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Abstract: In this study, fresh leaves of Jinxuan tea, both infested and uninfested with Empoasca onukii, were used as raw
materials. A systematic comparison was conducted to analyze differences in the sensory quality characteristics, primary bio-
chemical components, and aroma substances of cicada tea products and control tea products (black and green teas), leading
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to the identification of key aroma compounds. The sensory evaluation results indicated that the cicada tea exhibited distinct
nectar-like aroma characteristics. The biochemical composition analysis revealed that the soluble sugar content of cicada
green tea (4.75%~5.54%) was significantly higher than that of the control green tea (4.41%) (P<0.05). Similarly, the solu-
ble sugar content of cicada black tea (4.62%~5.49%) was significantly greater than that of the control black tea (4.17%).
The total flavonoid content of cicada green tea (4.88%~5.30%) was significantly higher than that of cicada black tea
(3.41%~4.49%), whereas the tea polyphenol content of cicada green tea (24.53%~25.18%) was significantly greater than
that of cicada black tea (14.36%~18.92%). A total of 88 volatile compounds were identified, with the total volatile compo-
nents in cicada tea exceeding those in the control tea. Furthermore, dehydrolinalool, o-cymene, and benzaldehyde were
identified as the characteristic aroma compounds that distinguished cicada green tea from the control green tea. Additionally,
cis-linalool oxide (furan type), geraniol, phenylethanol, methyl salicylate, #rans-linalool oxide (pyran type), and 2-(5-
methyl-5-vinyl tetrahydrofuran-2-yl) propyl-2-yl carbonate were characteristic aromatic substances that differentiated cicada
black tea from the control black tea. The relative odor activity value analysis indicated that key aroma components, such as
p-ionone, benzyl alcohol, o-cymene, and geraniol, were present at significantly higher levels in the cicada tea than in the
control tea (P<0.05), which may contribute to the distinctive "honey aroma" of cicada tea. In this study, the biochemical ba-
sis of the distinctive flavor of cicada tea was analyzed, and theoretical support for its quality enhancement was provided.

Key words: tea green leathopper; cicada tea; aroma components; biochemical components; sensory evaluation
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Table 1 Sensory review results and scores of tea samples
HME20% HE10% F30% HR30% E10%
o KAy
P 55 W 55 PHE 55 P 54 PHE 54

GT JREk 87  HLEMIWIZE 88 TR MR 87 AHemE 38 sk, R 89 87.6
CG-1 IR H Lk 88 SEWISE 895 R, IEHAT, FeA 92 R, Al AR 89 W4, T 88 89.7
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Fig.1 Content of total flavonoids in the tea samples
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Fig.2 Content of free amino acids in tea samples

ey

223 WA ST AR IR
R, MRS ORI EEZ ST R, kS
XHRBLH s 2 S 4 R LA 3, I 3 4, 4%
RS 2 BV L X HBLRAS N 22.37% . MiLkAS
g 24.53%~25.18% . ITHBLT AN 16.19%., WALT 55N
14.36%~18.92%., SGHALRESHES AR LY, BRLTASIASZ
P 24 B R (P<0.05) . EEAWFSTHE Y, 25
AHIEIEE R SN T LTSS, SRS 2=
Py L3 R LIS, DRIRE T Tad A h PR
it (N 22 1y S A AT ot SE AR ) PO ARV, 538055
2l kA EARR A, FAL AR | L EH G A
Py, IS R RERT, s SARIF R4S R —3.

30
25 A
20 A

15 1

L& (%)

10 |

S
25
R

54

0_

= — a1 o

T ¥ =T
Co oo vPn
O O U O Q

CB-2
CB-3
CB-4
CB-5
CB-6

3 ZRMEEAR PR Z I SR
Fig.3 Content of tea polyphenols in tea samples
2.2.4 WRZSAIVEVEMES BT AR TR Ry RIS bE
R BAREFDOURE, SR 25U H B R i e R 2R IR
— P WSS 5] BEZH il AT i S R A 2R LK 4.
L 4 al i, 28k A ml P s S Y L X RR SR

feay

=



- 16 - £ Tl B

2026 4F 6 A

4.41% , WREREE N 4.75%~5.54%; XFIBLIE N 4.17%.,
WALTHHR 4.62%~5.49%, SGXTRELRASAHALL, 4 f)rifisg
ARE S AT RN B R W T (P<0.05) 5 SXT AR
LIRAHEL, 6 (rMALT BRE S B Rl s S 2 1 W S T
=1 (P<0.05) . VAT, WS b Aol & i 28 e
FXFHESRE . AUITE RN, /NG i T S aR s ff
AT R S B TR, I ELBE /NSRRI R F RE
JInER, P G ) MR LT RS v A T IS S R A
=P ZF ST AR SCEE R 3, SR SRR A L,
ZORE S P AT S RSN, R RER H AR E
sINERI IR AR T AT R S B i, DT s
WRAS AT I PR e BT

6 1 a
d be [ bcb:c

R
;
Wo
—

AP SR (%)

0_
ETY2YIETTOILY
O O O [aaliyaaiyaaliyaaiyaajiyaal
O O 00O |OIOIRGOIR OO

Kl 4 ZEmbRedh A PR Y o

Fig.4 Content of soluble sugar in tea samples
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Fig.5 Content of caffeine in tea samples
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Table 2 Content of catechin fractions in tea samples (mg/g)

TGRS GC EGC C EGCG EC GCG ECG CcG BILEZE BRRJLAE LR
GT 27.1040.11° 38.97+0.55" 5.27+0.05" 74.98+0.5" 7.20+£0.04° 1.17+0.02° 13.50+0.06° 1.59+0.00* 168.19+1.27* 91.24+0.56" 78.54+0.72°

CG-1 18.39+0.14%" 37.32+0.63" 5.79+0.43% 66.75+0.74% 8.17+0.10°

CG-2 18.66+0.26" 37.23+0.39" 6.42+0.09° 67.16+1.10" 8.21+0.10°
CG-3 18.22+0.10" 37.57+0.23° 5.93+0.47° 66.00+0.20° 8.46+0.51°
CG-4 18.70+0.11% 37.41+0.23° 5.99+0.07% 66.16+0.35° 8.310.05°

CGHFERMT-HIE 18.49+0.25¢ 37.38+£0.37° 6.03+0.37% 66.52+0.76" 8.29+0.25°
BT 23.44+0.13% 2.46+0.02° 5.99+0.04° 7.13+0.05" 1.17+0.01% 0.39+£0.01¢7 3.83+0.03¢ -
CB-1 25.0740.23° 2.73+0.01° 7.69+0.06" 9.83+0.09° 3.12+0.01°
CB-2 22.98+0.31¢ 2.08+0.01° 5.68+0.19%" 5.45+0.07% 1.64+0.02°
CB-3 20.8140.42° 2.32+0.78° 4.55+0.36° 4.29+0.09" 1.15+0.02% 0.33+0.04°" 2.98+0.07' -

7.9240.10° 2.56£0.07¢ 0.55+0.10° 6.11£0.07° -

CB-5 20.8240.13° 2.85+0.77° 5.45+0.40° 4.78+0.04¢%" 1.42+0.017 0.42+0.10% 3.38+0.10" -

3.71£0.08'  0.93+0.03% 0.32+£0.02" 2.45+0.08 -

CB-4 23.80+0.21° 2.32+0.04° 6.97+0.12°

CB-6 18.95+0.58" 2.34+0.61° 3.59+0.26"

CBEERTIIH 22.0742.15 2.4440.51° 5.66+1.44%" 6.00+2.23¢ 1.80+0.80°

1.1120.01%° 14.35+0.16" 1.57+0.00° 151.88+2.04° 83.78+0.91* 69.67+1.18"
1.05+0.01° 14.90+0.26 1.59+0.00° 153.63+2.18" 84.70+1.37* 70.53+0.82°
1.1120.02% 14.18+0.19" 1.58+0.00%! 151.45+0.45° 82.87+0.36* 70.17+0.79"
1.16£0.10% 14.81+0.09* 1.71+0.01* 152.55+0.87° 83.84+0.54* 70.42+0.34°
1.11£0.06® 14.56+0.35" 1.61£0.06" 152.38+1.59" 83.8+1.01° 70.20+0.79"
44.4140.10° 11.35£0.06" 33.07+0.14¢
56.15£0.43° 17.53+0.20° 38.62+0.27°
42.29+0.62° 9.91+0.24° 32.38+0.39°
36.43+1.59" 7.60+0.16° 28.83+1.52¢
50.22+0.48% 14.58+0.07° 35.64+0.42°
39.12+1.097 8.58+0.20° 30.54+1.23
32.3041.598  6.49+0.17° 25.82+1.43"
42.75+8.43° 10.78+4.08" 31.97+4.44°

0.59£0.06° 7.11+0.07¢ -
0.35+0.05" 4.11£0.20" -

0.43+0.12% 4.36+1.74 -

T R ETACIN R FIZSIA R 7B 22 57 i35 (P<0.05)
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