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DL G 121 TR A, 1E 25 CRYFF BRI B b, HE AR
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35 °C, Be it BB A Bl 78 s, o TR AS AL, e
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T A 0 YL VR G e O BB A A0
W AELL 2 R I b (2R 5 A8 7 40 W5 &5 L
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TR 230 °C; & ; BT S Bl m/z 40~
400,

TE T R 25 €0 535 0 X N 1Y) 5T 1% 1 55 NIST At
FE AT AR LR K 2R, O 5k W i R BE AR A
(RD), e e 59 .

E B R FH N AR 3 O DR B 1 28 R O TR
VER IR, AR 2E R 28 (v T 06 i R ET 4%
R = T W) M DG e g
1.3.7 BS540 $E 24 Excel FAF A
SPSS 23.0 3K FALBR ;SR LSD ¥4 #F A7 B 2 2%
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=, 15 2] 680.38 mg/L, fiF 48 F il (1 B B LT 45 2%
Ly &8/ 476.57 mg/L, 3 R A1HE H X

PR EIM BB PR 2R 20 5 i B T4
fief A1 1 75 A B B Z12%
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Table 1 Sensory evaluation results of rose black tea made by four different scenting processes
& (20%) A4, (40%) #R (40%)
BB L B 5
& G 5 G & Gy
BRT1 B EP 87 Ml A BRI E 87 BT R o B A 87 87
BRT2 i, il 86 WAL M BRE 87 A AT wR R AN A BOR A 88 87.1
BRT3 3, 9 82 A AR A e 86 AR B MR AR 85 84.8
BRT4 o OB 84 A A s e 85 B MR ek ek R 86 85.2
E3 BRTI -
= BRT2 < 800,
@3 BRT3 iéu a
S 2 —
: BRT4 - , = qoof- . _t‘)_\
M5 d = 2 400} \
g N N 5 \
—_— e O
2 N % £
O s = 200} \
N z \
a ]
mad s N E - N
e b &) BRT1 BRT2 BRT3 BRT4
[URE i B LA

Color quality
T AR R0 B B 3522 57 (P<0.05)
1 AEBEHAXNNHUBRLEEEFRE
Fig.1 Color quality of rose black tea with different

scenting methods

RIR RS P E ARG, SR A0
JERERBR Y F B2 53, ARSI DL B 25 R0
458 BAEAED, 4 PR R AR J7 A AL/ 2058
VR AR S B 3 R, BCER AR AR Al
UL VR S5 ot P A B £ 25 25 W v ) S A R R O i e
1, 4 112.66 mg/L, BB 18 41 i 7 <5 il (19 B
BAKRFZDHHFEAERREERERTHE3
FPECBRLL %, R A 58.86 mg/L,

AW Y B BE-3-PEAT AR (R R LS R 38,
SRS AR e o W B R A 5y, SRR A
o A g AR s R 2 —191 ) [ N A
TR K E MBI KB, LA R R HURIAE |
P PO BRI, R LR K
&M F 2445, LS &R (Catechin,C) (R ILE R
(Epicatechin,EC) . % & T JLAS & (Gallocatechin,
GC) K& & F LA & (Epigallocatechin ,EGC) | JL

Rose black tea
B2 AREEHAXNKRLFHESHHSE
Fig.2 The content of tea polyphenols in rose black

tea with different scenting methods
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Rose black tea
B3 AEEHAXNHBROLEZHIHEEEBRNEE
Fig.3 The content of free amino acids in rose black

tea with different scenting methods
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late, EGCG)8 i i {k | JH g B )L 2 R 4 GC,
ECG.GCG .EGCG, P ILA FE A s Z i mk (L
HIE EGCG), midEBE AL LA R gk 2 A, A 1
8 A1 H B R R AENS20 ) ] da AT R TR T
B ARAEIIR RS U T m LA BEER (P<
0.05), Hrrfief 4 55 B fef 48 41 i 28 45 5
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Catechin components <&

(a)

BORA P ERR LA R e, 8 16.84 mg/L; Hk
JE BUHRLfF 16 A0 BV R A BB LT A, 6
B A TR ILA R S &k, N 1148
me/L, 17 fF 48 5 i ) BB 2T A4S TP R AL LS 2 i L
I 3 R, ph B A0 R I A A B
B AL R & b, & 4b Fios

(b)

B4 FARAEHAXHNBRIFPILFENEE () RILFER G (b)

Fig4 The content of catechins (a) and the proportion of catechins (b) in rose black tea with different scenting methods
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GC-MS 43 Hr 2 BIAS [a) 5 4l 7 =X i) B B 40 5%
R RYEN S LA BEES . Mk 2 T, 4 FhB
PRETZEHE b rb LRSI 1 4 4 P 43 106 A, o
FLFEEEZE 15 Ff BE 2K 30 Ff, RS 15 Al S 19
P, WM 28 5 B 2R 3 Rl BEZE 11 R, HE 8
N e e/ Bl = K 3T
BRT1>BRT2>BRT3>BRT4, H: b fif 44 2 ) 1) Be
M EHER SR, IAE] 432742 pg/L, LS
HOHR G A6 A M 28 RS B F R B A R R
HA5 220891 pg/L,
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SRR HER & W s THE 3 B a4, 5
T A 200 LR T A BB £ 4% vh oK A IR Y T =
BESTHE IFBMaL, WAL EERN
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2T i A T R L A A Y R R Y BB AL
A5 B-E B  S  HR E T HE 2 M B A

PRI [F] &5 ] T 2045 1 BOBL AL S A <
Wy 225, Wit PLS-DA #EHHE— 254041 4 FkE
mb O RRAEPE 22 S B SO, UG HR 4 R2X=0.939
R?*Y =0.890,07=0.554 (&l 6a), I 15 3| 2k far & (&l
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%% RS Y FARR B /g L7 OAV iR
BRT1 BRT2 BRT3 BRT4
1 FLm FAZ T 89 & A 301 796 1438 587 7.43
2 3,7-=Wk-1,5,7-F = H-3-8 - - - - - -
3 FHE KL F AFRE 0.221 291.62 2688.85 1353.84 1042.5
4 (E,E)-2,4-k =St A 15.424 23.25 6.3 3.13 2.75
5  RHBRTE 5% 7w & Frek 40 1.29 7.28 3.01 1.71
6 kTE T HORAE LA 1 1007 0.38 0.17 0.24 0.28
7 EKWE EF A AR 1 000> 0.21 0.11 0.21 0.26
8 ¥ 7B BRI 2 F A - - - - -
9 zBmELE KL E RAE 1924 9.67 1.15 1.25 0.98
10 B-%%® KA RF 8.4 1422  10.17  4.68 5.62
11 5-Fh-1-(ATk-1- - - - - - -
12 (3E,5E)-¥-3,5-= -2 - - - - - -
13 &rE 2 IF 89 R Ak 1.1 187.22  64.67 83.09 987
14 R X-2-£Kms - - - - - -
15  ®m) R BE AR AR - - - - -
16 #bE B Fa b I 89 B A 6807 0.18 0.03 0.05 0.05
17 Ardgms HARATHE Ak 40> 2.14 0.01 0.04 0.04
18 2-EXEkvh RE HH 6 1457  7.14 5.75 4.04
19 2,2,6-= %k -6-CT Wk wA2H- — - - - - -
vk v —3—BF

20 ETE - 22P4 5.32 1.93 1.89 1.69
21 X wE EH1=A A 3002 0.81 0.56 0.54 0.55
22 3k - - - - - -
23 3,5,5-=Z W AR-2-3R R M-1-8 - - - - - -
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Effects of Scenting Methods on the Quality of Rose Black Tea

Meng Xin'?, Zhu Yan", Wang Fang’, Du Qizhen', Yin Junfeng?, Xu Yongquan®
('College of Food and Health, Zhejiang A&F University, Hangzhou 311300
’Tea Research Institute Chinese Academy of Agricultural Sciences, Hangzhou 310008)

Abstract The scenting of traditional scented tea is mainly based on the combination of flowers and tea. In order to ex-
plore the effects of different scenting methods on the taste and quality chemical composition of rose black tea. The
scenting of rose black tea was completed by four scenting methods (flower scenting, rose cell sap spraying scenting, rose
cell sap steam scenting, petals and cell sap steam combined scenting). Based on the indexes of color difference, total
tea polyphenols, free amino acid content and catechin, the aroma analysis results of rose black tea prepared by different
scenting processes were analyzed by HS-SPME-GC-MS. The results showed that there were significant differences in the
physical and chemical components of rose black tea obtained by four different aroma methods (P <0.05). The two kinds
of black tea soup with fresh flower fragrance and cell sap spraying fragrance are red and yellow, and the brightness is
not as good as the other two scenting methods. The amino acid content of rose black tea obtained by scenting method of
spraying rose cell sap was higher (112.66 mg/L.). The content of tea polyphenols in rose black tea scented with rose
flowers is low (680.38 mg/L). The main aroma compounds of rose black tea were phenylacetaldehyde, linalool, (E,E) -
2,4 -heptadienal, methyl salicylate, phenethyl acetate, B-ionone, geraniol, 2-pentylfuran and hexanal. The nine main
aroma compounds in rose black tea scented by rose fresh flower cell sap were significantly higher than those of the other
three.

Keywords rose black tea; scenting; rose flower cell sap



