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Abstract: To develop a flower-fruit compound tea beverage based on white tea, white tea (Shoumei), rose, jujube, and
pericarpium citri reticulataec were selected as the raw materials. The optimal formula, M1 (Shoumei: rose: jujube: pericarpium citri
reticulatae=13:8:8:1), was determined through sensory evaluation and orthogonal optimization. The tea infusion produced by this
formula exhibited a bright apricot-yellow color, harmonious aroma, and fresh, sweet and mellow taste. The research results revealed
that the M1 formula was superior to others in aroma and taste. The water extract of this formula accounted for 48.70%, with an
amino acid content of 4.11%, soluble sugar content of 16.24%, tea polyphenol content of 8.62%, and flavonoid content of 0.58%.
The aroma compounds in M1 mainly included ethers, alcohols, olefins, acids, alkanes, esters, and aldehydes, containing key volatile
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components such as methyleugenol, citronellol, a-farnesene, (+)-limonene, and phenylethyl alcohol. According to the aromatic

characteristics of the key compounds, the aroma types of M1 could be classified into three types: sweet, fruity and floral. This study

not only enriches the flavor of white tea but also provides new ideas for research and innovation of the floral tea industry.
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Table 2 Factor level table of orthogonal test (g)
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Table 4 Sensory evaluation results of orthogonal test
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Table S Range analysis of orthogonal test results (total score) for
compound rose tea
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M1 1 1 1 1 95
M2 1 2 2 2 80
M3 1 3 3 3 72
M4 2 1 2 3 80
M5 2 2 3 1 84
M6 2 3 1 2 81
M7 3 1 3 2 82
M8 3 2 1 3 72
M9 3 3 2 1 86
K1 247 257 248 265

K2 245 236 246 243

K3 240 239 238 224

k1 82.33 85.67 82.67 88.33

k2 81.67 78.67 82.00 81.00

k3 80.00 79.67 79.33 74.67

R 233 7.00 3.33 13.67
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Table 6 Results of tea soup color difference in M1~M9

S L* a* b*

Ml 94.12 +0.46" -0.67 £ 0.05" 11.61£0.27"
M2 92.16 +0.46° -0.19 +0.04" 15.99 *0.23°
M3 92.49+0.42"  -0.14+0.04" 14.88 £0.17°
M4 90.87 £ 0.05" 0.28+0.01°  17.97+0.01°
M5 92.47 +0.41" -0.33 £0.04° 15.66 0.19"
M6 91.24 = 0.08" -0.62£0.01°  20.05+0.01"
M7 92.90+0.50  —0.93 £0.05* 16.77 £ 0.26°
M8 92.75 +0.40™ -0.53+0.05°  16.59 +0.25°
M9 93.10 % 0.40° -0.46 + 0.05" 14.93£0.21°
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Table 7 Contents of water extract, amino acids, tea polyphenols, flavonoids and soluble sugars of M1~M9 (%)

e Kz AR REmr R ST
M1 4870 £0.42%° 4.11+0.20"° 8.62+0.04° 058+0.01" 1624%0.11"
M2 50.10+0.34°  3.69+0.03° 10.17£0.04 0.53£0.01° 17.15£0.45
M3 50.34%0.04* 3.34+0.02 9.64+0.09° 047+0.01° 14.03 £1.42°
M4  47.92+028 2.98+0.10°  9.09+0.03°  0.46+0.02°  9.63+1.08
M5  50.88£0.40" 3.22%0.16° 9.90+0.07° 0.50%0.01° 21.45+0.36"
M6 49242029 3.49%0.04® 9.74+0.07°  0.56%0.02° 14.88+0.96
M7  49.05£0.37° 3.53£0.02" 8.64+0.04° 045+0.01° 17.97%0.03"
M8  51.50%0.15° 3.54+0.02* 858%0.14° 048%0.01° 17.53%0.85
M9  49.12£0.18°  3.59+0.02° 7.92+034°  042+0.01" 20.34%0.18
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Table 8 The relative content and characterization of the main aroma components in the Shoumei and M1
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