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Fig.1 Process flow diagram of sun dried green tea
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Table 1 Summary of volatile components of Puer tea

. SN N Bk .
WFEx4 GE VIS Kl 3% b Oﬂj ik
Research objects Enrichment methods Test methods References
compounds
AN [ JHE A5 23 s HS-SPME GC-MS .GC-O 13 [23]
3T ZE (IE ) AN ] & e i B HS-SPME GC-MS 120 [19]
LRI AR A RS R4S B GC-MS 14 14 [24]
3 BELAE U TS Ky HS-SPME GC-MS GC-O 56 [25]
R4 D AU 2 42 1% (sol-
3 [RIAE3 1 2 T A8 vent-assisted flavor evapora-  GC-MS GC-O 58 [26]
tion, SAFE)

SPME [ i 78 M $ B (si- o

I (GRS multaneous distillation extrac- GC-MS 61 [27]
tion, SDE)
3T AR 3 T T SPME SDE GC-MS GC-0O 3339 [28]
A - KA T ]S (Gas chro-
) —£E P4 Gy 1 7 R R A HS-SPME matography-time of flight mass spec- 117 [29]
trometry, GC-TOF/MS) GC-O

16 AN TR 003 148 T AR 55 52
o o HS-SPME GC-MS [30]

16 AN R R AF 073 1438 T A 54

SR A b X A 2% 76 82 94
) - SDE GC-MS [31]
RV NI RIS G SRS 69 83 67
e 156 153 156 153
5 ARt A A HS-SPME GC-MS 7 [32]
] B B B (.20 5 A A 2

0 A 5 G20 25 R 1 02 HS-SPME GOMS 0 -
ANTR] K e B B 1) I 2 — GC-MS 370 [34]
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x4 WL KI5 7 Number of ik
Research objects Enrichment methods Test methods References
compounds
SFREIZE A BN A T HS-SPME ARG - DU AT I ] 101 [21]
> A (R - S KATA
2647 2 XU 2% HS-SPME %;’Th)rﬁél"' PBEHT - EATIITE 225 (35]
Ji
7 X Tk Fil 19 A IH 2
G ST 44 i Xl B AT AT G 12 45T HS-SPME GO-MS 138 [36]
i
AR A7 o B 1) A 4% HS-SPME A TSR @ AT R B 363 [37]
VORI 7= DX AN [R) 2 T B B T 2% () 73
KIRP= X R [R) K ey B T AT G 74
I 7 7= X R ) e e B BRI T AS (G 80
\ ) o HS-SPME GC-MS [38]
H T AN R) K BB B T 5 () 92
AN R KHR = X 2% () 107
AR TRIARAR FAth P 45 (AR 97
WA B AR GC-MS GC-O 22 [39]
VYRR 34> 7 s A [v] B sf [i] £ 114>
HS-SPME GC-MS 283 14
R AR SRS [14]

XPR 1O F M AT B (R 2) % RPN 7R OGS W I, A4S 20 FREE2E (14
OAV=>1""al H Xt W 1 {1 (relative odor activity — FPEEE S Rl A 2S¢ (S PG 15 PR | 13 FhERZE A
value, ROAV) =19 i 2 o et TS oy, SMhZusa k.
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Table 2 Summary of key aroma compounds in Puer tea

[latg/ESit]

Types of RELEA thfywﬁ{k CAS f&ﬁ%ﬁﬂs ‘ Bk
compounds Name of compounds Frequencies Aroma description References
5 136 806 FHEEHE B B AT o o e
I g 0 A A e 8 60047-17-8 pic [24]
J A A | 28 34995-77-2 W FE AR [26,30]
Jy i E A 1T 31 5989-33-3 WE [26,30]
FmE A I 2 - Pl [26]
F5RERE A A IV 4 - A [26]
S5 AR A A () 21 39028-58-5 N [32-33]
B 5 111-70-6 R A [26]
Ea 10 111-87-5 Nl SR BT [32]
IS T EE 24 150-86-7 1A [30]
(207 AT/ A 63 77-53-2 AT [21,29-30,36]
AL 19 106-25-2 AT FriEE [23,39]
EI 24 100-51-6 KA [39]
R 49 60-12-8 RRF AT [23,26,30,33,39]
Fig 70 106-24-1 A Fr [24,26,35-36,39]
S AR AL A 68 7212-44-4 AERT [24,26,30]
a-fA I 109 98-55-5 A B LT A [26,29,32-33,39]
FetH-Jih 41 470-82-6 FE A AL [35]
4-ThE 9 28 562-74-3 N [39]

1-3F)fi-3- T 81 3391-86-4 EBE G AE [21,26,30,32-33,35-36]




50 RES L N A N = 544 4
#4532 Continued Table 2
‘ﬁfp*fffﬁ s WK AU 295t
compounds Name of compounds Frequencies Aroma description References
21,23,26,30] .
T 64 124-19-6 HBALT : [32-33] ]
L 92 66-25-1 HEAAE [26,30,35]
PR 48 111-71-7 BN i N [26,29-30,32,36]
B 51 112-31-2 AERTT i BRIk [21,29-30,32]
(E)-2-C s 40 6728-26-3 PP SR R [26,30]
(E)-2-FHali 18 2548-87-0 - [29]
Rk (E)-2- T4 54 18829-56-6 BRIV 5 R R [21,30,32]
(144 (E,E)-2,4- B Ik 31 4313-03-5 R Ak Rk [26,30]
(E,E)-2,4-T ") 29 5910-87-2 NRIIAR E A AR [30]
A 54 100-52-7 Ak [21,24,26,39]
R 84 122-78-1 WS T i [26,30,32-33,35-36,39]
B-FRFPRERE 97 432-25-7 B [21,26,30,33,35,39]
a- PP 26 5392-40-5 Frigd [2,26,30]
FERLT AT 68 116-26-7 TR JRELALAT [21,30]
1-FaLZE 35 90-12-0 Ve 1k 25 F WAk [30]
2-IIEZR 70 91-57-6 A G AT [21,35]
a- PRI 26 80-56-8 B B A [35]
Ak YRl 26 99-85-4 oy AR MG s [32]
(81 A A 44 123-35-3 RIS T8 M [33]
D-FriEd 87 7705-14-8 RE AN E R [32]
ik 26 586-62-9 KA [35]
LGS 13 120-72-9 T [39]
AR N i 115 17092-92-1 PN [23,29-30,32,39]
KA TG 46 119-36-8 Wit A7 [[2 ;2’_2363”2395?
ey 5 103-38-8 iR SR R [32]
LN ST 5 110-42-9 W KA il [32]
TR 2 R 5 2445-76-3 KRF Lt [32]
3-CL INFiR 5 502-44-3 U GRS [32]
SR 5 T TR 5 589-59-3 [N 2 Sl [32]
R TR R 46 112-39-0 [33]
o= 2§ 152 127-41-3 AT SER AR RE [212;2;2236239?032
B4 24 111 14901-07-6 A [21’23_24‘%2;3]‘32‘35_36’
AR 43 17283-81-7 KA AT [26]
K B DY 63 689-67-8 A [23,26,29,33,39]
(134%) B-% 52 79-77-6 AR BT 2F [30,36]
6-H1 3 -5- P s -2l 63 110-93-0 R HHK [26,29,32,35]
LN 50 78-59-1 i R [29,32,39]
B-K H il 15 23726-93-4 S F Y 0% B SR O T [29,33,35]
L—7F T 6 99-49-0 HEgar B [32]
e Sif| 40 488-10-8 A6 R KA [33,39]
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Tyoes of G #FER B CAS Ea kU Z:7 3k
pes Name of compounds Frequencies ’ Aroma description References
compounds
2-54 T 26 693-54-9 YR, A AR, U [35]
FET 53 502-69-2 A ARE AR [36]
2, 21 98-86-2 E = [39]
1,2- A 65 91-16-7 FARIEE A fe [21,26,29,32,33]
1,3- T A RS 8 151-10-0 RS [26,29]
3,4- RO 51 494-99-5 A AR [23,29-30,39]
. 1,2,3- = AR 110 634-36-6 W 2 [21,23-24,29-30,33,39]
S
(84%) 21,23-24,26,29-30, 32-
1,2, 4- =W EHHK 85 135-77-3 A Wy [ aq -
33,39]
3.4, 5-=H A FEH R 52 6443-69-2 iRy [23,26,30,33]
1,2,3,4-PY H S 31 21450-56-6 iR [21,26,33,39]
1,2-Z A H-4- R 20 5888-51-7 [26]
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Research progress on aroma and taste components of Puer tea
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Abstract People’ s requirements for aroma and taste when drinking tea are gradually increasing with
the increasing output value and consumption demand of tea industry in China.Puer ripe tea belongs to the
black tea category, and its unique “stale” aroma and “mellow and sweet” taste is highly favored by con-
sumers. This article systematically introduced the characteristics of quality and evaluation methods of sun-
dried green tea, raw Puer tea and ripened Puer tea.The achievements of studying the aroma components of
Puer tea were summarized by reviewing relevant literatures. The key aroma components of Puer tea were re-
viewed from six major categories including 20 kinds of alcohols, 14 kinds of aldehydes, 8 kinds of hydrocar-
bons, 8 kinds ofesters and lactones, 13 kinds of ketones and 8 kinds of hetero oxygen. The main taste compo-
nents of Puer tea were analyzed from four dimensions including polyphenols (bitterness and astringency) , caf-
feine (contributing bitterness) , free amino acids (presenting umami) and soluble tea polysaccharides (giving
sweetness).However, the lack of selective extraction of aroma pretreatment technology and separation and iden-
tification of small molecule compounds in taste was the main bottleneck restricting the deep analysis of flavor in
Puer tea.Studies in the future need to integrate manual evaluation with molecular sensory science, and collabora-
tively optimize techniques of pretreatment and separation and identification to provide technical support for sys-
tematically evaluating the quality of Puer tea and accurately analyzing its aroma and taste.

Keywords dark tea; Puer tea; characteristics of quality ; aroma components ; taste components
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