Conclusion This study
systematically analyze the differential compounds in the manual and mechanical processing of Xinyang Maojian used

metabolomics methods, as well as provide theoretical basis for evaluating the quality differences and improving the

FH15E

processing technology between hand-made and machine-made Xinyang Maojian tea.
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Fig.1 Processing process and process parameters of hand-made and machine-made Xinyang Maojian tea
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Table 1 Effects of hand-made and machine-made on conventional components of Xinyang Maojian
FEfh 4 BIHFR/% KB 1% KEB/% W HE R/ %
R fig - 3.63+0.06° 43.38+0.10° 19.58+0.15¢ 3.03+0.08°
4R 2.80+0.07° 42.85+0.27% 20.90+0.03° 2.63£0.01°
FT R 3.08+003¢ 42.57+0.46° 19.70+0.09% 2.56+0.02¢
T 3.11+0.00¢ 42.44+0.40° 20.23+0.03° 2.58+0.02°
EN 3.33+0.06° 40.4140.55¢ 19.37+0.02¢ 2.75+0.01°
i 3.49+0.10° 41.2240.10° 19.77+0.08% 2.76+0.00°
HLHI LIPS 3.46+0.06™ 41.13+0.27¢ 19.76+0.05% 2.75+0.01°
15 3.43+0.01™ 41.11+0.14% 19.73+0.07%¢ 2.77+0.02°
T4 3.37+0.02" 41.09+0.03% 20.28+0.02° 2.78+0.04°
e FPIRE/NG ERC R 22 57 B3, P<0.05,
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Table 2 Tentative identification of metabolites in tea -
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3 104.1073 0.82 HEL B + €34 4511034 7.36 R -
Cc4 90.0554 0.84 L-INS R * + 35 563.1201 793 et ;
C5 1751190 0.78 LKA R + C36 7151316 808  EWEAWE TN -
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Fig.2 PCA score plot (A), OPLS-DA score plot (B), cross-validation of OPLS-DA model (C) and VIP plot (D) of different analysis
between hand-made and machine-made tea
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Fig.3 Differential compounds changes of amino acid during hand-made and machine-made tea
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Fig.4 Differential compounds changes of catechins and dimeric catechins during hand-made and machine-made tea
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