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Abstract: Instant tea is the most important value-added tea product;and enzyme biotechnology is an
important approach to improving the aroma of instant tea. To investigate the effect of 3-glucosidase
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and a-L-rhamnosidase on the aroma profile of instant green tea infusion,sensory evaluation, gas
chromatography-mass spectrometry (GC-MS) and OAV were used to analyze the instant green tea
infusion and after enzyme-treated. Sensory evaluation and GC-MS analysis showed that the caramel
and sweet notes were significantly in instant green tea infusion;the floral,sweet and grassy notes
were significantly enhanced,caramel notes was reduced,cis-3-hexenol, geraniol ,hexanol methyl
salicylate and benzaldehyde were significantly increased by treated B-glucosidase ;the caramel note
were reduced by treated a-L-rhamnosidase ;the notes of grass and sweet were further enhanced ,and
the contents of cis-3-hexenol and methyl salicylate were further increased by treated binding of
B-glucosidase and a-L-rhamnosidase.OAV analysis found that 3-methylbutanal,2- methylbutanal,
2-ethylfuran,limonene and nonanal were main aroma contribution component in instant green tea
infusion;cis-3-hexenol ,methyl salicylate, geraniol and furfural were main aroma contribution
component by treatment with (-glucosidase;the main aroma contribution components was no
significant effect by treatment with o-L-rhamnosidase;the OAV of cis-3-hexenol was further
increased by treatment with [-glucosidase and a-L-rhamnosidase. These studies showed that
B-glucosidase has significant effect on the aroma profile of instant green tea infusion and two
enzymes have synergism to enhance green note,which provides a technological reference for
improving the aroma quality of instant tea based foods.

Keywords: Instant green tea power, 3-glucosidase, a-L-rhamnosidase, volatile component, sensory
evaluation , Odour active value
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7 M= -3 4 it 853 843 MS Std
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14 B~ I i 992 991 MS Std
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18 Frie M 1028 1029 MS Std
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21 il i H 1 059 1062  MS Sud
22 it i Tl A7 1 089 1086  MS Sid
23 2Tl 1 094 1093  MSStd
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25 T B 1 106 1107  MS Sid
26 KA 2 i 1196 1197  MS Sud

828 253  Y=11.088X-1.347 995  0.997 5 20~2 000
448 671 SCIS
4186 SCIS
819 653 Y=13.728 91X-0.261 04  0.995 9 20~2 000
966 753 SCIS
809 595  Y=11.543X-0.921 03 0.991 8 20~2 000
4167 100 Y=1.440 291X+0.005 35 0.999 5 40~4 000
5669 102 Y=3.518 14X-0.109 75  0.998 7 20~2 000
4311471 Y=19.588 21X-1.49470 0.994 1 20~2 000
9313 677 Y=167.887 9X-9.148 58 0.999 1 20~2 000
1227 943 SCIS
93 121 136  ¥Y=80.830 1X-5.130 62  0.997 8 20~2 000
1067 751 Y=17.075 47X-1.310 57  0.999 5 20~2 000
4113 693 Y=254.439 1X-5.525 40 0.999 1 20~2 000
9313 677 Y=286.012 9X-10.261 55 0.999 5 20~2 000
93 136 121 Y=194.707 2X-7.320 85 0.999 5 20~2 000
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4114 271 Y=11.641 19X-0.617 70  0.999 2 20~2 000
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