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AT VRHEME TR ZEE R 2 FEW L KR
THAG G T T2 2R 2045, 1A xT R
K MEOKR MBS EPSIAME T2 HE, 5K
HLEENHREEIT SR, EZEM 145 h J5 i
A5 1 T A 8T 1 IRALAS 782 175 h
JEHEATHS 2 WA 15 2T 2 IRELAR B
BFEIA 1 min,

s O, Y g g, 5 E Merck 2y 7] ; H
R (% 2% ), 32 [ Honeywell 2 A ; 55 HR 2 (4l %
99% ) , BUHR 2 FEVRE 2 B B I T (40 B 99% ) , BT
FLT AW, EMEER (35469 ,C8~C20) ,02si
smart solutions A Fl ; 2R L HE (4l 98% ), Sig-
ma—Aldrich 22 7] 5 BCE H PF L5 R AR e 1 e
SRR B A S SR T 25 B K, Milli-Q
A10 ALK MLEIAS , 72 E Merck 22 ] ;29 Fhigk ik ik
BYRIFRHES T . KA (3081-61-6, 4lfE
99% ) JLZs & (154-23-4, 4l i 99.96% ) . 75 ¥ 12
TFILZKFE (970-74-1, 4l 98% ) . F ILZK % (490-
46-0, 2l & 99.51%) & & F LA % (3371-27-5,
Ui 98.57%) LA E I & TR (1257-08-5,
4ifF 99.27%) KB T ILA R T B TR R (4233~
96-9, 4 )% 98.4%) KK ETILKREE TR
(989-51-5, 4l ¥ =99% ) . %5 ¥ &K (4670-05-7, 4l
JE 98.32%) R ¥ FE -3 - B T WA TR (28543 -07-
9,4 =98% ) X & & R (501 -98 -4, 4l i
99.96% ) MIMERR (331-39-5, 41 J&f 99.99%) & &
TR (149-91-7, 4l [ 98.00% ) . 11| ] s (83-67-0,
4l i >99% ) Wik P (58-08-2, 4li i >98% ) , i #F
2 WUk AR VI RHEAT BR A B 5 4% 22 (56-86-0, 4 )&
99% ) KA R MR (56-84-8, 4l & 99% ) 75 & Bt e
(56-85-9, 4li & 99% ) . 5= & MR (61-90-5, 4l J&
99% ) | & 2, 2 (60—18—4, 4l i 98.5% ) . K TN & iR
(63-91-2, 4l i 98% ), i % 2 (56-87-1, 4 Ji&
97%) , At R IEE R A R AR R R R 3-8
THRTR (30462341, 41 % =98% ) A5 % -3,3'~
W T BRTE (33377-72-9, 4l [ =98% ) R 4E 75
£ C, (37064-30-5, #iF>99.0%), HET &R
(17365-11-6, 4l £ =98% ) ,TCI (Shanghai, Chi-
na); 4L # & B, (20315-25-7, 4% 98% ),
Herbest Bio—Tech (Baoji,China) ; Jit JL 4% 2 (99 -
50-3, 4i%>99.48% ) ,MUSTBio (Chengdu, Chi-

na) ; & 2 2 (7004-03-7 , 26 &£ 98%) ,Sigma,,
12 MUER5EF

UltiMate 3000 # /5 20 AH €235 1 .Q Exac-
tive 15 2 DU B FF - 038 BIF & o B ik A, 56
Thermo Scientific 2% 7] ; SKS200GT #8745 I 15 LE#% ,
g R A BR A A Milli-Q A10 8 4l K
ML, 5[5 Merck 2y &) ;MS105DU H,F 430 H1 K3, |
T3 A 5 ) - FC R 2 AR A R ] 5QP2010 A AH (5
- BT I, H A B HELS |) s MS-H fin #4784
TIREFERS , Ko 2440 52 55 A% A FR 2 &) ;SPME-
GC [& A B F 4% .50/30 wm DVB/CAR/PDMS
AW 0T IE S AT AR A BR A
1.3 AR MER DK
1.3.1 FEMIE  REEZLME o 60 B i, ER
FRiE 0.1 ¢ 258 F 5 mL 08T, 250mA 50
WL BRI (200 pe/mL AR 2R e 5 G ) LA B
1 mL 70%H B W, 4R 5 DEAT 10 i TR &) R 7 4
B (40 °C,15 min), BLJ5 B FE S AE 4 CESO 10
min, 3% 4 10 000 v/min, WHE FER TEOE
T BEJS A 0.5 mL 70% H BT BU5E B T
PUVET, SWRERSY, BOFREER (ER 2
W) o EJEHBER EIFBES 2 2 mL, IFE AR
R, PR A7 T =20 CUKAR  7EAXERAS I 237 Z 11,
A0 P BCRGE F 0.22 um A AL AT 8 I A UE AR
i
132 &% & 3% A ACQUITY UPLC®
HSS CI18 # (100 mmx2.1 mm, 1.8 um), i 35
C. Wl A 2N, W AH B:0.1% ™ BR 7K 75 W ;
P 0.2 mL/min, #EAE 1 pl,

e B .0~3 min,5%~7% A,95% ~93%
B;3~4 min,7% ~10% A ,93% ~90% B;4~8 min,
10% A,90% B;8~15 min,10% ~40% A ,90% ~
60% B;15~18 min,40% ~50% A ,60% ~50% B;
18~20 min,50%~5% A ,50%~95% B;20~25 min,
5% A,95% B,

1.3.3  BUigk s mmig e IR, IERE T
R WS LR 03 500 V(+),4 000 V(-); ZE 1Ll
J&:300 °C; Z5 A6 (B8 Ui - 30 L/min ; i B <o
;10 L/min ; % i 6 40485 6L :320 °C; F R .
24 (Full scan) , {575 F . 100~1 500 m/z, 43
B 35 000; TN 5 S 240 FLUE 0 eV B A —
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G, PR 17 5005 555 Gl Al 55 B4
25,35,45¢eV,
1.3.4 AR MRS W0 e B AT
1.3.4.1 @ A Xcalibur3.0 4, #id
55 29 B4 A Wb o S 0 DR B D — S g
A EAT VG A5 B e M
1.3.4.2 @A SRJTARR R IE K N b i 3
PR AN, IEB RS 7 Ak A m
B 530 Ry Gt B E 5 B AR 3R . ZR AR BRI 5 TR
B 26 AR ] A AR S 80T SEAT A 4 B, I i i
R 2 (1) F(2) 73 3l S 2 K b Re A By
P A A TE PR B i
F=(AJCHI(AJC,) (1)
rf F AR OE T 5 A s R br i b TR A
T P AR A G W TR S AL R B o TR A A R P x
St 11 W T AL 5 €, S B o TR TR TR N BRI Y
J VR B mg/mL; C, S AR T S TR BV v ot TR
1 o v ,mg/mlL,
m; = (A xmJA xm)xF (2)
Kofom ARG WA B TP Y e/
mL; A, Ak A YA AR TP i W TR AL R Y AR
Py AE AL B DA T AR 5, Sy S B U 5 1 A AR )
B, wesm B R, mL; F A X AL IE
T A P B AR RS IE 7 L3R 1,
1.4 ERMRES KT
14.1 FERVHIE  ZRRRLM IR 60 H I o
FREL 0.2 g KB LA 20 mL TRZSHL A, A 0.72 ¢
NaCl, it A 10 pL % i £ g (0.2 mg/mL) fE A 14
B, A 2 mL 37K 5 37 B8 5 T 23 0, 2R T2
] R 0 A BB X R it o 1) 9 R P o 1 AT AR TR
B, i 09 ZEHUA 4 3k 745 Oy 50/30 wm DVB/
CAR/PDMS , i A#HULF 47 80 °C 300 r/min F £
B 40 min, FEECSERUE , 7B AR AR AT
Yt A A GC VE S AT BEF (5 min, 260 °C) A5
ZE1 GC-MS 20 #r
142 $#ERIE ST GC-MS 5347
1.42.1 B35 &M A5 H  HP-5MS 198 B 405
£ (30 mx0.25 mmx0.25 wm) , FEFE LR B 260 °C;
AN R (>99.999%) , i A 1 mL/min, #F
FETT ORI RE T LR 501 R TR A
FEVRAR BT 4R IR L 50 °C, SR )5 LA 10 °C/min 93 &

x1 HEMREEF(F)IIR

Table 1 List of the relative correction factors (F)
%5 W 4 AR F1a
1 ¥ 03 0.37
2 P 0.99
3 S 2.37
4 B R B e 0.97
5 LR FE 1.57
6 FRILFE 0.90
7 RERTILEE 1.08
8 AETILEZ 1.40
9 FOLZF AR TR 1.62
10 ERFILFFERTRE 1.92
11 AEETFILKFRE TR 2.87
12 FEE 1.35
13 FrE-3- T e 3.57
14 RFEE-3-KERT R 3.11
15 XHE-3,3-WEkRTF 6 24.83
16 Rit&% B 3.65
17 REHFEC 7.53
18 %R T% 2.62
19  RILFE®R 1.33
20 xEFam 1.48
21 opRER 0.69
22 EART®R 1.46
23 T AR 0.18
24 o 0.08
25 HAR 0.37
26 TR 0.30
27 BEAR 0.40
28 RAAMR 0.52
29 HiAR 0.20

FFr %) 80 °C; FELA 3 °C/min By EEHE fin#] 90 °C,
45 3 ming FELL 3 °C/min (5934 B 34 i %) 120 °C,
P45 3 ming FFLL 3 °C/min BY 3 BE RGN E] 170 °C;
%5 PA 15 C/min (9 3 Z M E] 230 °C, fR1F 4
min,

1422 FUik&fF &S00 ELIE, B Fhgat 70
eV, HHE B 260 C, B+ 5 i & 230 °C, it & 49
V5 30~540 m/z, B H LR B 6] 4 4 min, 21
i,

1.4.3  $E L MEACS Py e B A

1.43.1 @M 5 NIST 2014 Library 50 5
HEATVCIC , 07 6 A BLEE KT 80% M 4k& 4 , i ik
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TE G 8 S TR 5 B HE i (Cig~Coo) O A B IS 1) 3 53 £
A8 50 (Retention index, RI), /5 %5 & NIST
2014 Library %4 £ 5 NIST Chemistry WebBook
(https : //webbook.nist.gov/chemistry/#Search) ' 1}
RIEHEATE M, IR B 8 E0 R E WX (3) .,
Rls = 100n+100 (¢;—t,)/t,.1-t, (3)
e S R AL A P 0 OR B I TE] minge,
tu NIRRT 53 500 n B n+1 19 1E B SR TR A An o
At A AR B8 B 18] (2,<t:<t,0)™ min
1.43.2 @RS ISR LR W ARt AT 2 B
T R ITE A (4),
Wi= (A/A )W, (4)
AW NI S & i welkgs A REE
A5 ) B WA TR AR S AL R R it PR ) 8 e i R, W7
HNRPIRE R wglkg™
1.4.3.3 ARG (OAV) AR SCHR[20-23]
T S 5 KR P A T 45 A A 0 B SO 1 £

(perkg), RIGMRIFEE G R ITELKLE DN
OAV, 5 I L= (5) .

OAV = C/OT, (5)

K. CoE B & &, nelke; OT, ML B
FEK W I K B kg
1.5 FHBEE®IE

Z M (BB HE T 5 ) (GB/T 23776 -
2018) rhifu s it HERAFRHL 5.0 g 2128 T 250 mL o
PERR A, A 250 mL 37K, Il 552 40 5 min, $% #
YT R UE B 257 TR wirh , X2 AME 2%
T RN R 7 N L i B T S 2 )
100 43, VEA» A i A 26 2 o ; [) s A 35 | 722
FEEIEE R JREE S AR R E L RS E
K H 10 23 HIPY(0~2 JEH 55 ,3~4 55 ,4~6 A5 T~
8 5k ,9~10 JEH iR )  BCE M /N 10 44 40t 2%
MR PR RS IR B (5 BB S AL
PE)

®2 RBREWHITESRE

Table 2 Scoring criteria for sensory review

BB 45 AT WA AR R F 515 5 5 &%

I ShmFRFS A% SES 90~99 25
Sk mE R L S RS 80~89
EREZREE R 70~79

4 A FE R A RAT 90~99 25
KA R A 80~89
A AR AR 70~79

e LT B 55 AL R 90~99 10
i 80~89
B ke 70~79

vk Rk iE P 90~99 30
Rk B 80~89
FRASE T EREFTE 70~79

A RS 90~99 10
F NS 80~89
PR 70~79

1.6 HIELESHZE

B 3 AT, R Excel 2010 #E47
BOPE Ab B Origin 2019 #1724 K, >R A IMB
SPSS Statistics 21.0 #EATGE o, Heid il 1LSD
M Ducan ¥ 34T B3 VR, Gl J KA 5C
F OB AT A OG4BT o R R 3 (hittps s //www.
metaboanalyst.ca/) ¥E17TZ 05 1143 M1 B9 f B2 /)N
T~ 5 53 A1 (Partial least squares—discriminant

analysis, PLS-DA) Fl7F & & ZPE & % (Variable
importance projection, VIP)Z34T AR5 SCHR[25-29]
HRIE , BL45 T 4 FhEELR AL G WA 26 Bl EERAL S
SRR AN

2 HEREHSW
21 WEIEXMIXRERRHEM
U ST 28 LB YT A UEAT R T, 45
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WER 3 HE 1, IAMTE T AR ARE WA
B E W, FR ARG 3 AT 1 R
TH(E 1b) BB T SAS 4 m T 4.00 43 fESb
TE A S 7 T, 45 4 JC I B 25 S 7R F/ SO,
PR 2T 25 rh LR B I R <, AV T2 B
T EEE AR AR AR, RS T 7.00 41,
Wil A5CT UCBSCRE N, A ORI S . O 1 IR
REFSAFIT BRI 86.60 43, H A4 5 2 i
B AR EG O, INAME TE#RTET
WL a8 E T 8.60 41, KA T Ik 4K
Homisase AT, 80E 1 ARG 6155
K B R 4 88.20 43, iz (0 Ry s R LT B 52 5 AR G kR
J7 L, 451 0 Wk 328 DLy AR AR R o 3 6 IR 2T 2%
T IR AR = R AR I AT T2 R R
VR T B LR DR R WL R AR A4 v, ELRE
T DB INAS 5 R U M A B 2 Ik
FEAR B RS20 35 e i 91.40 43, LR 5 R s
JE R MRIE b PR A

WEUR A3 Tk PP A R R W (8] 1e) , fF B RN R
FEANAE 7875 25 A TR, 78 AR A v 4 55
FE 2 43 LATT 5 05 VB R B 3R B R M AR A,
AR T2 VR AT JRE R T v VG OR 0 S M
VLS JE 5 PR AT A ARG IS, T i 1 I VS B AN
M BT R AR IR N 5 A
A R B B v, BEOR MR R AR A B . AU
T 5 VR R AR R T A PO TR I T AR AR OR R
XiF 255 1 V1 R o S P A R AR 4 A REAS 14
BRIV 20 55300 W 5y S R D A R AT A DG A B, 4
(F 4)FRW 5B VRS RV o BU S 3 67 AR
KKFR R ST 2 3 E AR OC R M
TV A T J5E P8 2 0 W) 1 4% 10 R o R A O
DR B AR B I 5 R T ot 2 M OGS R L H
KB EN W E KT, BFRERV SRR A
BPR B EAER, AT — R E LT A
TR TR SF 11 S T3 AR o B A R AR R M T
22 WMEITEITLFEKR S B
22,1 R T X LR B AL A ) & i 1452 T
FBETR AN Ry S 25 < i IR 1 T TR TR
FRHE S R AR R IR L KA SR 4 2 It e Al
5 IR H Ry R LR, A &R AU 2% 1
WR A BB ST W R — R STk,

e G W) B A R A 6 356.94 mglkg (£
5), T JR 2045 v i B R AL A 1 1 R IR B A,
TR FRET 50%L I, 53 RLZSH L, I A
TEMEATRLAMR T RS E LT (R S5) ;%
QR BER AEWME SR D TR, SR TR
TN 5.65%~39.50% , R AL G Y B N RE T
971.49 mg/kg, Bl il YBCE i, &bk Ab A B
W AR, Z WA IR B (& L) HAE R
A5 1B 0T e 0 T B AR, 2 LU I (A BRI, 1Rk
FR AR S HLAT B A () 5 2 10 R LA S
ERHN B EY SR A S EERLED
AT R L, SRRV (ES), A
T JE M T ey BE AR R i 1 = LRI
ZE b IMAEE T2, 2025 v i KR4y i ik Ak
B R DAL, By T R RE SIS A5
(B € TR, I ANOR U RS i X i R A6 5 ) B
R M) S B G T S G BRI, AR B PP I 4 SR
fief o AR 55, AN [ R R G e 25 X S A
WAL A B i A A DL B 2 i 25 R AN R e 4
X IO, A D 25 o A DTk bR TR DL ) SRk R
FACE Y Z AN AT e YT, et g ik,
222 ME T AX LA RS ) & 10 5
LA FERIR b Z 2 R8sy, B TTER
A% A5 R RN IR R o I R LA A w8 IR /K 1 | A
SRS I A BRI, 5 A0 R TR R A DT
WA BT AT R B A S g B AR R A,
RV TR EE R BT KRR R AR R
MR o=@ R B AR R TN 2 R A 2 R A
TR IR, ZEE R TP ER G R A RS
ik 93 383.66 mg/kg (£ 6), I T )5 & & & TR T
37%VA Lo S IEFEAAH Lb, I AT T 242
WAy S REGREEW, A 16 ML
T E NEGR 6), TREHY 18.58%~68.69%,
TR G B = TR T 4493.05 mg/kg, il
9O, 255 Il I 2% 2 8 il i 7 1 3 B A 800, A T 2
By Ak W iR ARk, A RLBRAR T R AL 5
i A 4 MR ERBMAAEY &R EBE LT
REW R ERBAAEY S IET K, 2 G Em
PRI T 22 B 47 , 2V (O 5 1Y Sl 2 I i 2T
ReBmEEEMS, RERTENTE SRE
SRR O ER TR A ME S5 IR
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R4 DFFERERTES &S B ETE S HE K
Table 4 The taste score of black tea samples was correlated with the score of taste attributes
15 47 £ R O BE 3
A —0.997%* —0.992%* -0.902 -0.931 0.959*

ok WA SE (P<0.05) 0, ) 3 AH 3¢ (P<0.01)

K5 AEBRFIERUAVEERER

Table 5 Quantitative results of umami compounds in in black tea samples

0% % A Sk 19 4L/ (mg/ke) & F/(mgfke)
AHEF x4 B8 4r % ME 1 kak HE 2 ki
R R 4 180.75 5104.04 +99.37* 2 596.18 +404.08" 1570.64 + 46.97° 1396.27 + 43.24¢
B2 R 29.43 548.82 + 13.25° 182.56 + 11.91" 167.70 £ 3.94¢ 142.20 + 3.19¢
RARER 998.27 536.52 + 6.92¢ 103.26 +9.17¢ 172.66 + 4.62°¢ 188.53 +5.84"
B R B R - 167.56 + 2.60* 79.78 +5.33" 79.30 +2.29" 75.27 +1.88¢
BEHz 6356.94 +97.96* 2961.78 +422.74> 1990.29 + 51.73¢ 1 802.27 + 46.82¢
By & 11.19 £ 0.31¢ 13.00 + 2.00" 19.50 + 0.55° 14.13 +0.37"

T« A — A7 AR 5 BE 7R 28 5 .25 (P<0.05) =" 7n To A & B L,

B, A 17 MG SR D E TR, S8 TR
JEE A 5.48%~80.78% , W& w FHT 18 611.07
mg/kg,

gi b, AT T2 SRR h i v T vk
Y E R, BB OB 2 s e &
Yy & RO, R HORSS R A TR
WV OR 2 T R R AR A AR T HLBE RO B
I VAR P R M T A R B
2.2.3 T T2 LT AS UG R S e 1 G SR W
e 4 JEREAR ) PLS-DA J 5B AL AN & 2a s
R> Q> FIERA R 23 %14 0.99,0.99,1.00, 7 WA
HARERHGE T, LT P<0.05 Fil VIP>1
PR AEILTT R B TIILA R FILE R A
E-3-WETRE EETE KR RKKET
LR FE BB TR A EHE-3,3 - & TR 7
ARG (K 2b) ¥ kb &9, X7
A JCHEAL B W B i 5 TR AT A G AT
SR (EDHEW RETERE IILEEMERERETIL
REWE TR IR & it A8 b 50 B IR Bl
EAHERR, X3 MEEWA BB LLZ N Tt
T e R TN )RR AR P T, 1) R AR LD R AR T
F oA NIE A
23 HMBIZWMAEZESHS M

ABEFEIEXT 90 B4 K VAL A kAT T R,
FHGr N 9 2 ALHE 15 FPEE(169%) 3 Fiy (34%),

22 R (24.7%) ,10 Rl (11.2% ) 7 F R (7.9% ) ,
10 FlfG (11.2% ) (13 Fl& 12 (14.6%) 5 Ff bt k&
(5.6%)F 4 FHEAAY (4.5%)  AIRFEG S
S #52 2 HEALB PR OR & it (S5 scPk
WoR) o M LA R VAL G i 43 i ik )
14 596.38,12 935.66 wg/kg, W3 M T X4 B 41 2%
(10 278.30 wgrkg) . Kl 3a Bon, HXFBLZEM L,
IAAMCE 120, BERE Ao & 3 T
BN B Py o Sl W am - e A=

R MEAA P35 B S st S A
YE AL R SRR EEAC, HAET OAV (HH
FHF VA 45 & AL & P 2t B S0 s mk,
N OAV {EH R, X & A STk K, 0AV>1 1Y)
b W3 BN R R 2 T S FE TR,
TEAMSE R, THdk T OAV>1 19 19 F&F</S
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Table 7 The content of key flavor compounds was correlated with bitterness

I8 AR B R
FERTFILRE 0.931 0.976*
FILEE 0.958* 0.948
FhE-3 KR TR -0.841 -0.933
EAETE 0.988* 0.956*

LRk % 0.978* 0.968*
FERTILRFERT R B 0.972% 0.997%
Kk E-3,3 -k AR T BB -0.883 -0.949
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Fig.2 Results of multivariate statistical analysis of black tea samples and content changes of key compounds
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Table 8 Aroma compounds” OAV of black tea samples

i 2 Aok & BB/ P Aok iE AL
(pe/kg) REFR sBatX ME1LRaFE BmE2RaE
o A% BE 6.00 RA& #WEHE KF 46.31 213.65 119.10 71.70
A et Bz 7.50 WA S RAE 11.92 62.03 46.68 38.21
oA B A AL 60.00 K& REA #HE A n.d. 11.03 4.16 3.50
4—An i BE 0.20 RA& K& n.d. 32.28 63.45 38.27
K LB 4.00 A n.d. n.d. 22.43 30.17
T AN B 0.50 R n.d. 121.02 73.90 57.20
a-% % 2 0.40 i S 18.70 100.52 330.43 246.25
B-%% 2 0.20 i 242.56 626.53 1505.27 1 636.96
3,5-F = M —2—FR 0.50 A n.d. n.d. 387.47 283.55
PSS 0.10 WA RE 298.95 305.93 234.39 295.44
2,4—F 0.16 BRA HHEk n.d. n.d. 352.58 381.47
23 Wi B 3.00 fig & n.d. 2.83 14.22 10.70
2-F A T 4.00 A n.d. n.d. 73.76 61.81
2,4-T i 2.56 it n.d. n.d. 11.87 17.13
A S 2.00 W B A 36.90 29.29 30.96 41.66
iE E B 1.50 5 A 28.83 75.74 147.81 69.81
K B W B 40.00 A 3.55 97.44 85.96 62.86
B-AAEH 13.00 A HEA 5.23 6.15 10.41 7.18
A7 AR M 10.00 WHAE RE 215.15 25.59 339.48 301.94
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Effect of Green—making Technology on the Taste and Aroma Quality of Yunnan Black Tea

WANG Wenfu', YI Lunzhao”, HU Yongdan', WANG Shaomei’
("Faculty of Food Science and Engineering, Kunming University of Science and Technology, Kunming 650500
School of Biotechnology and Engineering, West Yunnan Normal University of Science and Technology,
Lincang 677000, Yunnan)

Abstract In this study, ultra—high performance liquid chromatography-high resolution mass spectrometry and gas chro-
matography —mass spectrometry combined with sensory evaluation were used to investigate the effects of green—making
technology on the taste and aroma quality of black tea. The results of sensory evaluation showed that the process of
green—making tea increased the brightness of red tea score by 8.60 points and the aroma score by 7.00 points, enhanced
the sweet and fruit aroma of black tea, and reduced the bitter taste of black tea infusion, and increased the taste score
by 3.80 points. The contents of umami and bitter compounds in black tea were significantly reduced. Multivariate statisti-
cal analysis showed that seven components, including epigallocatechin, epicatechin, theaflavin—3"—gallate, theogallin, cat-
echin, epigallocatechin gallate and theaflavin-3,3" —gallate, were the key compounds that had important effects on taste.
The content of aldehydes increased by 1 160.42 pg/kg, ketones by 613.88 pg/kg, alkenes by 3 365.45 pg/kg, the con-
tent of alcohols decreased by 1 152.69 mg/kg, and the intensity of fruity and sweet flavors were significantly increased,
resulting in phenylethyl alcohol and 2-phenylacetaldehyde contributing to sweetness, 3,5-octanediene -2 —ketone, 2,4-
hexadienal and other aroma compounds contributing to flowers. The research results could provide strong support for the
optimization of black tea processing technology and the improvement of flavor quality.

Keywords black tea; green—making technology; taste; aroma



