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Abstract: This study aimed to investigate the quality characteristics and chemical composition of Baimudan white teas pro-
cessed from different tea cultivars in the Yibin tea region, the quantitative descriptive analysis, biochemical analysis, high-
performance liquid chromatography (HPLC), and headspace solid-phase microextraction coupled with gas chromatography-
mass spectrometry (HS-SPME-GC-MS) to analyze the sensory quality and flavor compounds of white teas processed from
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eight cultivars, ‘Zhongcha 302’ (ZC302), ‘Fuding Dabaicha’ (FDDB), ‘Wuniuzao’ (WNZ), ‘Chuancha 2* (CC2), ‘Fuxuan
9% (FX9), ‘Mingshan 131° (MS131), ‘Zhongcha 108’ (ZC108), and ‘Huangjinya’ (HJY). The results indicated that all eight
tea varieties exhibited favorable sensory qualities, though significant differences existed among them. FDDB, ZC302, and
CC2 presented a distinct tip aroma or floral fragrance, fresh and sweet taste, and soft, yellow-green infused leaves,
achieving higher overall sensory scores. In contrast, WNZ and FX9 exhibited a clean and refreshing with noticeable grassy
odour, along with approach fresh and mellow taste accompanied by grass or sour off-flavors, resulting in relatively lower
sensory scores. HI'Y showed the highest free amino acid content and lowest phenol-ammonia ratio, yet it also had the lowest
water extractives content. FDDB, ZC302, and CC2 displayed higher levels of free amino acids, theanine and sweet-tasting
amino acids, while lower contents of tea polyphenols, total catechins, ester-type catechins, and bitterness-astringency index.
Conversely, MS131 and FX9 had significantly higher levels of tea polyphenols, total catechins, ester-type catechins, and
exhibited the highest bitterness-astringency index among all cultivars. Multivariate statistical analysis identified nine differ-
ential taste-related compounds, namely epigallocatechin gallate, caffeine, epigallocatechin, catechin, gallocatechin, tea
polyphenols, theanine, water extractives, and epicatechin gallate. Furthermore, 28 key aroma compounds were identified in
the three superior tea varieties. Among these, linalool, geraniol, and phenylacetaldehyde were more abundant in CC2, con-
tributing to its prominent floral aroma, while green-note compounds such as (Z)-3-hexenol and hexanal occurred at rela-
tively lower levels in FDDB and ZC302. In conclusion, tea varieties significantly influenced the quality characteristics of
white tea. FDDB, ZC302, and CC2 demonstrated superior suitability for white tea production, providing a scientific basis

for tea varieties selection and quality enhancement of Yibin white tea.
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Table 3 Results of sensory evaluation in Baimudan white tea from different tea plant varieties
HSNE(25%) B (10%) F(25%) R (30%) HHE(10%)
i SIS (4)
P 53 (4) WHE 850 P 185 (45r) E 185 (55) WE (G
7C302 LR R ER, N0 92.3120.24° MRS 91.37+0.16° EZOEETN 91.28+0.52° e 90.31+0.34* - 90.58+0.37" 91.19£0.11°
FDDB &k (120, 2F 4% 93.2240.16°  HREEIASE 92.42+0.25° E SN 93.37+0.31° e 91.24+0.23*  BLREITEH 91.62+0.50° 92.42+0.18"
WNZz  BF&l e, 2EER 83.3240.23¢  EHASE  79.39+0.31¢ A, BHFA 80.28+0.28° MEEETHFETIIR  80.08+0.180 LRI IZAK 84.34+0.46° 81.30+0.22°
cc2 JRER, ZEMERL 89.28+0.29° RIEHISE 93.08+0.23'  EFHALT, FFA  93.34+0.30° Ll 91.46+0.26" LRI 87.2540.62° 91.13+0.43"
FX9 TREE, 2RISR 83.35£042¢0  BESE 82.43+0.54° WA, B 83.52+0.26° FRMFEEE, 4777 . FAE 82.42+0.52¢  FEEARERTEIK  85.34+0.54° 83.22+0.51°
MSI131 KGRI, ZEEA 88.41+0.31° A BECHISE 89.36£0.39° &, 2R, FFA  87.38+0.36 ik 1) e 88.38+0.39" HLRALAINIY 83.23+0.33° 87.72+0.48"
ZC108 RGNS, ZE01 R 86.27+0.43° AHIHHSE 88.41:0.46° MM RIT, BAFA 88.47£0.41° AR 85.62+0.54° EELREIZEHN 80.31+0.46" 86.24+0.16°
HIY PR, 2R 83.3420.56° AIEHISE 87.5120.28° IHFAEIT, BIFA 87.26+0.26°  HERT, AWEK  92.39+£0.20° I, HEI% 84.34+0.27° 87.55+0.53°

T AR R NG FRACR 22 57 135 (P<0.05), AHFRRZE A L3 (P>0.05); £3~3R4[F] .
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Difference of sensory evaluation of Baimudan white tea

Fig.1
from different tea plant varieties
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k3=, Horh, ZC302. FDDB Fll CC2 142 3 A
S5rfer, WNZ Fll FX9 B9iE 7, LA ZC108 il HIY
MIE S5 T HAY 6 M Fh . kA, WNZ. FXO,
ZC108 F1 MS131 WHESAF4345352 1.36. 1.38. 1.41
Fl 1.66 43, = T HAh M Fh, CC2 BILET1S43 R 1.46
4y, W (P<0.05) & FHAY 7 A adh st gs. -
R 45 B # B 2C302. FDDB il CC2 ¥ i & il 7

SEE
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22 FREIFWMEHEHTBRRERELRD T

I AR ) A A A Rl Sy B R B 25 5
P SCERJFE RN 20 oK P 0R48 A SS P RBAE VS TOK
R PIL Y/ il s Ry W S Ry = Ji=rY (SRS JE PStidl ST ypi =iy (A
BRSO, 3 4 0T, 8 A AR LA
FHRIZ Y& YU A 40.67%~48.55%, YT It
FA 55 B AR UEH>30% FUFLER), Hodh, HTY 197K
& RAR, S 40.67%, H4y 7 NaFESc S &
HAREP>0.05),

AR ZWAE N 225 D TR R 1 EZE B R Y)
T, R A BRSSP s AR R FIAS AR
ZWyErEN 23.59%~32.66%, ZC302 ., FDDB 1 HJY
W22 R .25 (P>0.05), (B B R T HAth AL A
A2 (P<0.05). 456 RE HPELSR, WNZ MISS 2l &
B (5, ERFR I iy S I 174 i BSR4, A543 BT

TiF B E AR O IR ST I A8 459 I STk A 5
ZEoTER, FX TR S A0 IR, R IR o4 ot
X E R RS R AR AR, 8 A EH S
PR B U LR B B VE I 3.15%~6.14%, Hid HIY
A B I 2 s T A S R 2% (P<0.05) , ZC302.
FDDB il CC2 K& & th i 38 /5 F H A va Rl ;1 2%
(P<0.05)., ZEHEVEHEIESES, HIY. ZC302., FDDB
N CC2 AL M B8 S FE IR A & e vy, AR SR
AR A TR

T 22 Lb S 2507 5 38 5 19 i iR AR An 2 —, T 24 Lk
{ERRAG, ARAAS R A, e, 8 4t )t
2B b 4.02~10.57, SHTAFFE A A5 H H
5 2 LS A SR — 3, FRBHASTST Uil (1A%
T ERGEHZE A R EE R . SGeitsr T A M MS131
A& b B, o 10.57, HIY . ZC302 il FDDB
I 22 LL 3K, F2 0] MS131 19 9 VR Rk i 55, HIY .
ZC302 Fll FDDB P i BRAAIS, i fF A4y, Sk
B H PR QDA 4345 RAR—2K

T (Gallic acid, GA) J@ T-EARSEY T, X
A IR SRR A — 2 DTk 8 gt ss
Y GA &M 1.81~4.99 mg/g, Hirb FX9 iy & & ik
T HAL SR A ES (P<0.05), SHEZEMER IR <58
SR, A3 TR FHXT N o

minMES ( Caffeine, CAF ) 45 A Y2 4517 v R 1Y
FZOTHRE, S AR E 1S5 3 VA 2GR

HJY "y CAF & & &%, {0 21.56 mg/g, MS131
BrEfE, i 47.52 mg/g, HIRJE: ZC108, 24 47.13 mg/
2, 5 QDA 231 & F MS131 Fll ZC108 # BRI 4>
A2,

23 FRFEMSHEHABEFR/IFZZNRRASTESE
waKi)

JLZKFE FE IS R0 o 1 22Ok sy,
JEAS G IR Y R B R BT 8 AR Ak
PR AL LS R LA ZFH B & FIRMNR (Catechin gal-
late, CG) . RIJLAE R IXE FILT5 (Epicatechin gallate,
ECG) . & T LA ZFE K& FHRNS (Gallocatechin gal-
late, GCG) FIEKF & F LA K B & FBRES (Epigal-
locatechin gallate, EGCG) FHERR AL J LA R 485 JLAK
# (Catechin, C) . # JLA%ZE (Epicatechin, EC) . 7% &
FJLA5ZE (Gallocatechin, GC) flIZE# &+ JLATZE (Epi-
gallocatechin, EGC) ) &l g g5 & 2 fis.

it v ) e s A AT I S B IR
PR BE BRI, XS S EE — 2 otk >, i
Kl 2A A %1, WNZ, MS131, FX9 ## GC., EGC #i1 C
i T AR A S, HIY Y EGCG &
o I LT AR SRR S, T EC F GCG & b
EE T HAL S P A ZR, BN, ZC108 1Y ECG
CG & 3 m THAL S B A . A RAG I 1) 7Y
5 PP ERZH b, 2T S R R, HUOE AR R R,
P& 7E MS131 14 & 5 W 3 d 1 oA S R
MS131 Fl FX9 B ER &8 w3 T HAL SR A 2L,
WS R RAR A E CC2. LRGSR, 2C302,
FDDB. CC2 F1 HIY Jrill F1 4% 1835 IR 3 AIK, 5 /8%
LA S

i & 2B AT 1, MS131 B9 JLAS & B i w18
186.67+1.25 mg/g, HIK A FX9(181.35+0.96 mg/g),
ZC302, FDDB #l CC2 iy JLAZE F B & B #F 0T %
HIY M 25 (P<0.05), (H =F Z a2 7F AN R
F(P>0.05) ., HIY WL FE B &AL, X R
83.40 mg/g. BRBIJILASE HA BEIAYPTIRIER, midEws
LA 22 W R 4%, HAT [RTH I REAER 4 MS131
M T A LA 3 & B A s, 18 120.06 mg/g, FX9 I
ZC108 BT K LA = b 8 3 = T Hi4y 54~
(P<0.05), (HP 3 2255 AN R (P>0.05), HIY AYTR#HY

4 RFEIZER SR E AR E 2 R 25

Table 4 Difference of normal chemical compounds of Baimudan white tea from different tea plant varieties

b IKEYI (%) KL (%) TR = 5 (%) M2 L WEF(mg/g) IIHEDE (mg/g)
7C302 46.35+0.43° 23.65+0.19¢ 5.19+0.08" 456 1.81+0.09° 40.38+0.25°
FDDB 46.16+0.65° 23.59+0.41¢ 5.31+0.13° 4.44 2.12+0.06° 41.64+0.13"
WNZ 47.59+0.11° 31.21+0.11° 3.51£0.02° 8.89 2.19+0.05" 42.45+0.47°

CcC2 47.3240.62° 26.08+0.07° 4.71%0.08" 5.54 1.98+0.13° 41.39+0.25"

FX9 45.86+0.25" 30.19+0.29° 3.15+0.02° 8.34 4.99+0.04" 43.42+0.56°
MS131 48.55+0.55" 32.66+0.61° 3.304£0.05¢ 10.57 2.74+0.03° 47.5240.09"
ZC108 45.07+0.86"™ 27.84%0.53° 3.6240.12¢ 7.69 2.27+0.17° 47.13£0.77"

HIY 40.67+0.21° 24.67+0.36° 6.14+0.03" 4.02 1.92+0.04¢ 21.56%0.29¢
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Fig.2 Difference of catechins, flavonoids and catechin astringent index of Baimudan white tea from different tea plant varieties
TE: NE PR 7 3 (P<0.05) .

JLEEE SRR, U8 33.15 mg/g. WNZ BYIEEERI
JIEFSR &R R E S T HASF A 55(P<0.05), K&
FX9 #1 MS131, FDDB, CC2., ZC108 £l HIY FYiEAs
RIILKRSEEZEFALE (P>0.05), HEE ST
ZC302. JLASHE IR RSB FAVESS I 0 TR
FE RIE, DT RRFE BRI, 251 TR IAGEREE D0,

FH Il 2C RIJ1, ZC108 BYTE IR FEH ik 32 v T H:
s A 455 (P<0.05), MS131 WL 83555 T % 2C108
AR 6 AL AR 4% (P<0.05), ZC302 Fll CC2 AT+
[a], 1 HIY B9 75 1 R Fs 25l 250 HoAh P 2%
(P<0.05),

24 AFREFHEMEHABRSERESSENH
SFEMR S5 A R F IR Y], X H
ARUERAT L TTERET, 8 AN AR R AT ARG I
20 FPEFERR, Hivh ZC302. FDDB F1 HIY AU HERR
BRAITAEG 242257 (P>0.05), 135 T HAl A
Bl A5 (P<0.05), MS131 A% FERR Bl I T H
AP A% (P<0.05), {°H 25.09 mg/g. ARPEEILALR
M) S BRARAE,, FREEAS I 21 1Y) 20 FRE LR Rk
EEIA | BRI PTIR Z AR 7, 45 A s b i 4l 55
TRAAME S 22 R0 S P, R AR A
YR IR 53 AT FEZE ST, (H N FIE R AE 2k

5 ORRIER R AHP AR R S 2 5 (mg/g)
Table 5 Difference of amino acid contents of Baimudan white tea from different tea plant varieties (mg/g)
B IR ZC302 FDDB WNZ cc2 FX9 MS131 ZC108 HIY

REHR 0.98+0.04°  1.23+0.09°  0.89+0.08°  1.48+0.06°  1.01£0.07°  0.77£0.05°  0.75+0.05°  1.01+0.04°
BB 0.7140.03°  0.92+0.06°  0.61+0.05*  0.91+0.05°  0.95+0.05"  0.68+0.04>  0.66+0.04®  0.87+0.03"
P— KAt 5.15£0.05*  2.96£0.02°  2.93+0.08°  2.44+0.06°  3.63+0.04®  2.86+0.08°  3.81+0.52°  5.84+0.23"
wE B 2.81£0.13°  2.80+0.250°  1.32£0.03"  4.01+0.07°  2.26x0.05%  1.72£0.08°  2.09+0.15'  3.08+0.12°
KA 17.33£0.30°  18.94£0.22°  12.69£0.21°  14.50£0.16° 10.78+0.10°  8.23+0.38°  11.44£1.53% 17.28+0.68"
SRR G 26.98+0.17°  26.85+0.31°  18.44+0.15¢  23.34+0.23° 18.63+0.11¢ 14.26+0.19° 18.75+0.31¢  28.08+0.39"
2258 0.7240.06°  0.97+0.130°  0.61+0.02°  0.85+0.04"  0.64£0.07°  0.64£0.01°  0.63+0.05°  0.76+0.02°
TR 0.50+0.04°  0.71+0.10°  0.43+0.02°  0.60£0.03°  0.46:0.05%  0.47+£0.02°  0.43+0.06°  0.51+0.02°
MR 0.73£0.07°  1.00+0.12°  0.61+0.05°  0.85+0.03°  0.62+0.07°  0.68£0.04°  0.57+0.11°  0.65+0.02°
AR W R 0.74+0.05*  0.99+0.11"  0.65+0.03°  0.95£0.11°  0.65£0.06°  0.64+0.03°  0.60£0.07°  0.74%0.03"
EAR 0.06+0.00°  0.09£0.04"  0.09+0.04  0.09£0.04°  0.06£0.00°  0.11x0.08"  0.06£0.00°  0.09+0.00"
kAN 0.74+0.05*  0.77£0.06"  0.63+0.03"  0.64+£0.03°  0.56£0.04°  0.61x0.01°  0.73£0.03"  1.03+0.04°
AR 0.66+0.09"  0.78£0.04°  0.49+0.04°  0.69+0.02"  0.53£0.07°  0.51£0.05"°  0.45+0.05°  0.55+0.02°
FREER G 4155007 531x0.12°  3.51£0.04°  4.03£0.13°  3.52+£0.09°  3.66+0.11°  3.47+0.07°  4.33%0.16"
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&S
25 AEER ZC302 FDDB WNZ cC2 FX9 MS131 ZC108 HIY
fik AR 0.68£0.04°  1.01£0.04°  0.90£0.04°  0.69+0.04°  0.97+0.05*  0.83+0.05°  0.76:0.09°  0.94+0.04"
AR 1.83£0.10°  1.80£0.02°  1.39+0.03°  1.89+0.04"  1.67+0.05°  0.78+0.09°  0.77+0.03°  1.06+0.04
MR 1.01£0.04°  1.10£0.09°  0.83£0.04°  1.19£0.08°  1.04£0.06°  0.95£0.05°  0.96+0.04°  1.29+0.05"
SE AT A 0.89+0.04°  0.99+0.08°  0.74+0.04° 1.01£0.07*  0.93£0.06°  0.84+0.06°  0.87+0.02®  1.19+0.05
TR SR S ER 1.40£0.05°  1.44+0.01°  1.2520.04  2.16£0.03  1.71£0.05°  1.24+0.08"  1.57+0.15°  2.33+0.09°
SLHEMR 1.17+0.04*  1.2240.07°  1.01£0.03*  1.04+0.01°  1.15£0.06"  1.08+0.06"  0.97+0.13°  1.21+0.05"
o R 0.58+0.38  0.10£0.02¢  0.56+0.33°  0.07+0.03°  0.66£0.44°  0.58+0.31°  0.81£0.05°  1.04+0.04*
e 0.82+0.04°  0.93+0.07*  0.71+0.04°  0.90£0.07*  0.82+£0.05°  0.86£0.06°  0.79£0.09°  1.02+0.04"
TIREIERR R 8.38+0.07° 8.59+0.12°  7.39+0.04°  6.89+0.13°  8.95+0.09°  7.16£0.11°  7.50£0.07°  10.08+0.16"
JsSiy 39.50+0.56°  40.74+0.62° 29.33+0.11¢ 36.94+0.35° 31.08+0.37° 25.09+0.91° 31.08+0.79°  42.47+0.58"
e RN eS0T RERR R TS 22 57 1 3, P<0.05,
FRAE 8 A~ ih A 4t P 25 Th 9 Lu A5 43 B AR — 2, A
ISy 5 9 2 BT L L, FLU S v 2 ) e
P, TR EUERAY IR . SRR AT 24 !
SR SR, ELAT SR B | I AR 1 DI Rn——r AW e
PP, FDDB i 4 R A e 8 A~ [ AN B e
125 R B IR R, O 18.94 mg/g. HLUKUE ZC302 6 o =
(17.33 mg/g) 1 HIY (17.28 mg/g), MS131 AR 73

A, A 8.23 mg/g., A& MR ST M RIS H
1 vh e 5 5 iy B R MER B Bz — 111203 FDDB
CC2. FX9 Fl HIY HZEAT WA AR T 2E R AR
(P>0.05), {H i 25 & T HA S A (P<0.05) . TRZERFN
22 B PR IS T A AR A EH R SRR, P AT E
FDDB F1 CC2 FiAsH iyt 38y i 25 s - A S AR 1
%5(P<0.05) . FEERE TR I, (HHFRaeE
WA SR AN A S RGNS AZ BEAZ TR 1, REAEXT 21
S F SR &L YAEATY, ZC302. FDDB Hi1 CC2 H 43
I T HARS R A5 (P<0.05) . A, K2 RRALE
AN T AR IR REFE AL R D5 A IS S IR, X A5
AR, CcC2 PR AR & e hers, N
1.89 mg/g, #El ] fES&1d Al CC2 HEVE Wi BAT
AN,
2.5 XEEFURCEVIFERELHREZEEI
ST RIS RIASAR S FE PR 2 P a0 S 2E
SEREERY B, SR OPLS-DA % 8 AN [a] 5 Al 11 2%
38 Fliak kW) Joa 25 AT 5B M BA FT LA Y,
F% FDDB 1 ZC302 I &5 &2 4, 8 4~ il Fl 1 A5 7F
OPLS-DA 1543 F L BBR AT HL 4 TF, 55 1 A BT
HRFR 67.4%, 45 2 BT TTIRR N 15.5%, 21t
TIRRA 82.9%, ULHARTIN~ERLST T4 IR T 8 4~
AN[F) SRR A TR GRS I D . S 200 YRE
Ry 4oy 5oy UE TR B A R e M, OF MR (H S —1.10,
FEIAAY BT AT Sk HR S B FOL 5 B4 (&l 3B),
AT FAS B SRR SB35 8T . HCA 53 Hrsh
R 8 AW AR I 2 B o 3 5%, Hidh HIY Baph oy —
%, 2C302, FDDB fil CC2 R ~h—#%, ZC108, WNZ,
FX9 F1 MS131 N —#E (& 3C), B AE ] 5k
KA T T2 —30 00T, HIY S5HAR S E
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Fig.3 Differences in flavor compounds in different tea plant

varieties of white tea
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FER Y T 22 T R, X S & A G 2L
G = WO S S LT LY T N = B S 1L 7 T =
KIS AR R AR SEP, e T3 8 4>
SRR PR PSSR 22 R B SR I, ASBITS S pa
T VIP Elji, VIP>1 B, FREHIZAR R X 42 HAT T E
STk, H VIP (BRI, FRETZAS I AEAS W] 5 Rl 125 TE]
B 22 gl g 251 S8 iR I 3D Rl A 9 N EEERY
S VIP AE>1, ATVE R X5 AR SRR A AR 8,
433 EGCG. CAF., EGC. C. GC. Z5£ Wy . 254
1% . AKZHYIF ECG. FRBHIX 9 MR 8 4>
AR AP IS I 22 SR I

FAAS G MRAREAE 55 LSS 28 . 2l Sk 1 An mn e ik 25
P R B IR 58, TAV B—Fh A S R 7 ik,
38 H PR FIHTAS 17 - AS [R) S R AL A Xt S A 11 ey
Tk, —BEA R TAV>1 BIL &YX R A i 35 5Tk,
TAV R TTRRERICY  MRPEASF LA A h 22510
B S M ECGT Y BB A EUAE, TSR] 7 Fh2eR
Y FAEAE] RSP TAV (32 6). 458 oK, bR
ZREIRAL, Hoay 6 Fh2s W) o BAA w7 IR R R, HL
EGCG. CAF. EGC. C. GC 1 ECG I TAV {H K
F 1, SRS T STk TR R 0 R, H AR
FDDB. ZC302, CC2 il HIY i) TAV {HE/NT I
flb it Rl [RIRE, ZSEBRTE 8 AR FF A I TAV H
IR TF 1, 7 FDDB "1 TAV {8 BH & & F HoAth 5
Fh, A 315.67, 7E MS131 &AL, Xk 137.17, XA
fiEJ& FDDB MR EEFT I I, 58 # 17 FDDB
PEUR S H LB AT QDA S rh RS 4 e i R ER
—3, A ZC302 FI CC2 PAEIRIY TAV {HWLER
e A SRR L TTRE SSRGS ST, ASHIE
5¥iAA FDDB. ZC302 Fl CC2 PSS Sk B T Hofth
T LN PN T oW v = = S T I e =N T & L 5 PS5 i
2.6 MMBEMBZEESRS ST
2.6.1 HLFEINT BT EITHFEA M A U
P, ¥E RGP NG RITT 5 | R AR fL I as
WA . HAT, F SRR E T IPAR LT A i o A
22 W) e AR i R R R AR AR B
T IXUBR 5 TR PRI M 22, LU MR TS 2 X I 557

MIBTEREY S A TGS RS AR AT 554 A Pl
SFE 24 5%, R FDDB. ZC302 1 CC2 =M Al i
ZSAE 10 LIRSS Ly N (B2 T 35 15 F PCA
K. unE 4A FIE 4C FizR, 3 i Fh s 3R
JRE B IS E AT RARRL, AE38 3 f R i il A AT A U .
225, UEHH 3 AN SRR S A0S K SR A 2 AR AR
L ABE B LAAEES . N, 7 10 MLEER L, WIW
A2 S el N A 19 A8 b Sl W e, BB B X 3 A4
M SR EZEH . FEi, 3 P EASENES
FRE2ZE Rl R Sk S22 R A . Tt
—E T3 MR EARERES, RIS
VXS A Z AN R A H T S A 25 SR T 0. Hh
&l 4B FIE 4D A1 3 AN FD 2R8I B R X 55, 1
B H A S A R ZE 5

2.6.2 PRFEFN AT RS EETHT 3
FAZSRE A LA Y 1489 BB B4y, B4 302 ik
25,239 FREEZS . 169 FIHERZE . 148 FIEES | 143 Fhizy
G, 112 FhEESS . 84 RS, 69 FhlRSS . 53 Ff
WS . 48 FRREIE . 45 Fh5 I 34 FPmEZE. 19 P& A
&8 . 13 Pk 11 FEmiib a4 (E 5A)
F & 5B A A1, ZC302 1Y & <Ak & 9 FH X & 5 R
929.05 pg/g, i3 = F CC2(701.90 pg/g) il FDDB
(688.11 ng/g) (P<0.05). £ fMFh s st
G e, SRR G Y S S
JEASFIREE, HAE 3 SRl 28 TR AR X 5t
30 ng/g. URAR, BRERZS . RIS S AL G W AE R
4b, ZC302 T HE 11 A AR & s T
CC2 1 FDDB, ZC302 FAHX} & &EAT 6 Mtb&410
W525(384.76 pg/g) . Z4MMEE9(161.52 pg/g) . B
(146.61 pg/g) . A (59.69 ng/g) . 1245(44.28 pg/g)
FIREZE(37.71 pg/g); CC2 F MG AT & i i
(294.82 ng/g), FHR A LEW (113,11 pg/g) | BE
245(80.69 pg/g) . BZ5(57.10 pg/g) . 1535(36.84 pg/g)
FIREZ4(32.03 pg/g); FDDB HilZE A & B i
(263.68 pg/g), Hak 2L &4 (127.98 pg/g) . B
24(99.09 pg/g) . BIZ5(53.01 ng/g) . 1825(33.43 png/g)
FIEZS(30.92 pg/g) o Gt &8, 3 NP

F 6 AFIZA LR AP S OGBS SR Y TAV fH

Table 6 TAYV values of key differentiating taste substances of Baimudan white tea from different tea plant varieties

i [{E (mg/g) " TAVEH

K ZC302 FDDB WNZ ce2 FX9 MS131 ZC108 HIY LR
EGCG 0.087 933.32 952.50 1066.33 937.00 1231.11 1336.49 1220.87 353.13 RERAAUS

CAF 0.100 403.77 416.43 424.48 413.90 434.16 47522 471.30 215.59 LN

EGC 0.159 38.18 81.83 125.97 56.08 97.75 103.08 52.18 86.51 fLUS

C 0.119 264.84 245.85 302.94 262.67 321.50 287.62 230.60 190.78 RIS

GC 0.165 33.42 36.59 82.39 37.68 77.95 76.72 68.42 53.39 IR
FAHIR 0.060 288.83 315.67 211.50 241.67 179.67 137.17 190.67 288.00 VR

ECG 0.115 17.98 8.30 30.95 14.29 33.39 25.15 48.85 7.11 FIRRUS
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Fig.4 Analysis results of electronic nose for different varieties
of white tea
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