T GC-MS X 66 FillEH: 43 1Y
HE T LB
F R, EmE, A2 FHRE? Rk om', R &

(1. EAOE B 2B 2B, R R AR 2R O /RO T 2 A 4 2 5 B R B A SR g, WYL B
310008 ;2. AL T Bl 4 Be 28 mHF5E B, @7V B 310024 )

WE. FAAFNFTRARS O A ERIRF, AAREESERREFT A4 EE-R#
BKAHEAR(GC-MS) & 7 KMt At £+ 43 5 F & 66 49 F AR E Fo o £ 57, A KB H Ak
FREG AR, REFFEREN, T X 66 & A AT &3 43, GC-MS =% 1 65 #
EFRFARG AP ERE RALESY BERXEITLEFARS A 43 9B RS H R 5 KK
=, 4 A 2 A et B3 (22.03% ) (B-F5 AR BF (17.89% ) \ B—25 4% B B AL (5.84%) IR - 35 4% B AL
(4.52%)% X2 HRELZHNAE THRALF B HRALEGRE, MF 2 66 LM R RE
SR H 4 R R TER T B B (7.53% ) A= T BR »T B3 85 (6.08%) ., 7 5h, ¥ % 66 ¥ iEF 8 (3.39%) .
AR (1.42%) % (121%) M RESP K LR R ZH TR+ 43, IEHFTRES FE 66 FAK
WA XA TARLFRZSG A RO FTI TRAELMS,

KEBHE . AR HFARS AR LI 43

FESES.TS2725 XEHS:1673-1689(2019)08-0039-07  DOI:10.3969/j.issn. 1673-1689.2019.08.006

Comparative Analysis of the Aroma Components in Tea Cultivar
Zhongming66 and Longjing43 by GC-MS
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Abstract. Aroma is one of the most important factors affecting tea quality. The sensory qualities and
aroma compositions in two tea cultivars (Longjing43 and Zhongming66) were determined by sensory
evaluation and gas chromatography- mass spectrometry (GC-MS). The results showed that aroma
quality of Zhongming66 was better than that of Longjing43. Totally 65 aroma components were
identified by GC-MS with alcohol,ester and hydrocarbon compounds as the main aroma
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components. Higher alcohol contents, such as geraniol (22.03% ),linalool (17.89% ) ,trans-linalool
oxide (furanoid)(5.84%) and cis-linalool oxide (furanoid)(4.52% ) were identified in Longjing43.
These compounds might offer fragrance of flowers to Longjing43. Meanwhile, the ester compounds

were higher in Zhongming66,especially for hexanoic acid,3-hexenyl ester

(7.53% ) and

cis-3-Hexenyl butyrate (6.08% ). Higher 1-octanol (3.39% ) , citronellol (1.42% ) and indole (1.21% )
were also found in Zhongming66,which might be closely correlated with the aroma quality of

Zhongming66. Further study in this field is necessary and will benefit future breeding of Longjing tea

with high aroma quality.

Keywords: tea cultivar,aroma components, GC-MS, Longjing43
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Fig. 2 Aroma compound contents in Longjing43 and
Zhongming66
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Fig. 3 Specific aroma components in Longjing43
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