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Comparison of aroma components between Rizhao pelleted green tea
and Rizhao curly green tea
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Abstract: The aroma components of Rizhao pelleted green tea and Rizhao curly green tea were determined by HS
-SPME/GC-MS.The results showed that the aroma components of two kinds of green tea were almost the same,
and the difference was not significant. Both were green tea with chestnut - like, they had 7 common aroma
components such as cis — hexanoic acid, 3 - hexeny!l ester, hotrienol, B - linalool, 2 — pentylfuran, 2 — ethenyl - 1,
1-dimethyl-3-methylene-cyclohexane, trans-p—-ocimene, D-limonene and so on.Other aroma components were
almost the same, the difference was not significant. Therefore, the difference of aroma components between two
kinds of green tea was not significant, but Rizhao pelleted green tea was better than Rizhao curly green tea in
shape.

Key words : Rizhao pelleted green tea;Rizhao curly green tea;aroma components ; HS-SPME ; GC-MS analysis
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Tablel ~ Aroma organoleptic evaluation of
Rizhao pelleted green tea and Rizhao curly green tea
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Table 2 Composition and relative content of Rizhao pelleted green tea and Rizhao curly green tea

AR (%)

s A S T YA T
mEEY
[a] — H & m-Dimethylbenzene 12.64 CsH,, - 0.81
2K I Styrene 13.74 Cq Hy - 3.10
a1t i a—Terpinene 20.46 CioHy6 0.90 3.86
D-#7824# D-Limonene 21.13 CoHy6 3.48 1.50
Jlii— B2 #h)d cis— B—Ocimene 2143 CoHy 1.43 0.58
- B-% /& trans—B—Ocimene 22.01 CoHy6 7.68 3.88
2 ZHE 11— P -3 T M- R
2—ethef;ﬁ%1%,1—c’limeth}T—:%—metﬂEflTne— Cii}fiane 2552 Cuntg 8.52 4.58
2,6— —H3-1,3,5,7-2EPUks 2,6—Dimethyl-1,3,5,7—octatetraene 26.38 CoHy, 1.57 0.78
a—EEE LA o~ Cubebene 36.93 CsHy, 0.80 0.83
LB I Tonene 37.32 C;Hyg 0.64 0.86
¥4 Junipene 39.85 C,sH,, - 0.54
B— T &M B—Caryophyllene 40.24 CisHy, 0.56 0.63
EFME Cedrene 41.45 CsHy, 0.64 2.52
3—FE#A I 8—Cadinene 44.32 CsHy, 1.54 0.97
L- E 85 L-calamenene 44.45 CisHy, 0.56 1.06
1,2,3,4,4a,7-"5-1,6-—. —4-(1-HFEFE)-251,2,3,4 4a,
o 7’— };exa’hydr/o\—élkﬁ—’dimet}?jl—%él— ( 1(— mei?lyleiyl ) )— szphthalene 449 Cistly 036 0.7
[ES
J2— T l2-3- C. K lig trans—3—Hexenyl Butyrate 290.11 C,,H;0, 2.62 -
KA 18 P g Salicylic acid , methyl ester 29.53 CgH, O, 1.17 0.79
IR i Pentanoic acid ,2—methyl- , methyl ester 30.8 C,H,,0, - 4.27
-3 & 45 S I B2 TG cis—3—Hexenyl iso—valerate 31.34 C,, H, 0, 3.48 191
TK 12 AT isopropyl salicylate 34.88 C,,H,,0, 0.36 541
- R —3- O 45T cis—Hexanoic Acid,3—hexenyl ester 38.28 C,H,0, 13.88 7.24
C. iR C. i Hexanoic acid, hexyl ester 38.49 CppHy, 0, 1.53 0.60
- QL iR-2- CL T trans—2-Hexenyl Caproate 38.63 C,,H,0, 1.89 1.04
=S
11— -3 -5 Oct—1-en—3-ol 18.42 CH,O 0.65 1.24
it — 254k 55 4% B T cis—Linalool Oxide 23.34 C,,H;0, 1.01 0.97
B-F5 i B-Linalool 24.83 C,,H;sO 5.36 0.72
A 5 R Hotrienol 25.02 C,,H,O 9.80 2.10
it — 25 AL 55 A& B 1T cis—Linalool Oxide 28.63 C,,H;0, 0.80 1.36
o~ (it % o= Terpineol 29.7 C,,H;sO - 1.46
PEAETE cis— Geraniol 32.28 C,,H;;O0 0.75 5.67
3- O i—1-% 3— Hexen—1-ol 38.45 CeH,,0 0.93 -
B— 4% i B—Ionol 40.64 C;H,,0 - 0.30
JZ —F& AL A trans— Nerolidol Cubenol 4591 Ci;sHy, O 3.92 2.81
2E V& i T 48.7 C,sH, 0 0.21 0.42
[lEES
3,5- " M-2-T 3,5-Octadien—2—one 23.17 CgH,,0 0.44 2.03
- € F A cis—Jasmone 38.88 C,H,O0 3.00 1.97
a— 22 «—Ilonone 40.16 C;;H,,0 - 1.05
6,10- —H -5 ,9-— " 4%-2-[ 6 ,10- Dimethyl-undeca-5,9—dien-2-one ~ 41.19 C,;H,,0 1.25 2.00
B— 4% i B—Tonone 42.58 C;H,,0 0.86 3.59
2,3- - B LB 2 ,3- Epoxy— B—ionone 42.71 C;;Hy 0, - 1.02
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FENEY)
2 1E % 0k I 2— Pentylfuran 18.98 C,H,,0 3.72 5.02
HFNAEY
15[ Indole 34.29 CsH,N 5.20 243
M2k
2,6— KT He—-4— H ELIERW} 2 ,6— Di-tert—butyl-4—methyl phenol 43.57 CsH,,0 4.03 2.17

LE =" AR
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Table 3 Aroma components categories and relative content of Rizhao pelleted green tea and Rizhao curly green tea( % )

i MRS EEE S [LES [ES X W NAEY REREY
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HEEMIESE 2727 20.09 22.62 11.66 8.74 2.17 2.43 5.02
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