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Abstract: [ Purpose ] Our aim was to determine the different processing types of Oolong tea aroma
characteristic and the innovation of Oolong tea baking process, the guide of Oolong tea production
has a certain reference value. [ Method ] Simultaneous distillation and extraction (SDE) and gas
chromatography mass spectrometry (GC-MS) were used to test the aroma in three kinds of Oolong
tea, including Wuyi rock tea (Shuixian) baked by electricity or charcoal fire and conventionally
backed Tieguanyin Oolong tea. [ Results] Three kinds of Oolong tea all had 10 categories of aroma,

including hydrocarbons, alcohols, esters, aldehydes, ketones, lactones, acids, phenols, mixed oxygen
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and pyrrole and their oxidation products compounds and there were no differences of the aroma com-

positions among three kinds of Oolong tea. However, in the alcohol, pyrrole and their oxidation

products such the main content of aroma components, Wuyi rock tea baked by electricity or charcoal

fire was different Tieguanyin Oolong tea. The alcohol contents in the three kinds of Oolong tea were
37.202%, 37.495% and 44.430%, respectively. The contents of pyrrole and their oxidation products
were 12.570%, 15.791% and 23.912%, respectively. [ Conclusion ] The content of the main aroma

components in Wuyi rock tea baked by electric is richer than charcoal and that in Tieguanyin is the

most abundant.
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Tab. 1 The main aroma components and content in Wuyi rock tea baked by electricity or charcoal fire
and conventionally baked Tieguany in Oolong tea

2 8/% content

G5 HAA R BRI T TR RS B
No. aroma components Wuyi rock tea baked Wuyi rock tea baked conventionally baked
by electricity by charcoal Tieguanyin

1 2-F3EMEEE pyrazine, methyl- 1.068 1.196 —

2 EEE furfural 0.780 0.832 —

3 FEEE 2-furanmethanol 0.807 0.680 —

4 2-ZMBEHEME ethanone, 1-(2-furanyl)-trans 0.832 0.769 —

5 ZHEE benzyl alcohol 2.010 1.730 0.342

6  ZKZ[E benzeneacetaldehyde 2.720 2.488 5.618

7 L[ phenylethyl alcohol 1.554 1.236 9.707

8 K ZJ benzyl nitrile 1.713 1.319 2.686

9 2-HH 45 HHW) phenol, 4-amino-2-methyl- 2.094 2.363 —

10 1,2,4-= (EH ) k¢ cyclohexane, 1,2,4-tris(methylene) — — 1.313

11 2-ZPFEntr ethanone, 1-(1h-pyrrol-2-yl)- 0.538 0.184 2.970

W335 W AL (VR IT)

12 2-furanmethanol, 5-ethenyltetrahydro- alpha, alpha, 5-trimethyl-, cis- 1.894 2.020 0.077
13 2-ZFkHEEWIR ethanone, 1-(2-furanyl)- 0.832 0.769 —
14 RATFFEEEALY) (W) trans-linalool oxide (furanoid) 1.239 1.059 0.045
15  F5HifE 1,6-octadien-3-ol, 3,7-dimethyl- 2.653 2.753 0.574
16 AR 1,5,7-octatrien-3-ol, 3,7-dimethyl- 2323 2262 0.298
17 2.6-—H I CFE cyclohexanol, 2,6-dimethyl- 0.898 0.949 0.147
gt T At £ 1 -
18 Zfﬁiﬁﬁjﬁgm-\ilikii[?ti}ahydr- 2,2,6-trimethyl- 0.868 0.825 0.203
19 X Z LKL benzenamine, 4-ethoxy- 0.920 0.931 _
20 AME geraniol 2.291 2242 —
21 M| indole 9.414 9.507 18.358
p  PETRENE2 AL — — 1.134
propanoic acid, 2,2-dimethyl-, 2-phenylethyl ester
23 CRMEERE hexanoic acid, 3-hexenyl ester, (z)- 0.958 1.012 0.704
24 B-2 P trans-beta-ionone 2.09 2.637 —
iz v
% iﬁyvr\]afu-}one, tetrahydro-6- (2-pentenyl)-, (z)- 231 2:49 2498
26  o-i%LWEH% alpha-farnesene 2.668 2.510 6.859
— o "
27 iﬁlﬁbﬁiﬁiﬁ?&f{none, 5,6,7,7a- tetrahydro-4,4,7a-trimethyl- 119 1.437 0.213
28 fg&o%ﬁfzfiien-}ol, 3,7,11-trimethyl-, (e)- 11671 11.781 33522
29 a-FAIMEF alpha-terpineol 0.811 0.791 0.150
30 CFR-2-ZK 45 hexanoic acid, 2-phenylethyl ester — _ 0.864
31 AFAEER PG hexadecanoic acid, methyl ester 0.719 0.863 0.025
i 2 FH i
32 flﬁ%fﬁ;decatrienoic acid, methyl ester, (z,z,2)- 1364 1.286 1.021
y3  HAELS TR 4 — 1.010 —
phenol, 4-amino-2,5-dimethyl-benzenamine, 4-ethoxy-
34 HEYIRF phytol 9.978 11.115 0.925

e CBEEREDRRE MRRE LS EE=08%, RN ZFAEANZA S TN 0.
Note: “the main aroma component” means the tea aroma component is 0.8% or higher, “—" means the component of the tea is 0.
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Fig. 1 GC-MS total ion-flow graph of the aroma in Wuyi rock tea baked by electricity
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Fig.2 GC-MS total ion-flow graph of the aroma in Wuyi rock tea with baked by charcoal fire
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Tab. 2 The sorts and the correlative constituents of aroma of tea

S M7 aroma character

KIS associated components

B PR SR A

fragrance aroma of new leaves

TR IR ZIEE

delicate fragrance smell like the bell orchids

AR 3 PR E A

moderate coordination flowers fragrant smell as the rose

HEREEE T RHAER

sweet rich smell like the gardenia or jasmine

R, FREMEA

the fragrance of fruits and vegetables
AR MIAA the smell like wood

5 170 [ 7 5L SUBE the stench of grass strongly
$EWER S caramel and bake fragrance
PRAZ AR R 1H 2 v

old fragrance from the long time keeping

T 5 O T A green grass smell

-3~ 25 B S FLBE 2% 3-hexen-1-0l, (2)- and esters
75t K H AW 1,6-octadien-3-ol, 3,7-dimethyl- and their oxidation products

M EE, 2K L geraniol and phenylethyl alcohol

B- B EASE . IRAIER . R AR TS

trans-beta-ionone and 2-cyclopenten-1-one, 3-methyl-2-(2 -pentenyl)-, (z)- and 2h-
pyran-2-one, tetrahydro-6-(2-pe ntenyl)-, (z)-

IR TR AR . 2B

2h-pyran-2-one, tetrahydro-6-(2-pe ntenyl)-, (z)- and other esters and olefine ketone
AL S i 28 . CIRHER

1,6,10-dodecatrien-3-ol, 3,7,1 1-trimethyl- and hexene phenol

51 indole

NERR . AL K R IR 2R AL A4 pyrazine and pyrroles and funan compound
J-2-Ii-4- - ) EE . 1-)7%-3-B¥ trans-2, cis-4-heptadienal and 1-penten-3-ol

IECHE, SRR, 3-C/%E hexanal and iso-pentanal and 3-hexenal
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