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Comparison of Aroma Components Between Special
“Zijuan” Black Tea and Dianhong Tea

LV Shi-dong', JIANG Dong—hua*, LIU Chuan®, HUANG Wei', MENG Qing—xiong"
(1. Faculty of Life Science and Technology , Kunming University of Science and Technology , Kunming 650500, China;
2. Pu’er Comprehensive Technical Testing Center,Pu’er 665000, china;3. Yunnan Product Quality Supervision and
Testing Academy , Kunming 650223, China ;4. Honghe Prefecture Synthetic Test Centre , Mengzi 661100, China)

Abstract: In order to explore the manufacturing suitability for Zijuan tea,the aroma components of
Zijuan black tea were extracted by fully automated HS-SPME , and were identified by GC-MS. Then
comparison of the aromatic components and contents between Dianhong tea was made. The results
showed that 83 kinds of aroma components were identified in Zijuan black tea and 82 kinds in
Dianhong tea,alcohol was the major aromatic components in these two kinds of tea,representing
44.42% and 44.99% of the total peak area respectively. The major aromatic compounds of Zijuan
black tea were linalool,linalool oxide,phytol,caffeine,6,10,14 —trimethyl -2 —pentadecanone,
hexadecanoic acid and geraniol,respectively,while the major aromatic compounds of Dianhong tea

were linalool ,hexadecanoic acid,linalool oxide,phytol, geraniol, caffeine and methyl salicylate. The
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aromatic components in these two kinds of tea were found very similar and 77 of them were

identical ,the contents of aldehydes,esters and acids compounds in Zijuan black tea were lower than

that in Dianhong tea,but the contents of other compounds are higher than Dianhong tea.

Keywords: Zijuan black tea,Dianhong tea, HS—SPME ,aroma components, GC—MS

(Camellia sinensis var. kitamura)
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1 GC-MS

Table 1 GC-MS analysis results of aroma components in the Zijuan black tea and Dianhong tea

/min

4.145 Hexanal 0. 60
5.733 -2- 2—Hexenal, (E)- N = 0.22
5.819 -3- -1-  3-Hexen-1-ol, (Z)- 0.23 0.27
6.320 1- 1-Hexanol s 0.07 0.11
7.583 2- 2—Heptanol 0.19 0.19
10.165 Benzaldehyde 0.30 0.27
11.184 1- -3—  1-Octen-3-o0l N 0.06 0.12
11.535 6- -5- -2—  6-Methyl-5-hepten—2-one 0.15 =
11.582 Hexanoic acid s 0.14 0.24
11.754 B- beta—Myrcene 0.42 0.46
13.462 D- D-Limonene 0.31 0.20
14.036 Benzyl alcohol 0.54 =
14.212 Benzeneacetaldehyde 0.80 0.41
14.494 iH—PyrrollIe—I—Z— carbzoxaldehyde, 1—ethyl- 0.09 070
14.528 a- alpha—Ocimene 0.17 =
15321 |2- 2—Acetyl pyrrole 0.07 0.06
15.702 Linalool oxide 1.31 1.66
16.502 Linalool oxide 6.15 4.83
17.170 Linalool N , N 12.53 12.95
17.342 izg_ ol 2 6—3d’i7methyl— 26 3,7-Octadiene 0.25 0.69
17.680 Phenylethyl alcohol 0.63 0.75
18.909 N- N-ethyl succinimide 0.06 0.09
20.446 Linalool oxide 0.27 0.25
20.720 Linalool oxide 3.25 2.01
21.444 - alpha—Terpineol \ 0.48 0.36
21.598 Methyl salicylate 2.80 3.92
21.851 Safranal N 0.20 0.15
22.262 Decanal s — 0.10
22.840 B- beta—Cyclocitral N 0.31 0.21
23.289 Nerol , 0.37 0.41
23.535 cis—i—Hexeny]—ZZ—methyl butanoate - 0.13
24.604 Geraniol . 432 8.12
25280 2- -2- 2-Phenyl-2-butenal N 0.25 0.25
25.567 Nonanoic acid s 0.25 0.30
25.863 A- detla—Nonalactone 3 0.10 0.05
26.034 2- Naphthalene, 2-methyl— 0.07 0.05
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/min

26.753 1- Naphthalene, 1-methyl— O. 18 0.09
27.194 Edulan 0.22 =
27203 1,2,3- 1,2,3—Trimethoxybenzene 0.39 0.18
B Lo 015 o3
29.742 Geranic acid 0.71 1.54
29.982 Decanoic acid . 0.19 0.11
30.247 Damascenone 0.49 0.25
30.453 Hexanoic acid, hexyl ester 0.12 0.13
30.890 Jasmone 0.41 0.72
31.018 Tetradecane 0.41 032
31339 a- alpha—Cedrene S N 0.57 =
31.669 B- beta—Caryophyllene 0.26 =
32.144  «- alpha—Ionone 0.45 0.32
4-(244- - -1,5- - -3- -2-
32.277 4-(2,4,4-Trimethycyclohexa—1,5-dienyl) -but-3 - 0.28 0.16
en—2-one
33.206 et 5,9 —Undecadien —2 —one, 6,10 : : 078 0.61
4-(2.6,6— - -1,3 - -3- -2-
34418 4-(2,6,6-Trimethycyclohexa—1,3-dienyl)-but—3—en— 0.27 0.17
2-one
34.538 B- beta—Tonone s 2.56 241
34.692 i;xen 31_2_ = 5-Methyl-2-phenyl-2- SN 0.37 0.13
34.761 Jasmine lactone . 0.11 0.16
35.150 Pentadecane 0.43 0.42
35493 o- alpha—Farnesene , = 0.52
35.643 2,6— 2,6-Di-tert—butyl-4-methy 0.85 028
phenol
36.110 Dihydroactinidiolide 2.86 2.63
37.668 Nerolidol 0.92 3.17
37912 -3- cis—3—Hexenyl benzoate s s 0.89 0.66
38.850 Diethyl phthalate = 0.24
38.987 Cedrol 2.60 0.31
39.068 Hexadecane 1.17 0.70
40.858 Methyl jasmonate 0.36 0.54
41.038 a-— alpha—Cadinol . 0.43 0.34
41432 2- Hexadecane,2—methyl 0.26 0.14
41.543 -3- cis—3—Hexenyl salicylate 0.15 0.23
42.789 Heptadecane 0.80 0.51
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