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Abstract: Jing'an Baicha is a green tea produced from a rare albino tea cultivar bred in Jing'an County and processed
through withering, fixation, shaping and drying. It is highly favored by consumers for its distinct flavor characterized by freshness,
tenderness, briskness, and mellowness. To clarify the quality and flavor characteristics of Jing'an Baicha, sensory evaluation
comprehensive two-dimensional gas chromatography-quadrupole time-of-flight mass spectrometry (GCxGC-Q-TOF-MS), and liquid
chromatography-mass spectrometry (LC-MS) were used to analyze its aroma and flavor components. The results indicated that 439
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volatile components were identified in Jing'an Baicha samples, among which 17 compounds, such as 2-ethylfuran, linalool, nonanal,

cis-3-hexenyl butyrate, might contribute to the tenderness and freshness of Jing'an Baicha. In addition, 219 non-volatile compounds

were identified in the samples. Among them, 14 compounds, including L-norleucine, ethynylbenzene, DL-arginine, L-theanine,

nicotinamide, 2-furoic acid, phosphate a, adenosine, imipramine, isoquercitrin, choline, hyperoside, myricetin-3-galactoside, and

rutin, were considered key components that contributed to the freshness and mellowness of Jing'an Baicha. These key components

play important roles in the quality of Jing'an Baicha, characterized by its tenderness, briskness, and mellowness.
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Table 1 Sensory evaluation results of Jing'an Baicha
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Table 2 Contents of volatile components in Jing'an Baicha
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23517  C,Hy0, L84 LB 1568 £0.81 0.44+0.17 — 0.88+0.08 0.22+0.02
24783 C,H;s0, R XA+ B F B 533+0.15 274+0.14 689+043 835+029 431+0.22
24784  C,Hy0, KR T By — — — 0.22 +0.02 —
18.250 C,,H,,CIF,0, (E)-2- T 15 & BA B 0.18+0.03 0.08+0.01 259+034 028+0.01  0.18+0
25717  C,,Hy0, a-#ih BE LEL B 0.11£0 — 1.6£0.05  03%0.01 —
26,517  C,H,0, RV EL T B 0.14 = 0.02 0.1+0 — 0.1+0.01  0.07*0.01
26.650  C,,H,0, (2)- T8 3- T i 130.39£5.09 70.22+0.97 45+0.48 129.77+4.13 67.01 £0.06
26.850  C,,H,,0, oL B 5.06+0.02  2.65+0.03 — 10£034  541+0.13
26.850  C,,H,0, MR -3- T BEIR -3- T4 B 4778 +0.42 — 1.52+0.19  562+0.17 197+0.16
26917  C,,H,0, (B)- TB&-2- TH B 8.66+0.19 9.31=1.16 — 224+1.05 929+0.17
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27.117  C,H,0, BB L Bg 10£0 10+0 — 9.88 +0.21 10+0
28.650  C,,H,0, TR CHE — — — 0.11 £0.01 —
38317  C,H,0, 12- R g Q-9 A AL B — 041+0.19 0.74+0.06 028+0.19 0.76+0.04
38.784  C,;H,,0, + B B — — — 0.19 +0.02 —
39.184  C,H,0, AR ER =T B 0.46+0.02 0.42+0.04 0.89+0.04 0.13+0.02 0.2+0.03
39.383  CHy0, + o5 # LB — 0.2 +0.03 — 0.1+0 0.07 +0.01
18.250 C,,H,,CIF,0, 4-TH-1- 2 B AR 0.18£0.03 0.08+001 259+034 028+0.01  0.18+0
22517  C,H,0, TR S5 Fe s — — — — 0.08+0
13.117  C¢H,0, TEAT B8 — — 3.49+03 — —

; 10.183  C,H,,0, TR R B — 0.07 +0.01 — — —

1 14850  C,H,0, 4,4- = F KRB 255+021  0.12+0.01 — — —

;E';] 14.850  C,H, 0, 2-TH T T B — 0.11 £0.02 — — —
23.650  C,Hy0, 3-§ A 2-T s ER — 1.48+0.11 — — —
25450  C;HxF,0, ZRTRER TS 0.13+0.02  0.13+0.02 — — —
25517  CgH,NO, AR W B8RV B — 0.11 £0.04 — — —
20.117  C,H,,0, ARK W R = g 0.39+0.03 0.22+0.03 — — —
32,584  C,;H,0, KT B -3- Tb-1-BE e — 0.18 +0.02 — — —
8.117 C,H,,0, 2-F AT BT 0.15+0.01 — — — —
9.717 C,H,,0, KBRS 0.11 £0.04 — — — —
28.184  C,H,F,0, ZRCE By 0.18%0 — — — —
31.117  CH,F,0, ZRTEE+ =k A 0.54 = 0.05 — — — —
7717 CH,,0 3-F A -2- TR 1.01£0.07 0.73+0.01 0.52+0.03 0.8+0.05 —
9.383 C,H,,0 2- R R 128+0.24 0.88+0.08 1.02+0.03 1.22+0.06 —
11.650 CeH,0 6- F A -2- B B — — — 0.84+0.02 0.35+0.02
12.650  C4H,,0, 2,3-% — 449+0.19 465+035 559+029 46707 3.79+0.07
12.917 CeH,:0 2-F A — — 1.14+0.07 1.18+0.14 —
12.784 CgH,,0 6-F 3-5- b -2 442+036 3.76+0.18 3.78+0.54 3.98+0.12 2.19%0.1
14.584 C,H,;0 2,2,6- = ¥ IR TR 1.58+0.06 1.56+0.02 0.75+0.11 1.96+0.06 0.69+0.02
14.717 CgH,,0 3-F M -2- R 0.48+0.04 051+0.03 04+0.01 0.68+0.02 027+0.01
15.517 C,H,,0 3-F R 23R -1 - 0.59+0.03 0.68+0.04 0350  0.79+0.03  0.22+0

B 15717 C4H,0 R LA 1.13+0.19  048+0.01  0.83=0.1 12+0.03  0.21+0.01

i 15.850 CeH,,0 (E,E)-3,5-F — s -2- B 83£0.16 11.87+0.16 7.36+0.08 1579+0.55 2.93+0.14

16717 CgH,,0 3,5-F =4 -2- B 1.1£0.03 192+0.05 216+0.03 248+0.06 0.25+0.01

& 18.650  C,H,;0 (R,S)-5- T -6-F JL-3E- & -2-FF 379024  34%0.11 3.05+0.03 4.64+022 1.51+0.1
18.717 CoH, 0 (IS)'1’7’7'5E§_§;‘% 211k 0.74%£0.02 052+0.02 126%0.03 0.57+0.04 —
19.050 CgH,,0 2- LI TE — — — 0.95+0.02  0.17+0
23.783  C,H,,0 2-+—#A 0.28+0.14  0.19+0.01 — 0.77+037  0.24+0
27317 C,H,0 (2)-3- %'zﬁ.ﬁﬁ B2 12.03£0.54 1245+03 526*0.12 23.74+1.46 15+0.42
28250  C,;H,0 o- % TR 03+0.01  0.4=0.02 — 0.74+0.05  0.09 0.0l
28.984  C;H,O  (BE)-6,10-=F-59-F—8 —H-2-80 0.66+0.16 0.69=0.02 0.64=0.05 133+0.03 0.39*0.02
30.117  C;Hy0 S EWE S 3.63£0.07 3.92+0.15  2£0.03  9.04+032 0.74%0.04
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31250  C,H,,0; 3-2- /I A ) -1,2,4- 3R R =R 334+0.19 6224026 456+026 13.16£0.61 4.71+0.19
38784 C,H,0, 79:;;:‘595;1;;?%; é%’s) ® — — — 0.17 £0.05 —
6.650 CeH,,0 4- W 3 KM -2-BR — 0.8 +0.08 — — 0.52+0.01
16450  C,H,0 3-Z-H# 0.26 +0.01 — — — 0.1+0.02

g 18384  GH,0 3- M -2- A — 0.16£0.01  0.62+0.25 — 0.11%0

X 23917 C,Hu0, W N ) — — 0.28 +0.08 — —

23 27.650  C;H,0 B- 5B Bl — — 6.54%0.14 — —

% 5583 CH,,0 2-9 4 3. KA 028+0.04 0260 — — —
12.784  CH,0 3-3 5 0.58+0.04 0.87+0.03 — — —
27450  CH,0 6,10- = F 3-2-+—#r — 0.15£0.03 — — —
31.584  C,H,0, 5’6;;’_72’?‘;g§;;ﬁ‘%g i — 0.14+0.01 — — —
18.650  C,0H,;0 2-8 T AR T 0.55+0.04 — — — —
6.717 C¢H,,0 S 1347+1  10.64%058 6.7+038 1415+03 5.99+0.24
7.583 C4H,,0 2-F1 0 RS 037%0.04 044%0.01 134%0.05 0.69*0.04 —
9.783 CH,,0 Y33 11.91£0.18 9.04+0.13 3.45+0.18 889+033 3.91+0.05
11.717 CH,,0 (Z)-2- B i Bt — — — 024+0.02 0.3%0.03
11.850 C,HO T E 7.05+0.12  4.05+0.13 477+0.17 4.73+044 231%0.14
13.650  C,H,,0 (E.E)-2,4- & — it 0.74+0.08  1.29+0.02 — 0.86+0.02  0.33+0.01
14917 C4H,0 K EE 1.68+£0.06 0.59+0.02 0.88+0.11 0.76+0.06 0.57+0.01
15250  C,H,0 2,6- = 3h-5- & M Bt — 0.49 £0.01 — 1.68£0.09 1.15+0.07
15384  CH,,0 (B)-2-F Mt 0.57+0.06 0.68+0.04 — 0.56£0.07 0.29%0.01
16.184  C,H,,0 RATAEEE B 0.28 £0.03 — — 1.44£0.04 0250
17.117 C,H,;0 T B 24224096 223+057 13.53+0.53 27.4%0.77 14.57%0.53
19.117 CoH,,0 (B)-2- K % — 0.17 £0.02 — 0.21+0.04 0.13+0.05
19.317 C,H,,0 3-THERTE 0.16+0.01 0.18+0.01 — 0.24+0.03 0.13+0.03

i 19.717 CoH,,0 4-TARFEE — — — 0.13 £0.01 —

i 20650  C,H,0 2,6,6-ZFHE-13-FRTH-1-%8 1112006 045+0.02 0.54+0.02 0.88+0.03 0.37%0.01

f’; 20717 CioHyO BB 458+05 858+026 3.6+0.18 489+046 3.42+0.12
21.050  C,H,,0 (E,E)-2,4-F = it — — — 0.15+£0.02  0.1%0.01
23.050  C,H,0 AT EE 0.39+0.03  0.2+0.04 — 0.67+0.04 0.27+0.03
24250  C,Hy0 +—% — — — 0.78 £0.04  0.49 +0.03
26450  C,H,0 2-T A -2-F 0.38+0.07 0.39+0.01 — 121£0.16  0.07+0.01
22.717 C,H,s0 (E)-2- R Ml — — — — 0.39+0
27.583  C,H,,0 + 8 — 0.27 £0.01 — — 0.17 £0.01
13384  CH,,0 FEr 3.76£026 3.94+0.18 2.18+0.08 — —

9.717 CH,,0 (Z)-4- B W% — 0.96 +0.05 — — —
17.650  C,0H, 0 2,6,6- = F A -2-FR Tb-1-F4 B — 0.31+0.01 — — —
21250  C,H,NO 2- BRI KT B — 0.11 £0.02 — — —
22650  C,H,0 2,6,6- = F A -1-3R T H-1- TBE 0.9+0.01  0.96+0.06 — — —
26.117  C,Hy,0 E-2-+—Ha it 0210  0.13+0.01 — — —
21383  C,H,O 2,6,6-Z F A -1-FKTH-1-F B 541+0.5 — — — —
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4.584 CH, N3 02+0.05  0.1£0.01 — 0.11 £0.02 —
5917 C,H WR 321+0.02 293+0.16 3.18+0.06 233+029 1.97+0.01
6.650 CeHg FIz 128+0.09 0.75+0.04 0.51+0.04 272021 23+0.18
7.983 CH, 1,2,5,5-09 ¥ 3 -1,3- 30 %t 0.55+0.08 0.27+0.04 — 0.49+0.07 0.14+0.01
8.317 CoH 3,3,5,5- 09 ¥ RS 0.61+0.17 0.54+0.03 031+0.01 0.72+0.02 0.32+0.01
8.450 CoH 4 1,2,4,4-v9 ¥ 3 3R 8 b 033+0.03  0.25+0.02 — 0.3 +£0.06 —
8.783 CsH,y, 2t = F R 54+041  345+02 3.76+026 336+0.18 2.57+0.34
9.050 CH,, 1,3-)R , 5-0R-3F =4 04+0.08 031%0.02 033+001 0.65+0.03 0.3 +0.01
9.450 CH, KT 0.62+0.04 3.14+025 1.11%0.09 0.52+0.01 0.32+0.02
9.517 CeH,, AR W 346+0.16 1.63+0.13 1.73+0.14 248+0.11 1.72+0.17
9.717 CyHy, e 035+0.02 0.26+0.01 — 021+0.03 0.17+0.01
9.917 C,H,,0 RAXA TR 144+0.11  0.79+0.07 0.51+0.04 0.75+0.07 0.45+0.02
10.917 CoH, o- T 321+027 0.87+0.06 20.58+034 1.94+0.08 1.71+0.17
11.183 CoH 4 3-RARTH 195+0.16 2.15+0.13 148+0.07 3.1+0.08 1.23+0.04
11.250 CH,,0 2,7-—FHRALF — 0.18 £0.02 — 0.14%0 —
11.383 CyoHa, 4-THFH 0.17 +0.02 — — 0.69+0.02 1.180.01
11.917 CH,, 1- T3 -4-F 3R 6.01+0.56 0.71+0.05 1.11+0.08 1.34+021 0.88+0.05
11.917 CoH,, 2-F A — — — 02+0.04  0.34+0.02
12.184 CoH,, 3-THRFK 0.7 £0.25 — — 033+0.04 0.82+0.01
& 12.117 CH,, H=FR 3.84+0.18  0.48+0.03 — 0.94 = 0.02 —
% 12384 CoH,, 3-FRAIR 1.04+0.47  0.11%0.01 0.19+0 1.42+0.03 38*0.15
23 12.317 CioHyg 4 Rj;é%}(io?’?;g )- 3+0.29 146+0.15 7.44+034 0.46%0.05 1230
K 12.650 CoH,, o-F AR T 038002 — 2124014 0.65+0.03 -
13.317 CioHg 2,6-=F & -2-R X-6-F —f 041002 023+0.02 039+0.03 0.24+0.04 —
12,917 C,H, 2,2,4,6,6- 5 F R I% 1834*1.76 0.3 +0.01 — 0.98+0.04 27.84*0.57
12.917 C,oH, 1-% K — 0.16%0 04+0.02  032%0.02 —
12.917 CioHg B- R AEHs 394019  333+025 2445+138 3.79+039 3.68+0.22
13.050 CH,, 12,4- =% &K 7.06+0.87 123+0.02 213+0.06 249+043 1.05+0.05
13.250 CoH,» BN 27+0.61 026%0.03 121006 149+0.04 4.1+0.04
13317 CoH g 2,6,6 - = ¥ 3 -RL [3.1.1] Bl — 0.15£0.02 024004 012001  0.11%0.01
13.450 CoHg 0-IKFF K — — 051+001 041%+0.05 0.39=0.03
13.650 CioHg 3-HH 037+0.02 026+0.01 3.86+02 027+0.06 0.28+0.01
13.717 C,H,, 2,6-—F A L% — — — 0.19+0.01  0.24+0.02
13.917 CioH,q -9 3-4-(1-FACH)-13-FRT =M% 044+0.01 027001 0.56+0.01 0.39+0.03 0.49=0.01
14050  C,,H,0 3-[( THEIL) TR ] B 1.89+0.18 027+0.02 034+0.02 056%0.07 0.48+0.02
14.117 CoH,, 123-ZF &K 2.15+0.13  034+0.02 0.59+0.02 0.93£0.11 0.46 =0
14.184 CoH, P-43L 02 0.79+0.02 0.75+0.01 433+024 1.31+0.08 1.09+0.1
14.384 CioH,q D-AFAR M 28.62+0.77 20.76+0.65 5137+1.9 22.1%0.95 17.94*0.05
14.650 C,H,, 3,7-=F A Eik 0.74 +0.04 — — 0.68+0.06 0.55+0.14
14.450 CoH 4 3-TADR-FH-13-T M 0.71+0.07 0.88+0.01 — 0.67+0.11  0.39+0.01
14.584 C,oHy KA R 0.41 +0.04 — — 0.22+0.04 0.19+0.01
14.650 CioH,q (2)-3,7-=F H-13,6-F =W 1.58+0.17  0.92+0.08 3.61+0.19 1.21*0.07 1.52+0.03
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14.650 CoH,, RAAR 1.66+0.03  0.17+0.01 — 03+0.08  0.23%0.02
14.917 C,Hy, 2,3,6- = V& -4-F 4 — — — 0.27 £0.03 —
14.850 CH,, 2,3,4,7-W &.-1H-# 0.64%0.01 0.24+0.01 — 0.51£0.07 0.28+0.03
15.050 C,oHys BX-B-F $hb 170303 672043 3021+0.58 3.88+0.12 16.46+0.48
15.384 C,,H, 3,4-=F E 5% 9.85+0.28 — — 1.06£0.13  0.48 +0.08
15.317 C,H,, 5-9F AR — — — 1.87+0.18 —
15.450 C,Ha, 4-F R RIR 3.93+028 1.91+0.03 — 1.41£0.08 3.44%0.01
15517  CH,Cl 1-8F k% — — — 0.08 £0.04 —
15.450 CoH V-6 S 0.69+0.08 051+0.09 1.07+0.18 0.83+0.04 0.8+0
15.450 CoH,, 1-ZA-35-ZF AKX 1.57+0.03 — 1.1£0.06 059+0.01 0.42%0.07
15.584 C,H,, 2-F AR 757026  0.7+0.04 — 2.19+0.16  1.21+0.09
15.850 C,H,, 3-F AR, 6.49+0.02  0.11%0 — 273+0.12  0.43+0.02
16.184 CoH, 1-ZA24-ZFRK 1.96 +0.06 — 0.84+0.07 0.76+0.05  0.56+0
16.384 C,Hy, (B)-4-+—Bk b — — — 0.96+0.07 0.92=0.01
16.650 C,Hy, 1-ZA4-(1-FRTHE )X 121£0.04 139£0.05 3.19%£02 092+0.03 0.48%0.01
16.917 C,H,, +—iz 1276 £025 1.73+£0.04 832%0.13 509+0.15 65+027
16.784 C,Hyg 8-(1-FAE LA )- MK [5.1.0] Fr  0.25+0.04 — 0.5+0.04 043001 —
17.184 Cy,Hy 24-ZF HERIR — 0.86 +0.07 — 0.67%0.02 1.36+0.02
17.517 C\3Hyg 2,5,6- = ¥ AR - — — 43+021  1.69%0.17
g 17384 C,Hy T R2-FAER 0.15£0.03 0.09+0.02 226+0.03 023+0.02 0.1%0.01
X 17517 CHyg (E)-4,8- =% A L4 -1,3,7- =4 23.98+0.74 1028+026 33.88+0.63 674021 30.07%0.17
Z 17.584 C,,H,, 2,8-—FH 4T F A — 0.39+0.01 — 0.63+£0.01 1.52+0.04
# 17584 CoH,, 1,2,3,5-09 ¥ A K 1.01£0.03 029+0.01 046+0.02 041£0.04 0.36+0.09
17.517 Cy3Hy 2,4,6-Z F AR 145+0.6  0.93+0.02 — 1.38 £ 0.04 0.1+0
17.717 C,Hyy 1,3,8-2¢ 4 47 = 4 2.14£0.07 0.49%0.02 0.89%0.09 0.92+0.05 0.61+0.01
17.784  CH(Cl, 1,2-—F-4-FHEE 0.74+0.07 04+0.02 142+0.18 054+0.04 0.59%0.01
17.784 C,,Hy 3,7-ZF AR — — — 1.53£0.07 —
18.250 C,Hy, KA TR 0.79+0.07  0.09+0.01 — 0.21+0.01 0.21+0.01
18.384 C,,Hys 3,8- = F E AR — 0.1+0.01 — 0.41£0.03 0430
18.117 C,,Hy 4- LRI — — — 1.89£0.07 2.39+0.08
18.717 C,,Hy 5-FRER+—I% — 024+005 7.88+0.18 1.14%0.1 —
19.050 C,,Hyg 4-F A+ —k 0.47+0.08  0.05+0 6.45+03  0.37+0.05 —
19.250 C,,Hy 2-F R+ —k — 0.46+0.01 7.09%0.17 027 £0.02 —
19.250 C,H,, 1,2,3,4-19 £ 04602  0.06+0.01 — 0.08+0 0.17%0
19.450 C,,Hyg 3-FHRE+—I 6.52+038 125+0.05 1132+0.15 4.59+0.18 6.96*0.13
19.383 C,H,, TR 23-ZFARK — — 9.49+0.9  0.28+0.06 —
19.650 C,,H,, (2)-5-+ b 0.4+0.08 — — 0.16£0.03  0.18+0.05
19.917 C,,H,, +A-1,6-ZFEEK — — 1572+0.59 062001  035%0
20.050 C,oHy >3 3.07+025 1.81+0.03 491+0.11 235%0.05 1.38+0.02
20.250 C,,H,, (E)-2-+ =4 — 0.75+£0.02 4.1+0.04 025%0.01 —
20.517 C,,H, + =8 26.19+043 6.61+0.17 33.94%0.65 1838+0.39 18.97+0.57
20.717 C,,H,, (Z)-2-+ =W — — — 0.23 £0.04 —
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21.383 C,H, 1,2,3,4-19 5.-1-F A& — 469+041 239005 6.73+0.19 1.88+0.03
21.517 C,sHag 38-—F A+ — — 2.17£0.07 0.25%0.05 —
22.117 C;Hayg 4-TH+—k — — — 0.2+0.06 —
21.917 C,H,, THARKRTK — — 87402  0.24%0.02 —
22.383 C,;Hyg 5-F 3+ = — — 1621 £0.17 1.17£0.03 —
22717 CHyg 4-F I+ k% — 0.58+0.01 7.41+0.15 0.81£0.07 —
22.983 C,;Hyg 2-F A+ — — 9.44+0.1  1.23+0.07 —
22.850 C,,H,, 2-TH-Z 3K [3.3.1.1] Kk — — 1.15+£0.01  0.6+0.07 —
22.983 C,;Hyg 3-F R+ — — 10.1+0.11  0.75+0.02 —
22.917 C,Hy, 1,2,3,4- W 5-6-F A — 0.06 +0.01 — 0.14+0.01  0.07+0
23317 C,:Hs, 2,6,11-ZF A&+ 4% 432403 223+0.13 958%05 037=0.03 3.39+0.12
23.383 C,;Hy (2)-3-+ =3 — — — 0.9 £0.02 —
23.450 C,Hy 1,5,6,7-29 ¥ KR [32.0] 6-2,6-=H 029+0.02  021%0 — 0.16+0.02 0.1 +0.02
23.717 C;Hyg -+ =4 444+021  1.8+0.1  108+0.13 3.37+031 3.51+025
23.983 C,;Hyg +=5% 2276+0.73 697+0.57 4513+0.65 17.58+04 14.89%2.17
23.917 C,Hy, 2-F A 235+0.16 139%0.06 1.13%0.02 147006  0.95%0
24.117  C,;H,,0 2’6’10’1[3? d‘f:ij%i%i’% 0.32+£0.07  0.23+0 — 0.46+0.14  0.2%0.03
24517 C,H,, 1-& Z A -1H-2 1.61£0.11  0.83+0.02 0.73£0.07 0.92+0.02 0.59+0.04
24.650 C,.H;, 2,3,5,8-19 3L 5ok 0260  025+0.01 7.72+038 0.63=0.04 —

J2 25450 C,Hyg B AR TR 1.44+0.05 028+0.03 152+052 1.04£02 0.94+0.13

ii 25317 C,.Hy, 6-F -+ =) 1.33+0.08 — 0.23+0 1.54£0.26 —

& 25.717 C,.H;, 5-FE+ =R 133£0.03 0.670.01 1033+028 136=0.03 1.17+0.02
#5784 C,sH,, o-3EE 024+0.01 034+0.05 — 0.85+0.03  0.4+0.05
25.917 C,.Hy, 4-Fh-+ =) — 0.16+0  4.12%0.14 0.51%0.02 —

25917 C:Hyg 1,2-=4-1,1,6- = F L& 0.39+0.03  0.15+0.01 0.44+0  048+0.07  0.14%0
25.850 C,.Hyg (2)-7-+ w2 B b 0.81+0.07 0.13£0.02 — 0.35+0.05 —
26.117 C,sH;, 2,6,10-Z F A+ 4% 213+0.02 0.88+0.03 7.82+023 1.6+037 1.25+0.09
26.317 C.Hy, 3T+ 87+0.03  26+0.12 725+037 7.4+02 628=0.11
LTI ety e A
26.450 C,.Hyg (E)-4-+ w9 5 fi 0.53 0.05 — — 039+0.05 0.44 =0.04
26.784 C,,Hy (Z)-3-+ w9 s s - — — 0.79 £0.39 —
26.984 C,.Hy 1-+ w9 3 b 1.19£0.05  0.8*0.09 — 124015  1.04%0.09
27.250 C,.H,, + ez 504+0.11 252+0.04 1149022 554+0.12 34+0.17
27.384 C,sH;, 48-ZF R+ =% — — 0.6+0.08  1.15%0.08 —
27.584 C,.Hyg 7-F ez — — — 0.29+0.16 —
27.517 C,H, 13- = F A — 0.33+0.01 — 033£0.05  0.08+0
27.717 C,sH,, % At 1.02£0.05 0310 — 48+024  0.78+0.03
27.917 C,sH,, TANt 0.82+0.1 0.96+0.01 59.73+0.84 1595+035 0.98+0.01
27.917 C,;H,, AR F 2 Aa M — — — 0.27 £0.04 —
28.050 C,Hy, 1,6-—F kA — 0.55+0.02 — 0.63 £0.01 —

(1R,28,6S,7S,8S)-8-7% A . -1- F #£-3-1

W =5 [44.002.7] BHA 0.64%0.02 0.21£0.02 20.7+023 596044 0.14+0.01
=X [4.4.0.0 Z. SR>

28117 CHy,
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28.850 CH,, %3(;“;5;"5;;92‘;;;;7?3?;% " — — — 1.19+0.03  0.07%0.01
28.784 C6Ha, 2,6,10-ZF A+ =% 1.56 £0.06  1.1+0.09 — 2314033 —
28.850 C,Hay %9809 248+02 147+0.12 11.93+059 27+0.09 1.76=0.08
29.117 C . H,, (B)-B-i% RS 133£0.04 4.99%0.12 — 439+0.09 11.3+0.24
29050 C,H,, n-=7 fﬁ;;i?l’@m' — — — 0.41 +0.07 —
29.250 C6Ha, 4,11-=F A+ wix 251+0.04 2.13+0.05 3.58+0.16 2.56+0.18 —
28917 C,sHa, R — — — 0.76+0.02  0.4%0.03
29517 C.H0, 0% (1,1-,;_;%1%@) 2SHE= (451021 0094001 — 027+001 0220
29584 CpH, (lif;_fz{:;?)' ! é; Zii‘c(f’;_"% I- — — — 0.64%02 —
29.850 CH,, P- AW — — — 1.61+025 0.51%0.05
29.850 C . H,, KARE W 0.38+0.05  0.32%0.05 — 263+0.16 1.57+02
30250 C,H,, [S'(fg )S;>];§f;j f;‘;% 042004 087+0.01 - 1194021 —
30.584 CH,, oA K — 0.14%0 — 0.61+0.15 —
30.650 C,sHa, o=k et 042%+0.03  038+0 — 1.06+0.03 1.59%0.16
30.850 CsH,, (R)-1- EFE;;;?; =T 4R — — 1.65+0.12  0.98 £0.06 —

7 31250 C,sHa, ES 201+0.06 1.89+0.02 843+032 135+0.04  045%0

% 31250 CH,, B Fa ik T W — — — 4.14+0.12  2.57£0.05

23 31.250 CsH,, EN R — — — 0.31+0.01 —

% 31250 C,sH, IRXE i Mo — 034+0.01 0.77£0.01 023+0.02 0.21=0.01
31.450 C,;Hy, 1,4,6- = F LR — 0.07 +0.02 — 0.1%0.01 —
31.717 C H,, Selina-3,7(11)- =% — 0.1%0.01 — 0.17+0.05  0.08+0
31.450 C6Ha, A =t 0.68+0.05 0.57%0.02 — 0.84+0.03 0.64%0.04
31.917 CyoHa, 5-F - AR — — — 0.52£0.06 0.5%0.02
31.917 C,sHy, EEXARARTHK 0.71+0.02  0.44+0.03 — 0.82+0.09  0.45%0.02
31.917 C.H, 23,6-ZF AR — — — 0.1%0.01 —
32.450 C6Ha, WA KK 1.13£0.17 0.88+0.02 1.82+0.15 1.86+021 1.02%0.03
32.917 C6Hs, (Z)-3-+ =K 03%0.01  0.15%+0.03 — 0.29+0.02 0.16=0.01
33.317 CeHa, Ry 1.08+0.02 058+0.04 297+0.03 1.62+0.08 0.75%0.04
34917 C,Hy, F IR IR 024+0.01 0270 — 0.59+0.11 0.23+0.01
35.650 C,His (B)-1,2,3-Z F 2 -4- Al L A — — 1.01 £0.03 1.36=0.11 —
35.717 CeHyg 34-ZTH-LU-BRRK - — 0.71+0.05 0.58+0.03 —
36.450 C,Hy 2,6-—FAAR — — — 0.16 + 0.04 —
36.984 C,H 5-FRT A+ — — — 0.24+0.03  0.07%0.03
37.183 C.H, & — 0.09 +0.02 — 0.09 +0.03 —

6.450 CH,, 1- TR -2-F AR IR R 0.33+0.02 0.26*0.05 — — 0.66 +0.3

8.517 CoHy, 4-F R F I 0.71£0.11  0.09 £0.01 — — 0.1£0.01

8.517 CH,, zk 1.56+£0.09 0.78+0.04 0.99 +0.07 — 0.76 +0.03

11.050 C,oH,, 2,6- = F K F ikt — — — — 0.4 %0.04
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11.450 CoH,g A% f — 0.1£0.01  0.78 £0.05 — 0.1+0.01
11.850 CyoHa 3,7-ZFA-1-F W — — — — 0.27 £0.15
12.717 C,oH, (E)-3-F A&-2-F M — 0.06+0 — — 1.26 +0.09
13.450 C,oH, (2)-2-% K — — — — 0.1%0
14.317 C,H,;Br 3-8RI — — — — 2.94+0.08
15.050 C,H,, 4,5- =9 Lk — — — — 0.48 +0.01
16.184 C,H,, (E)-8- ¥ 25 -4- %My — — — — 1.13£0.12
16.517 C,,H, 45-ZCEFIR — — — — 0.14 0.03
16.184 C,H,, 1-+—BH 411+0.18  0.88+0.02 — — 0.43+0.01
17.184 C,Hy 2- T H-133-ZF R OH 0.4+0.02  0.24+0.02 — — 0.17 +0.01
17.984 C,H,, 2,3,7-ZF A FW — — — — 0.74 +0.02
18.317 C,Hy 1,3-=TA-5-F 5K 0.32£0.03 — — — 0.14%0.01
18.850 C,H, K (1-TH-1-AA) 124+0.07 0.15+0.01 0.43+0.03 — 0.22 +0.02
18.783 C,H,, 9- ¥ A -1-+—2 M 0.23 +0.02 — — — 0.37+0.01
18.917 CoH,,0 1- T A -4-F AR 0.7+0.03  023+0.01 0.68+0.02 — 0.26 +0.02
19.050 C,Hys RAR — — — — 0.06+0
19.783 C,H,, (E)-6-+ =Bt — — — — 0.18%0
19.983 C,H,, (2)-3-+ =5 — 0.6 £0.02 - — 2.25+0.09
20.183 C,,H,, -+ =% — — — — 1.73+0.17
" 20.650 C,,H,, 54—k — — 4.44 £0.05 — 0.13+0
% 21.783 C,H,0 2-FRE4-FEI-(1-FETHE) X — — — — 1.45£0.06
23 26.784 C,.Hyg (B)-3-+ w st 1.46+0.06 0.91+0.08 — — 1.46+0.18
yy 27784 CpH,, 2,7-=F A 0.3 +0.05 — — — 0.1+0
28.117 C,H,, 1L4-—FHER — — — — 0.11%0.03
29.250 C,sH;, 2-FA-tmix — — — — 0.53 +0.02
1233A4S6T-NE-4-—F K7
29.450 C,sH,, (1-F 3R TH A -[1R-(1a,3ap,40,70)]- — — — — 0.19+0.01
HH IR
30.117 C,sHy, N 085+0  0.32+003 — — 05%035
30.050 CisH,  (ZE)3,7,11- =% 4%-1,3,6,10-+ =} — — — — 3.7+0.12
12356788ANE-4-—FET-
30.384 CsH,, (1-F 2 ) -[1S-(1a,70,8ap)]- — — — — 7.6 £0.26
HH R
30.850 CsH,,0 THEMEEF R C173+0.05 — — — 114009
11.650 CoH,, SE SN 1.67+0.11  0.74+0.01  0.89+0.01 — —
13.184  C¢H,,0,Si, AN IR A A, 24.97+0.42 52.86*3.12 30.49*1.07 — —
16.584 C,oH,g -FE4-(1-FEBCHE)-ARTH 035£004 04+001  3.53+0.08 — —
18.450 C,H,, 2,3- =5 -4-F - 1H-% 206+0.02 0.15+0.01 0.47+0.18 — —
20.983 C,Hyg 2,6-—F A+ —k — 0.59+0.05 15.16+0.43 — —
21.050 C,H,, T E-12-—FHER — — 5.45 £0.08 — —
21317 C;Hyg 2,8-—F A+ —ik — — 6.65%0.59 — —
21.717 C,;Hy 5-TH+ I — — 3.12+0.08 — —
21.917 C,;Hyg 3.9-ZF A+ —k% — — 1.58+0.11 — —
22.183 C;Hyg 23-—FAE+—k% — — 1.17 £0.06 — —
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23.784 C;H,, 1-+=% — — 0.68 = 0.03 — —
24,717 C,.Hy, 4,6-—F A+ =k — — 2.75£0.19 — —
26.050 C..Hy, 2-F R+ =4 - — 5.04+0.09 — —
28.984 C,sH;, 5-F R+ — — 0.74 = 0.02 — —
29.050 C,sH;, 4-F vz — — 1.05 +0.02 — —
29.450 CsH;, 3-F R+ — — 1.05 +0.04 — -
35917 C,eHso 8-+t — — 1.37 £0.02 — —
9.383 CoH 1-F 4 — 0.23+0.01 — — —
15.117 C,sHyg 3-FAS5S-AALR — 0.18 +0.01 — — —
15.184 CHy, 12-— K 1.51+021  0.25+0.07 — — —
16.450 CyHy, 2-TH-13-ZF AKX 243+0.17  0.41+0.04 — — —
16317  C,H,F,0, 2,6-—FE-6-ZRATBAAFR  422+021  042+0.02 — — —
16.584 C,H,, F AR AWK — 0.27+0.01 — — —
18.384 C,oH,, 2,3- = &-5-F - 1H-% — 0.26 +0.02 — — —
18.517 C,Hy, 5- AR — 0.27 £0.01 — — —
18.584  C,H,,0, 2,6,6-= F H 2 IR THE-1,4- —FA — 0.07+0 — — —
19.450 C,H,, (2)-6-+ =¥ 1.08+0.09 0.91+0.05 — — —
21.050 C,H, 1,2,3,4- WA 2-F AR — 0.1+0.01 — — —
21.317 CsHag 2,10-=—F A+ —k — 0.31+0.14 — — —

" 23.250 C\;H,, 1,12-+ =3t 0.31+0.15  0.74 £0.02 — — —
% 24250 C,H,,0 RERM 048+0.17 0.6%0.11 — — —
25 25.517 C..Hy, 23-—Fh+ =4 2.12+0.08 1.06+0.03 — — —
w 26717 C,H,, R 0.12£0.01  0.14%0.08 — — —
28.650 C,H, 1L5-=—F A 0.31+0.03  0.13+0.01 — — —
29.117 C,H, 12-=—F AR 0.19+£0.04 0.09+0.01 — — —

1,2,4A,5,6,8A-5% £.-4,7- = F K -1-

30.050  CysHy (1-FHZHE) &

0.96+0.05 0.25+£0.02 — — —

30.050 CH), 4-F -1 1-BER — 0.09 +0.02 — — —
1,2,3,4,4A,5,6,8 A- N £,-4A,8-—
30.250 CisHay FHR2-(1-FAHA) - — 0.11+£0.01 — — —

[2R-(20,4a0,8ap)]-

(IS-MAX,)-1,2,3,5,6,8A-% &, -4,7-=F

31050 Cistlas A-1-(1-FRTE) H

0.47 +0.04 0.34+£0 — — —

1,2,4A,5,6,8A-5% £-4,7- = F K -1-

(-FEZR) -, (1S (adafigan). 147000 O1m00L - -

31.717 CysHy

31.717 CieHy, 4-THhR A+ 0.3 +0.01 0.19%0 — — —
32.917 C,,Hy 1,1-3 30 e A 0.36+0.03 0.1 £0.01 — — —
33.050 CH,, % — 0.1+0.01 — — —

2-T F A-5-(1-F AR TH L) -8-F AR

18.250 C,H,,CIF,0, IR [5.3.0] KM%

0.18+0.03 0.08%£0.01 2.59+034 0.28+0.01 0.18%0

5.917 CH g 3-T A -2-F I RM 0.52+0.06 — — — —

7.850 CoHg 2,4- =W R -1- Bt 2.46£0.19 — — — —

10.317 C,oH,, 44- —F L Fiz 0.14%0.07 — — — —
2-FH-5-(1-FHRTHK)-=3[3.1.0]

10.650  C,H, 0.28 £ 0.06 — — — —

T-2-H
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10.983 C,Hy, 3-TA2-F - BH 0.13+0.01 — — — —
12.584 C,H,, 1-TH-2-F 3K 2.78 £0.32 — — — —
14.650 C,H,, 1-28-22,6- ZFRIRTIR 0.4+0.04 — — — —
15.317 CioHy, 1-F & -2-FAK 1.21+0.12 — — — —
16.317 C,Hy, 1-F 5 -2 0.17 +0.02 — — — —

16517 C,oHp 2- T -1 4-ZF AR 0.88 +0.07 — — — —

X 16784  C,Hy 1- 35 KRS 0.95 +0.05 — — — —

23 17.250 C,H,, 1,2,4,5-79 ¥ 3K 0.42 +£0.06 — — — —

# 19650  Cp,H,, 3-TA27- SR A 0.14+0.03 — — — —
19.783 C,H,, (E)-4-+ =5 ¥ 0.3+0.15 — — — —
20.717 C3Hyg 2,4-—F E+—Mk% 3.29+0.03 — — — —
21.183 C,H,,0 2,3-Z4.-1H-2 -1-8 1.58+0.16 — — — —
26.050 C,,Hyg 7-+ w9 % b 0.49 £0.05 — — — —
29.184 C,sHa, AR spe 0290 — — — —
4.650 C4H{O 2-THrkrh 7.01+£0.52 12.55+037 629+0.37 58.49+288 54.92+1.47
7.117 C,H,N 1- LAk - 1H-w7% 213022 1.49%0.05 576028 2.11%0.18 0.78+0.03
9.450 C¢H,,0 2-1E T Ak 2314005 1.75+0.11 1.16+0.11 1.66+0.09 0.91+0.05
12984  C,H,,0 2- KAk 3039+3.11 31.44+0.97 2599+027 27.92+0.75 12.13+0.05
15.117  C,H,NO 1- Tk - 1H-wbo%-2- F B 48+0.15 291+0.07 3.85%0.05 4.69+0.14 2.3%0.01
16.184  CgH,,N, 3-T3-2,5-=F Hokk 025+0.04 0270  0.68+0.13 04+0.12  0.11 +0.05
16.584  C,H,0, BA-F A28 84 (kdE ) 10.06+0.13 6.54+0.36 834+128 16.26+0.51 11.19+0.02
16650  C,0H, O 2-THkvH 0.41+0.03 032+001 0240  038+0.02 0.07+0.01

f; 19.517  C,H;0, 6- Lkﬁgwgv.éi,_%.;fﬁg-m_% 1.09+0.18 0.64+0.03 0.6+0.01 1.67+022 1.52+0.05

4/;3 19.650  C,oH,s0, (3R’6S)'gz_’261'{i ff 36@,];‘ Witk 4.69+0.44 — 558+0.13 842+03 687048

# 21583 CHNS S S - 0.19+0.01 - 0.18+0.04 0.14*0.03
23.917 CHN i 5754063 14.63£036 2.18+0.12 13.82£0.61 10.66+0.23
38.117  CgH(N,O, vk [ 126+0.03 9.49+051 414026 434%0.16 18.44%2.06
17250 CuH0, O g;%i’(i’g')jﬁ‘gg 2H- — — — — 0.27£0.03
16384  C,H,0, 2,2- T F H ek vl — — 0.43 £0.12 — —
6.450 CH,,0 2- A Ak 0.12+0 0.2+0.03 — — —
7.117 CH,,0 2,3,5- = ¥ frkog 0.28+0 0.12%0 — — —
28517 C,H,0 4-F H 4-F 3 w9 S -2H-vd 0.22+0.01 — — — —

g 10650 CHO ) BBk — — 0.95+0.02 034+0.05  0.11%0

f& 21250  C,H,NO N-F T Bbi — — — 0.12£0.01  0.38+0.07

i 15.984 C,H,N 3- 9 R R e — — — — 0.12£0.01

4 12.184 C,H,S, — 9k = HAkdh 029+0.11 0.22+0.01 — — —

#5450 CHN F 15 0.14+0.01 — — — —
A= RimE|,
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Fig.2 Tea aroma compound content of Jing'an Baicha
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5 BRAFXEESUESUH
Fig.5 Analysis of key aroma compounds of Jing'an Baicha
E: (a) BATA; (b) (vodbE4A.
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Table 3 Analysis results of key aroma compounds of Jing'an baicha

Sy et VIP FRME A
\al 2-T Ak kel Furan, 2-ethyl- 2.67 WA, kA
Vi1l B Linalool 2.03 %y
V112 e Nonanal 1.73 BOLE, WAEA
V151 R -3- T4 AT B Butanoic acid, 3-hexenyl ester, (Z)- 2.96 RE, FH
V155 TERR -2- Tk A B Butanoic acid, 2-hexenyl ester, (E)- 1.32 RAE, #H
V171 Bl S A W E cis-3-Hexenyl-a-methylbutyrate 2.93 SERA, PAmE
V173 Z-3-F R T BR-3- THe B cis-3-Hexenyl isovalerate 2.10 RAE
V178 vt B Geraniol 1.16 HRA, WE, F5
V195 "k Indole 1.97 %y
V221 TR vt B B Hexanoic acid, 3-hexenyl ester, (Z)- 4.31 A, R
V222 TER TBR Hexanoic acid, hexyl ester 1.51 WES, HA24, RE
V224 TERR -2- THi B Hexanoic acid, 2-hexenyl ester, (E)- 221 A, A
V228 IR A R 2-Cyclopenten-1-one, 3-methyl-2-(2-pentenyl)-, (Z)- 2.06 A, RAE
V24 i Heptanal 1.29 R A A
V243 B -B-2 KM (E)-B-Farnesene 1.33 A, HWE
Va4 23-=A-3-F HK-3- R 5Fekvh T AR 3-Benzofuranmethanol,2,3-dihydro-3-methyl- 1.37 —

Vs IE TEF Hexanal 1.11 e
V50 2,2,4,6,6- 5 F R RN Heptane, 2,2,4,6,6-pentamethyl- 1.64 —

V59 3- T BR LB 3-Hexenoic acid, ethyl ester 1.12 A&

V88 4-F R Decane, 4-methyl- 1.05 —
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Fig.6 Analysis of flavor compounds in Jing'an Baicha
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