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osmanthus oolong tea. A total of 726 common aromatic compounds and 324 differential aromatic compounds were detected

in the three types of osmanthus teas (P<0.05). Osmanthus tea is mainly composed of heterocyclic compounds, terpenoids,

esters, hydrocarbons, and ketones, accounting for 78.73% of the total compounds. The key aromatic compounds (OAV>10)

in osmanthus tea include furaneol, a-ionone, linalool, citral, hotrienol, and 1-dodecanol. The key aromatic compounds

of osmanthus black tea were found to be linalool, f-myrcene, a-ionone, f-ionone, linalyl acetate, benzyl alcohol, and1-

dodecanol, whereas those of osmanthus beauty tea include phenylacetaldehyde, citral, hotrienol, linalool, terpinene, a-ionone,

and f-ionone. Lastly, the key aroma components of osmanthus oolong tea were found to be a-ionone, indole, f-ionone, and

1-dodecenal. This study shows that osmanthus scenting can significantly improve the aroma of different tea dhools and give

them a rich and long-lasting osmanthus fragrance. The quality of osmanthus black tea was observed to be the best.

Key words: osmanthus tea; scenting; odor activity value; aroma

RN, KEHMLE, EHERET
53R A 2 PR i . S R Ak
G VRGN ESRE. BAr, RELRIE 50
KZUGH., AR B RNRIR, HERFTE.
BURAE. FEARSHAT Ew. Hh, NUUORFIESRTE
LA T I i 7 B g K™, (H SRR 1 o R e
2B — 8 Mg ORI =T B BRI, 3 BORFTAE A A E
FSAR DA S KA 732 3 — € R R

H:AE (Osmanthus fragrans) HNARJBEFIAK RS
Y, F7E R I R e T 46 A5 FH A AR R &
FEfE % . Ak, WU RIERH I — 25,
WmEE. ZHENEY. —wEBl s, BAEIR
o P AL L fas B R ARG it g ) 4%
BAEA. JFH, HEEMEGETZ, E3REKE
X EE T AE, B —FEIFEI AN
e P, RARERIERMEEME . BEEEDR
F CER BRI S A, TR,
TeFEA, EIEELE . AR K. RS MR FE
LIl TS F AR A S5 R A
F, EFRIEEHE PR S EIA 35%. 77 AX 18
AR FE R I, TR ) e R 2 O R I A .
Ty R T2 S H R R R, GRE
N, BCAE BT B A7 LR 69%~115% Z a1, S F]
1625 75 SR 1 2 B BB o D A6 & 10 B85 0 18 0
R 2 S TR AT B, SRR, E
Ja WA BRI R TR A, o] O R A
T H MR . PR S R R O Ak
SRXNELENAREWRMELETHA 28
MEARTRES TIREFL. EEFHEE S EH
A AR R K DLk A 32 OV B, BT,
AN TR 255 0 35 ) FE A8 255 10 J5 A SO ar 22 S B e AT)

248

R, AREFFELALLAY . 3 AN AR S 4 8 SRk
FH R 3 FPEESE R, KA HS-SPME. GC-MS (HS-
SPME-GC-MS) #4307 3 FAETE A% & il 7 J5 &<
BT B, PR FCAN [ IR JFUR AL 25 & S R
A S S e W L (1S ¥ X b bl
A e AR AR AL S KR

1 RS

1.1 AR5

W ARMEAFUESENFER, IR
KERNER, ST RaR, KHEANR
w5 e A T2 T . HEFE AR DL e, 3%
NE RS RIRAZI, PUFFEETE S N R R, 2 1R
FERE A T2 F W R EEIE 4 5%, HEAE 35 N5 ekt AE
Bk, UESGEREN LENSH, RS
il L ZERFEA

BT GRARY - R - B E R KRS E -
AT Tk — QA

FH N TR (R 2022 5510 B, 3R E HIEC
1e 70%, Pt 10~12 h 5 55 REHIFAE & 60%,
Jiff 10~12 h s EIEEHET, MR E 100~110 C,
P 1~2 ho FEAEZS S /K ZIEHIAE 8% LT o Fh K
BRI R AR @ BT I AT RAF .

WA & Oodral) B 254 FR50E
BRAF IECkE (ikai) f[E Merck AF]; Frifk
A IE e AT A, T 20 CIRAF (fial) 5
BioBioPha/Sigma-Aldrich 2 7]

12 &5 &EE
8890-7000D GC-MS Bt H {X. 120 um DVB/CAR/

PDMS A H 3k, ZEEZH#E A F]; DB-SMS B4IE
i (30 mx0.25 mm, 0.25 pm), E[EZ B




MK EBBHT

Modern Food Science and Technology

2024, Vol.40, No.3

F]; MM400 ERBE 4%, 18 [E Retsch A &; MS105DU
T KF, £[E Mettler Toledo AR ;[ A kA B 6
B EAIEE DL SO, B AR AT A
AR AF.

1.3 =Wy

131 REFT

B 6 44 523 T bl i ) v 2 PF 2% 0 44 [ R b A
GB/T23776-2018 (MR E HIFI7L) XF 3 FiiEde
B ST AT B H R IFAT 20
1.3.2 HS-SPME-GC-MS
1.3.2.1  FESHETALEE

X 6 SRR S AT R B R TR A 5
FREUEEAS ) 500 mg B T T M, 20 500 A A
SAL BN WA 10.00 uL (50.00 pg/mL) ) 3- .
VER AR, 2474 8 sh T2 B A LS T
GC-MS 73 #7,
1.3.2.2 HS-SPME%f#

HEREAT K UL TE 2 L2 E 250 C R
b 5 min, J57E 60 CHEEZMHT, E¥ 5 min,
# 120 um DVB/CWR/PDMS A% B L4 A AL 5 T 25,
T2 ZHL 15 min, #RJE1E 250 C N f#MT 5 min, #F
1T GC-MS 7r B % 5E
1323 GC-MS%/t

GC %fF: DB-5MS E4IHEH (30 mx0.25 mmx
0.25 um), A GHAZE, =99.999%) fHFHIHE
12 mL/min, BRI 250 °C, RN RHBERE,
WFEIR 3.5 min s 2P FHR: 40 ‘CAR¥F 3.5 min, J&
2L 10 °C /min F+% 100 'C, FFLAL 7 °C /min F+ %2 180 C ;
55 25 °C /min JH 2 280 °C, #4E4F 5 min. MS %1
HP 2 SR, SRR 230 °'C, DUMRATIRE
150 °C, Jo il $E MR 280 'C ; HLTHEE 70 eV,
P AR BB TR (SIMD, &M e &
FAREEFHE (GB 23200.8-2016).

1.4 FAKZDEEM

8 FH N BRI AT & SR 2 2 i, iR A

N

_ b, xc,

Q)

b,%c,

KF:

o——NEMRE, ug;
by—— M AFHE T AR
Cl__#¥%/ﬁ’%» g

1.5 HREWEE (OAV) 447
OAV T3 2 30:

C
D_f (2)

D——F A& MHAE OVA ;
HARS AT 2E, peke;
E——&FABRH KT 691, ngkg.
1.6 #AEGITE AT
AR B 4T 3 kAW E S i Origin
2022 A 2 AR B dE 7R 4 W sk Chittps://
www.chiplot.online/) % il # Kl ; https://cloud.
metware.cn P 35 #E47 PCA 73 #r, 2 7 & UL O
[y 3% 2 9 P<<0.05, VIP=1,

2 FERE57R

2.1 3MERREF W ERKRE FIFT

R 1T, SRR, eSS T
Ja, WEMINEIRA—, WK, BRI,
HESHTHAEEWKZER. SE0 3 MR
HRERATFE AL, A& REE T HRE.
Hrr, %, BEEEANRBEREI B, &S
i R AT

22 3MERKRNE R RSN

221 3MERLREHAEOF RSO

XF 3 AR REAE 2% & 1 11 IS I8 R M SOy
BEATAGIN, JE%e it 733 MEAMR, Rk
(B 1a), A 156 PGz, 124 Fhfig3. 123 Fp e
KL &Y). 63 s, 60 FhEAZE. 56 FhEEE. 55
RS, 34 Fh5 I8, 16 PR It 46 FhFiAh2k, 3
T RTE ¥ R H S W& 3 AT £ i,
B 1b i, 3 FACERAE S (2025, SEAZE. BRA0
A5 B B SEB RAFIX 4, FLE AT S A5 R i
8, UM E I E RS S ESHRRE
IETE AR

&

el

249




MR B

Modern Food Science and Technology

2024, Vol.40, No.3

Table 1 Sensory evaluation results of osmanthustea and its tea dhool before and after steaming
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Fig.2 Common aroma types of three types of osmanthus tea
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Fig.4 Changes in aroma content of osmanthus black tea before and after scenting (a); Volcanic map of different substances (b);

Differential substance cluster heat map (c)
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Fig.5 Changes in aroma content of osmanthus beauty tea before and after scenting (a); Volcanic map of different substances (b);

Differential substance cluster heat map (c)
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Differential substance cluster heat map (c)
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