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ABSTRACT: Objective To investigate the flavor quality characteristics of sun-dried green tea from Mangjing
Village, Jingmai Mountain. Methods Sun-dried green tea samples from different regions were selected as research
objects. The quality components of tea samples were detected by biochemical component analysis, electronic nose

technology and headspace solid-phase microextraction-gas chromatography-mass spectrometry, and the key aroma
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components were screened in combination with the relative odor activity value. Results

The biochemical

components of sun-dried green tea from different regions showed certain differences, whereas the overall variation

was relatively small. Electronic nose analysis indicated that all samples exhibited the highest response values on the

WIS sensor. Although differences in volatile compounds were observed among samples, their overall odor profiles

were highly similar. A total of 126 volatile compounds were identified by gas chromatography-mass spectrometry.

Among them, linalool, hexanal, nonanal, octanal, heptanal, hexanol, a-ionone, a-terpineol and 1-octen-3-ol were

identified as key aroma-active compounds in tea samples from different regions. Conclusion Under the same

mountain ecological environment, regional differences exert relatively limited effects on the flavor characteristics of

sun-dried green tea. This study provides a reference for revealing the regional flavor characteristics of sun-dried

green tea from Mangjing Village, Jingmai Mountain.

KEY WORDS: Jingmai Mountain; sun-dried green tea; flavor quality
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Fig.2 Content of biochemical components in sun-dried green tea from different regions
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78-70-6 i 0.22 BENFHF 100.00 100.00  100.00  100.00  100.00  100.00
110-93-0 6-F 5L-5-PEi-2-1d 50000.00 RE . IrEE <0.01 <0.01 <0.01 <0.01 <0.01 <0.01
18829-55-5 (E)-2-BEIawE 0.04 HERE . WiEE 63.60 - - - 98.10
2408-37-9  2.2.6-=HEFCE  100.00 - 0.01 - - - - 0.03
66-25-1 cL 0.21 ERE . HEE 10.15 18.66 17.07 15.99 16.99 13.05
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141-78-6 LR TR 500 FHAEE. RE.ME 014 - 0.17 0.23 0.34
124-19-6 T 1.00 WG BORE 2.05 2.29 2.68 2.62 3.61 1.51
689-67-8 A - JE DI R 60.00 WA & 0.01 0.02 0.01 0.02 0.03 0.02
106-24-1 i 130.00  BORIER . HEFE 0.02 - - 0.01 0.02 0.01
111-87-5 i 110.00 R 0.01 0.01 0.02 0.02 0.02 0.01
4313-03-5 (E,E)-2,4-BF —J&EE  10.00 fitdr . B 0.04 0.09 0.09 0.07 0.10 0.08
17092-92-1 TESEERNEE  43.00 HOE . BE . LAHWE <001 0.02 0.01 <0.01 0.06 0.02
119-36-8 TR A% 1 H g 40.00 H1F . REAFME 012 0.07 0.07 0.10 0.05 0.03
124-13-0 I 0.01 RERFR . NBNiFH 55.77 92.02 90.15 89.43 82.66 81.68
112-39-0 AR H R 4000.00 A AR <0.01 <0.01 <0.01 <0.01 - <0.01
123-35-3 ViR 1.20 FhEHE - - 1.03
111-71-7 BRI 0.03 MG . Bei# 14.79 17.00 13.85 23.72 18.47 15.22
112-31-2 S 0.10 &, EF. REEL 583 6.65 7.08 7.35 10.13 -
111-27-3 g 0.0056 RE. BHE 39.84 73.66 68.99 67.43 58.99 68.07
64-19-7 LIR 99.00 PR A - - - 0.01 -
527-84-4 R SE S S 0.005 +IEF - - - 92.49 -
110-43-0 2- B 0.68 . RE 0.20 - 0.32 0.42 -
75-07-0 . 0.17 S ) KRR 0.89 1.24 0.90 0.79 -
71-41-0 3¢ 0.15 HERE . BUiE 26.08 10.38 35.44 36.39 46.33 -
143-08-8 ThE 0.68 maUF ., B, RE - - 0.02 - -
106-25-2 R AL 400.00 EEAEA . RAE . IrEE <0.01 <0.01 - - -
127-41-3 o-5 5 4 0.006 vk 4338 52.22 89.43 76.18 61.49 72.44
98-55-5 a-FA T 0.33 AR | i 6.67 14.24 9.89 6.02 20.49 27.39
3391-86-4 1-4%5-3-2E 1.00 TR B 8.65 19.09 18.69 16.71 14.29 10.06
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