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Aromatic Property and Suitability of BJGF1-2 Tea for Processing

YOU Xiao-mei, LI Xin-lei, CHEN Zhi-hui, LIN Zheng-he,

ZHONG Qiu-shen, SHAN Rui-yang, CHEN Chang-song”

(Tea Research Institute , Fujian Acaedemy of Agricultrual Sciences, Fuzhou, Fujian 350013, China)
Abstract; A new natural hybrid Baijiguan tea cultivar, BJGF1-2, was evaluated for its suitability to be processed into
varieties of teas. The spring leaves plucked from the tea bushes in 2017 —19 were made into black, green, white,
and oolong teas that were evaluated by sensory panels. The aromatic composition of the tea specimens was
determined by headspace solid phase microextraction followed by GC-MS analysis. The resulting black tea carried a
mint note and contained aromatics mainly methyl salicylate, geraniol, phenylethanol, B-linalool, benzyl alcohol, and
linalool oxide II (furan type). The green tea had a delicate floral fragrance with principally methyl salicylate, cis-
hexanoate-3-hexenyl ester, indole, cis-jasmone, olive alcohol, geraniol, and nerolidol in it. The white tea that
carried a trichomes flavor was largely composed of methyl salicylate, geraniol, B-linalool, benzaldehyde,
phenylethanol, benzyl alcohol, and f-ionone. And the major volatiles in the typically flowery oolong tea included
methyl salicylate, indole, nerolidol, cis-hexanoate-3-hexenyl ester., geraniol, and hexanoate. The overall sensory
scores on these experimental products of BJGF1-2 were either higher than or equal to that of control. Hence, the
new cultivar was considered highly desirable and suitable for processing into quality teas of various types.

Key words: new variety; tea types; suitability for processing; aromatic components
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Table 1 Processes for producing varieties of teas

EES LA

a fif 2 > PR A TR
£ S I — e B R T > e de > TR

H & faf 22 W — T
LV % fif if—>F T > R R TR

L3 EEMFERIAF

1X4%: Millopore M2l 7K & 4t . [F] I 25 18 2% B
I, FWEECF AT K. B E GC/MS-QP2010S
ST 50 AR, BROE (NP .
ToKGER (OrArat) .
1.4 BEHE

FE b B K 7 P GR 20T RCE H . 4L
St AR WA 102, FAR 302 K 30% 3t
Grs BIRFEGE 5%, FR 30%. Wk 35%
it
1.5 BESRHS KN A ZE

B AR T (Rl B 2R AR R . U
PEZEHFE 30.0 ¢ T 1 L BREM b, A 400 mL
Ko FIBRHIA 50 mL « L71 (v/v) BB 25 pL
LR BR D VE . AEABURP A 30 mL HEZ8 L ik
JHETF A5 CKEH . SDE R E#EE G . ZEImA,
RO IR A, 3 1 h, ZEEREBOR oA 14
ToKFRER A K T4, 4 CUKFETE —B], Ik,
EWH N, wvkdn, Ml o mE, W4EE 1 mL, 1§
PG EY LA AW 4 CORAE, RN A5 E
S ETE-FUE A& 0F . B A DB-5 £ 0% B 40 i
s EFEER B 250C: SO EE 250C;
B Aaowmdess; FHIEF 50C, 1 min—
1C e min '—>60C, 2 min—>3C + min '—=>150C,
5 min—>5C « min '—=>220C. 8 min, E WA, 70
min; #EFEE: 1 pl; BS54 ShimadzuGCMS-
QP2010s; BF . El; B FFEIEE. 200C; H
iR R HEEE . 40 ~ 600
amu,

EVEERN: B GC-MS 43 M5 3 19 5 3% %k
PRI A ALAE NIST147, NIST27, WILEY7 #Ei%
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2.1 MZARDBIGF1-2 AEFLERE MmRFILE

BJGF1-2 2L 25 Hilifar &, 4B

PRI, &

Sy EF B R 0.20 4y BIGF1-2 2% & i 46
VLR EEAE, By X IR 0.2 45 BIGF1-2 U452
Ao, WM. BAF X ERE 0.4 43 BIGF1-2 5
RHAEFR D, WEAE, B Hxt & 16 4.

%2 REABGFI24ZRERE
Table 2 Sensory evaluation on black tea made from BJGF1-2
P (10%) FR(30%) M (30%0)
AR R i o Wi o Wi wy | BAOD SETER
LS NEE N 2017 B A 5 93.0 iR A 92.0 it 1 92.0 64.5 64.1
2018 XA 93.0 Fitiig Y i 90. 0 K v 91.0 63.6
2019 AN 93.0 ik 92.0 i ) 91.0 64.2
BJGF1-2 2017 W41 5% 92.0 i 92.0 R 91.0 64.1 64.3
2018 LdAR 93.0 HALHE 93.0 A AL 92.0 64.8
2019 ¥4 93.0 [k 91.0 LA 92.0 64.1
*3 MEDBIGFI2ERBEEME
Table 3 Sensory evaluation on green tea made from BJGF1-2
W (10%) FR(30%) W (30 %)
ARG R ViR 5 Vi 4> Wi my | SAT0 =EEE
[EEEPNERS 2017 CE 94.5 P 93.0 R Vi WA 17 93.5 65. 4 65. 4
2018 bt 94.0 TER 93.5 bR ¥R i 93.0 65. 4
2019 ik 95.0 T4l 1F 92.0 e B T 94.0 65.3
BJGF1-2 2017 IR L% 94. 0 Il 94. 0 i JE 93.0 65.5 65.6
2018 et 2 95.0 WAL 95.0 g 93.0 65.9
2019 Lige 93.0 G 94. 0 i# 72 93.0 65. 4
R4 MEBGFI2AZRERE
Table 4 Sensory evaluation on white tea made from BJGF1-2
W (10%) F(30%) P (30%0)
AR R i i i o i A
[T DNER 2017 75 91.0 I 5 92.0 it 3¢ 94.0 64.9 65.0
2018 iy 91.0 (DEiiES 92.0 (D&l 93.0 64.6
2019 R 94.0 ik 94. 0 g 93.0 65. 5
BJGF1-2 2017 B 1 94.0  AEFHMMAR 940 Fij 2 91.0 64.9 65. 4
2018 ¥ A IR 93.0 ZHWIE 94. 0 ZZR Ik 94. 0 65.7
2019 lich 94. 0 =E2HE 94. 0 g i 93.0 65.5

2.2 mMZBBIGFI2 AEAZELXFSERS SN
2.2.1 &% BIGF1-2 X & & maa# BIGFI-
2UKRFER WP ERILEY S8l 36.32%, [iF

Bt &5 57.15% , WRAEW 3. 11% . BRI E
W 1.17%, BASKAL & W 0.62%, ME|WEA 0.40%.,
BB Y P E MRS B s (22.84%) 5 KB
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ARy 3. 6020 BOFRERE. AALIFREREL . KB WrPOKBREER SRR A (55.95%0); HANA R
TR 2.48%, 2.49% ., 2.39%. BEXRALE  AEEBK.
%5 BIGFI-2 BREFZERBEMRK
Table 5 Sensory evaluation on oolong tea made from BJGF1-2
P (5%) FR(30%) TR (35%6)
wER Wi o i o Wi my | OrI0 =R
AR 2017 4 I8 92.0 A 92.0 v 1 91.0 64. 1 64. 2
2018 EiE2S 93.0 4iiE A 93.0 Fist 93.0 65. 1
2019 1B # 92.0 A 90. 0 i e T 91.0 63.5
BJGF1-2 2017 s B 92.0 EFERE 94.0 151 93.0 65. 4 65. 8
2018 bt 93.0 &R 95.0 HIEE 94. 0 66. 1
2019 W 94.0 P AR TA 94.0 I 2 1t % 94.0 65.8
* 6 BIGFI2 AEFEMESHS
Table 6 Aromatic components of BJGF1-2 teas
s 453 B R 43 F AN G7P) BEOD EEEZP) 575 ()
[EES 36. 32 32. 28 32. 67 24. 81
1 IR Cii His0; 1.13 7.53 1.71 1.61
2 B i CioHi50 2. 48 3. 81 5.79 2. 04
3 7 I CioH150 22. 84 5.70 14.75 4.12
4 2 H CrHgO 2.39 3.34 2.12 1.06
5 B A6 AL Ci5Hz O 0. 40 5.75 1.67 11. 93
6 HmE CsHi00O 3. 60 2.99 3.00 2.06
7 AL DT R T (kg %Y CioHi50; 0. 80 1.22 0. 84 1.15
8 a- TS Ci5 Hz50 0.19 0. 96 0. 83 0.15
9 S5 AR I TT Ok g 280 CioHis 0, 2.49 0.98 1.96 0. 69
[LES 57.15 32.09 55.52 40. 42
10 K iR i CsHs Oy 55. 95 12. 82 52. 54 27. 47
11 TR R R R CrHLO; 0.26 3. 67 0. 28 0. 44
12 M- 2 R -3~ T s i Ci12H2: 0, 0.26 11. 46 0.52 4. 42
13 =T BR-3-C M e CioHi0, 0.22 1.70 0.45 1.01
14 CRREBR Ci2Hy O, 0.18 0. 99 0.25 4.53
15 2K #i] P4 g CioHi6 02 0.11 0.93 0. 24 2.34
16 75 - 2 S CiiHi50, 0.17 0.52 1.24 0. 21
[GES 3.11 14.5 3.05 10. 09
17 AR N Ci5 Hay 0.42 1.87 0.55 0.72
18 BT &l Cis Hay 0.29 1. 69 0.41 0. 65
19 M B-55 4 CioHig 0. 89 2.95 0. 30 2. 60
20 o Ci5 Hzy 0.16 0.76 0.21 0. 30
21 - H CisHay 0.12 0.74 0.25 0.18
22 o iy B4 Ci5 Has 0. 46 0. 84 0.43 0. 74
23 ST 1,3, 7T CinHig 0. 14 2.94 0. 07 1. 69
24 PR o CioHyg 0. 22 0.58 0. 20 0.17




LR AR AT A BIGF1-2 R E R BE R A E RS 2T 121
(Fk 6)
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25 a5 WM Cis Hay 0.18 0.93 0. 20 2. 65

26 L- & Ci5 Haz 0.12 0.77 0.24 0.17

27 oW R W Ci5Hay 0.11 0.43 0.19 0.22
(S 1.17 2.63 3.31 1.85

28 B-FR T R CioHi60 0.17 1.01 0.48 0.21

29 IR i C7;HsO 0.57 0.78 1. 86 1. 14

30 2- T He-2- 3 I Ci2H220 0.43 0. 84 0.97 0.50
[{TES 0. 62 6.95 2.72 3.15

31 B-% % il Ci3 Hz0 O 0.41 1. 04 1.70 0. 50

32 IR -4 1 il CiiHis0 0.21 5.91 1. 02 2. 65
HoAl 1. 60 11. 54 2.72 19. 69

33 g 1 CsH;N 0. 40 8. 49 1.66 18. 16

34 % CioHg 0. 23 1. 80 0.31 0. 85

35 Tz CyHi50, 0.12 0. 36 0. 30 0.24

36 T CyHsS 0.85 0. 89 0.45 0. 44

2.2.2 BJGF1-2 %% F A Mmoo BIGF1-2 &
RERMS P ERAEY & &N 32. 2800, B2
HW032.09%, WmEMALEW 1450, BELED
2.63%, EIZALEY 6.95% ., BEZAL S W R
et (7.53%); A i EE AV A6 B 5 A
e ARl 5.70%. 5.75% ., EEBAES WK
R R S R R (12.82%0); -2 BR-3-E M &
HWAARE (11.46%); —H B LR HF K& 2N
3.67% . WERALGY RN B-F k. 4, 8- H -
I, 3, "E =M & /& &, o5 2.95%,
2.94% s ARG . BT &M A R BN 1,870,
1.69% . FHZE A &9 b2 40 0 & s i . A
5.91%; MIWEE K 8.49%,

2.2.3 BIGF1-2 & X & A R4 4 # BIGF1-2
REAB T ERLE Y &R 32.67%, Bk
BN 55.520, B AEW 3.05%, BRLLED
3.31%., iGN 2.72% ., BERALEYHH
MBS E R (1475%); PR EESERS
(5.79%0) s KO, K EEE R 3.00%,
2.12%., BRI EYh KRB S R m, N
52.54% . HmRABEW I E WA ERHEFAKR: B
RGP R B SE N 1.86% ., BRLAY T
B2 B -S4y o 1.7000, 1,020
g | e 5 4t A 1. 6624

2.2.4 BJGF1-2 B R ZHFA RS 4 BJGF1-2
LR FS R A &y 24.81%,
R 10.42%, ARG W 10.09%, W2k

—

AW 1.85%, BIZibAY 3. 150, LAY
B o s (11.93%); &g B
(4.12%); B-T5hams. # LB B0 AN 2.04%.
206%., BREXIL AP K REHE S &R
(27.47%); -2 ER-3-C Al . SRR & B R
B W 4042% . 4.53%; FEFT N MR S &
2.34% . WHEALE W I B-% 0 . o IR Ve i
B, 0 2.60% ., 2.65%; EERAILE W h R
i 1. 1400 B 284k A 1 v o5 40 i 5 4
B (2.65%); W|MEEESN 18,16 %,

3 dtith sk

A F SRS 2% RIRIASE B i & <
PR —, (HJE RN R A 25 8 A HARIE X
WA EOFEERUK A R P ERAE 4 DA R
ks e, X T fig 2 BIGF1-2 37 b & (9 4% 4F 7 <
5y BIGF1-2 2L 30 0 i & 7T BB 5 /K W 12 Y
HAELXFMEAEFEA K. BAHEKRE AR
| aE& BB BIGF1-2 2 28 b & B e
gAhE 2, HERMEZLHRXEMN T HZEM
M, AR . RATNER . IR 3 R o
fE BIGF1-2 B b i |, 5ikbiESEilh
FRE AR A . 2R AT IR L 1] R 58 o ol i o0 2 5
A5 W RRAE A LA P — 3T,

ARFINT 2% 4 A2 200 & 5 FRRAE 7 <
SRR, IWFRSK LS R AT LA . BIGF1-2
U5 AR AN BRSPS R,



122

o~

vt

A%

%62 &

O BR-3- L MR . SR AT AR S B s . B4
HRRR AR . Wl A . MR TR ZR 2 PR AS R
A[H, BJGF1-2 2025 MR A5 B 4 U X B g 0. 2 47

BJGF1-2 [ 25 B0 Hxt B s 0. 4 4y, BJGF1-2 2y
MR IR 1.6 2r . B BIGF1-2 37 & & i
LA, B4, AL, Bl AMIREARL . BARAIRE

REEEFEIYRMEL, SRAGENEZER. H
AN TR, BRI Tl e, B
AL EARNIES SN = N L RS )P

2% Uk
(1] #nds > 8%, ZEORAR, S5, AN [AI R it b 0 280 M8 0 25 ol 4k

[J]. ol fBlae, 2015, 43 (9): 219—221.

5 . WL E AR SR R IR A I T T . st
1981 (1): 6, 10—12.

XUNGSE . X, ALz, S, TRV SR B 2% 00 5T
[J]. BRI . 2015 (13): 331—333.

&M, BER, XIWEE, % JEFPLERE G T AR
EHRMEPRE [T, P EZEMINIT, 2017 (5/6): 48—53.
XS g, FEREAE. 6 ASASRE ARl i 4 4 0E R oY [T
ZEnt, 2014, 36 (2): 10—12.

BRIAHE, REPE, BRUmEN . . DU SR R 0 AT 28
Bel w4 [T, &aAkaE, 2015, 36 (23): 83—88.
PR, BedkAE, W, % BONES AL RERRMSEE
wEDF s [J]. Z5miEiR, 2014, 41 (4). 31—33.

KA, PN E . RMEL. . R EAR SRR S R

[2]

[3]

[4]

[5]

it A

[6]

[7]

(8]

[10]

[11]

[12]

[13]

[14]

[15]

[16]

[17]

[18]

[19]

[J1. ®Hal, 2011, 5 (9): 104—106.
(9] £H, s, B, %.
[J]. &fFk2, 2010, 31 (15): 293—298.

=N

A AU R TR BT 5 R

MBS . R R EANIR SR [J] &0, 2012, 38

(1): 19—23.
INEE R H . A UOR F U R R R A R B
[J]. ZEw, 2003, 29 (4): 198—201.

PRERA . BRI WKL A ASTEACE PR SRR RS
BZEFARS M [1] . ARk . 2010, 25 (4):
468—474.

XGRAREES [J] B&HS KBTI, 2011, 37 (2):
165—171.

RN, KRR, REA, % 2FREHFANS ERS
b [T0. PEbpRe=pes#4i, 2016, 31 (1): 254—259.
INFETF . FREE L. FAME B AR M T F SRS GC—
MS 24 [J]. Il Bi2e, 2014, 42 (7). 319—321.
SELER. AmhAws: S 3 R (M. dbmt: RO AR
k., 2007 47.
kit ik R
moRESE R (0.
F s L.
117.

WER. A4, SO0R. % S SN EREEMESRE
SR B ()], P Eg @], 2007, 23 (5): 115—
119

EBER. LT 2R S5 S %
fEZErd, 2010, 32 (4); 10—13.

Mati, 45 LFE &R SRR E SRS M
AEEE R K 2E . 1999, 20 (1) 113—



