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Abstract: Chemistry of the renowned aromatic quality of Anxi Tieguanyin oolong tea that carries the unique floral

connotations dedicated as "Guanyin Fragrance" by tea connoisseurs was studied. The exquisite characteristic was

analyzed by comparing the volatile components in the tea with those in orchids and flowers of osmanthus and some

Magnoliaceae plants. The formation and release of the key aromatics in these flowers were superimposed on Tieguanyin

tea to hypothesize a mechanism for the generation of "Guanyin Fragrance".
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Table 1 Main aromatics in orchids
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Table 2 Main aromatics in osmanthus flowers
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Table 3 Main aromatics in flowers of magnoliaceous plants
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Table 4 Main aromatics in Anxi Tieguanyin Tea
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Fig. 1 Venn plot of main aromatics in Tieguanyin tea and

orchid, osmanthus, and magnoliaceous flowers

Wi . 2,2,6-— F 5k -6- £ 4 2 DU S -2H-1K g -3- P 55
BOULE AR ERHE 22 . B2 SREAENE
SWIFTR 18-HEM AN . FEALREE . Mk oA PTG
()i . AR . waalds . e 22
. M E=, A= SRPIENEIY R
BTGB . S EWBE . ok . Ui
PEAE . B-52%0 22T . D5kl &b, kst
BERITEYOWE hlpi s, H R .
2EAEANAT I B R 0T R I A R B S A
RPN BB E R . RER
MRIIR R . AR . £ H
2 RN EEEY TR, R BIE
TREKGRIKABE, THEREY, KW,
BRI A, LA /YA E A DR R
W=k 5 R,

3 AL MG mE X
AL TS I RE RO AL R B R AT, 2

TE—EFEE LR mAE Y AL T I B S R
3.1 BEEMTHIEH

PR e L AL AW pr Y R S e e /D)
£ kB2 ( mevalonate pathway, MVA ) #4821 H
3 IR #E BE B BR (methylerythritol 4-phosphate
pathway, MEP) &2, KRNLEIRIRFALEYIRY
FEHR (shikimic acid, SA) &%, MEWIRILAY
i g 5 A fL B (lipoxygenase, LOX) A& AIHA —
I B ALY A (allege oxide synthase, AOS) &%
S o DA BRI A I B BOUL AR T A 1 R
e EY), Ha i WE 2,
32 INMEEFXNEEENSERN

R AR AR BRI IR R R 2 —,
SRR, Kisthimoto™ AF5T T #EAS )i
FETN SN R AR TR R AN T F My &R B, 45
REVERIG 1~2d W, iR TAeFBERGEGE S
FACEALH, HAERIG 8 d 1 10 d BB HERL
HRER . R R BRRECE R PR T TR
My R, FURTEARIR FHRPZEA R . Fu %™
K JH SPME 415 GC-MS HOARBESE I EE X EE AL A bk
FERL Y52, e BN ) T B8 X 48 7 180 1 5 i A
B B, 78 19C EHEINS S ERE,
HAGA P85 B I BE 7 T e B BRI o D, R
AR S i [0 3 P A2 A R W b = A B

SRR HE AR ZR , 6 IR SR B FDG B2
FERR A E B, s A A BT AN [ R KO
TR AT R, BRI ISR N KL
O EAEF W = T IO . o™ i
FE T ARG O 22 AR ) TR B 15, 45



8 VSO 64 45

®S5 BUEBSHHALERSBEERSKEERESIT

Table 5 Types and activities of aromatics commonly found in Tieguanyin tea and various flowers
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