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China; 5. Fujian Provincial Tea Quality Testing Center, Fuzhou, Fujian 350002, China)
Abstract: [Objective] Aromatic quality and chemicals of Fuzhou Dabaihao Jasmine Tea produced in different years were
compared to determine the shelf life and quality changes of the product. [ Method] A sensory panel was employed for
qualitative assessment, and the headspace solid-phase microextraction-gas chromatography-mass spectrometry for quantitative
aromatics determination of the tea made in 2021, 2022, and 2023. [Result] The tea made in 2023 was judged to be the best in
aroma, while the 2021 product showed a significant decline on freshness. Quantitatively, the newer tea also had the greatest
total content of aromatics at 5 846.79 ug~g71, which was 28.71% higher than the 2022 product and 41.68% higher than the 2021

product. The aromatic composition of the tea made in different years varied significantly with 42 differential compounds
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identified (P<<0.05, VIP>1). The characteristic aromatics, such as benzyl acetate, linalool, a-farnesene, benzyl alcohol, cis-3-

hexenol benzoate, methyl anthranilate, methyl salicylate, and indole were significantly higher in the tea made in 2023 than

those produced in 2022 and 2021. The 42 differential aromatics positively correlated with the intensity, freshness, and lasting

time of the tea aroma. And of those, 36, 30, and 34 compounds displayed a correlation coefficient greater than 0.8.

[ Conclusion] The sensory quality and volatile contents of the Fuzhou Dabaihao Jasmine Tea made in 2021—2023 varied.

The optimal time for consumption of the tea was found to be 12 months after processing, and the shelf life approximately

18 months.
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Table | Information on Dabaihao Jasmine Tea made in different years

KFEATR EERC IS 7 Fil At & FHIR AP IR CHE-FD fitg 77 = BIGHTIR] CFE-FD s A

Tea sample No. Basictea Flower amount Scenting times  Production time Storage methods Test time Storage time
20214FKFIRAZ DI FRKAZE 270 kg 61K 2021-07 ERALE Wi, BETR 2024-01 304H
2022 RFI KA D2 HERKAZE 270 kg 61k 2022-07 R, WiE, YT 2024-01 181 A
20234FRFIRHAZE D3 FFHKAZ 270 kg 61K 2023-07 FEAR, WiER, PIncTE 2024-01 6™ H

FCAE B FRIREE100 kg R R BT 7 R AT AL &

Jasmine flowers contained in tea is presented as quantity per 100 kg tea base.

BF b S O D B L SRR RN A B 3 A T K
FE IR EAT 4y, WARIRA 7 01 0 ok B
SETTHRERE (0~1, EHSS; >1~3, §5; >3~4,
s >4~5, ik, >5~6, 1l; >6~7, EHIR),
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132 FARSFERE0 2

(1) B shaTAb 2

FEORAF H —80 C VKAE 1% 45 R 5 B 2R AT T
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Table 2 Sensory evaluation on Dabaihao Jasmine Tea made in
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different years
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No.

VR VR SRS WIE A R W

DI MfEf, K 85 2.0 45 40 W, BE 86

D2 K, FFA 91 40 60 55 B, HI#E 91

D3 ERWAL, &K 96 7.0 7.0 7.0 EREE, HE 96
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Table 3 Content and proportion of aromatics in Dabaihao Jasmine Tea made in different years

ESH D1 D2 D3

Category S (ugg i H /% R (ugg L% a8 (uggH L%
fi#2% Alcohols 220.19 3.77 206.44 3.53 259.48 4.44
%% Aldehydes 189.18 3.24 253.15 433 288.45 4.93
i 3¢ Terpenes 52224 8.93 878.22 15.02 1367.91 23.40
%2 Hydrocarbons 21.45 0.37 33.24 0.57 43.50 0.74
fii2% Ketones 30.68 0.52 40.93 0.70 41.92 0.72
JIMEA W) Heterocyclic compounds 525.77 8.99 679.08 11.61 1066.27 18.24
fi5 2 Esters 1817.27 31.08 1986.88 33.98 2657.95 45.46
At Other 83.15 1.42 90.77 1.55 121.3 2.07
S8 Total 3409.93 58.32 4168.72 71.29 5846.79 100.00

b B AR MR HR. MR
Fias s

v BRBERERVERSY: BID3ER ML BB, WAETHE DL, D2AID3 %240 i Ui AD3#E R L 4y B 8

Other volatiles include hydrocarbons, ketones, amines, phenols, acids, etc.; proportions of various compounds in D1, D2, and D3 were calculated based on the

greatest total volatiles in D3 as the denominator.
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Fig.2 Heat map of main aromatics in Dabaihao Jasmine Tea made in different years
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Table 4 Correlation coefficients between aromatic composition and intensity, freshness, and lasting time of Dabaihao Jasmine Tea

aroma
TR AR
e (;AS%' . VI.Pﬁ Correlation coefficient
Compound Chem%cal abstracts Varl'able 1'mp(')rtance : N, N
service number in projection WL i R E FEARE
Intensity ~ Freshness Lasting time
ZIREHE Acetic acid, phenylmethyl ester 140-11-4 2.41 0.84 0.94 0.90
H5[W% Indole 120-72-9 3.13 0.90 0.98 0.95
AR 2 B R H i Benzoic acid, 2-(methylamino)-, methyl ester 134-20-3 1.06 0.18 0.40 0.30
7K 2R H 1 Benzeneacetic acid, methyl ester 101-41-7 2.15 0.85 0.95 0.90
2- 2.k HE-3- 2L R 2-Acetyl-3-ethylpyrazine 32974-92-8 1.63 0.82 0.93 0.88
it i H1 ) Terpinolene 586-62-9 1.84 0.91 0.80 0.86
(Z) -J%-2- T 1 T I8 (Z)-pent-2-enyl butyrate 42125-13-3 1.68 0.91 0.79 0.85
4-[ ((IE) -1,5-ZH3E-1,4-C —-1-3E] -1-H JE-30 2
C}Eclohexene, 4,1-[(1;?—;,S-Aimf‘thyl-I,Z-LexaE(?ie;-]}TylE]Jﬁmethyl- 25532-79-0 3.27 091 0.98 0.95
ZE /i Benzyl alcohol 100-51-6 1.32 0.65 0.81 0.73
E-2-CUHfi 2 %% F RS E-2-Hexenyl benzoate 76841-70-8 1.06 0.51 0.69 0.60
JI5i-3- ELHF HE 2K R (Z)-3-Hexen-1-ol, benzoate 25152-85-6 1.62 0.68 0.83 0.76
2-[RHMENE 2-Pentylpyridine 2294-76-0 43 0.98 099" 0.99"
L5 S Acetic acid, 4-methylphenyl ester 140-39-6 2.01 0.83 0.93 0.89
%% Zingiberene 495-60-3 3.16 0.91 0.98 0.95
2K H R F S Benzoic acid, methyl ester 93-58-3 1.67 0.84 0.70 0.78
F5 R Linalool 78-70-6 1.85 0.93 0.82 0.88
3-TE A 5-Guaiene 3691-11-0 3.06 0.91 0.98 0.95
)% Perillen 539-52-6 1.55 0.90 0.78 0.85
(Z) -6-Ff (Z)-6-Nonenal 2277-19-2 1.49 0.91 0.79 0.86
() - AHREE (-)-trans-Tsopiperitenol 74410-00-7 32 0.99" 099 0.99""
(E)-2- 1 3£-2- T IR 2K B Benzyl (E)-2-methyl-2-butenoate 37526-88-8 3.15 0.91 0.98 0.95
B-£1.3%: 25 B-Bisabolene 495-61-4 2.83 0.91 0.98 0.95
K% 1 Methyl salicylate 119-36-8 291 0.97 0.99"" 0.99"
4- (1-FHEZH) -3-3FC4f-1-F % 3-p-Menthen-7-al 27841-22-1 1.72 0.83 0.94 0.89
#1729 i 2(5H)-Furanone, 3-hydroxy-4,5-dimethyl- 28664-35-9 1.43 0.92 0.80 0.87
- Tigs ot AR i
Eﬁfaffitiiid, 1-ethenyl-1,5-dimethyl-4-hexenyl ester 10471-96-2 237 091 098 0.95
0-4< 2 M a-Muurolene 10208-80-7 2.19 0.90 0.98 0.95
2 (1H) -WtWEER 2(1H)-Pyridinone 142-08-5 1.43 0.90 0.78 0.85
% BR i Thiocyanic acid, phenylmethyl ester 3012-37-1 1.08 0.13 0.36 0.25
3,6- T &1 (Z,Z)-3,6-Nonadienal 21944-83-2 1.79 0.94 0.84 0.89
3,5- I HENL M- 1R i
22906-75-8 1.7 0.93 0.82 0.88

1H-Pyrazole-1-carboximidamide, 3,5-dimethyl-

2K H AR ¥ Benzenemethanethiol 100-53-8 1.52 0.90 0.78 0.85
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polint =
MR AEL
A CAS%S VIPfH Correlation coefficient
e . o
C d Chemical abstracts Variable importance
ompoun ; ,
P service number in projection WEE i R FE ERN
Intensity ~ Freshness Lasting time
(S)-(-)-2- F F-6- U Y A7 ffs-4- T3
(S)-7-Octen-4-ol,2-methyl-6-methylene 35628-05-8 1.56 0.94 0.84 0-90
-3~ CL4 3 2 Wl (Z)-3-Hexen-1-o, acetate 3681-71-8 2.96 0.99 0.99” 0.99”
4-H1 32K H i Benzenemethanol, 4-methyl 589-18-4 1.48 0.94 0.83 0.89
a-4H 1L IR M 3-Oxatricyclo[4.1.1.0(2,4)]octane, 2,7,7-trimethyl 1686-14-2 131 0.93 0.82 0.88
n] A % 2-Isopropyl-5-methylhex-2-enal 35158-25-9 2.09 0.97 0.90 0.94
7K H'R £, 16 Benzoic acid, ethyl ester 93-89-0 1.83 0.83 0.94 0.89
a-15WE a-Farnesene 502-61-4 2.97 0.92 0.99 0.96
2K £ BenzeneacetAldehyde 122-78-1 1.04 0.36 0.56 0.46
S -2-HIHE-5- (1-FIE AJRHE) -2-2F CUf-1-JE R R

g 8 7111-29-7 1.28 0.08 0.30 0.19
2-Cyclohexen-1-ol, 2-methyl-5-(1-methylethenyl)-, acetate
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