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Components of Jinmudan Tea (Camellia sinensis L.) Flowers
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(Guangxi South Subtropical Agricultural Science Research Institute, Longzhou 532415, China)

Abstract: To explore the effect of different drying methods on the floral quality and volatile flavor compounds of Jinmudan
tea flowers, three drying techniques were selected including vacuum freeze-drying (pre-freezing for 2 hours, freeze-dried
for 6, 8, 10 hours, cold trap temperature —50 °C, which were treatments 1, 2 and 3 respectively), hot air drying (the
treatment time was 3, 4 and 5 hours, and the baking temperature was 75 °C, which were treatments 4, 5 and 6 respectively),
and natural drying (CK). The effects of these drying processes on sensory quality, chemical composition, amino acid
profile, and volatile flavor compounds of tea flowers were analyzed. The results revealed that tea flowers dried using the
vacuum freeze-drying method exhibited the best sensory quality, with a distinct honey aroma preserved. Among them, the
tea flowers subjected to treatment 3 obtained the highest overall sensory evaluation score, along with higher levels of water
extract, tea polyphenols, and caffeine content. Furthermore, they exhibited the highest total amino acid content, sweetness

amino acid content, freshness amino acid content, and essential amino acid content. A total of 107 volatile compounds were
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identified across the 3 drying processes, with alcohols, alkanes, and ketones comprising the predominant volatile

components. Hierarchical cluster analysis (HCA) based on principal component analysis (PCA) further classified the

volatile substances into 4 groups corresponding to 3 drying methods. A partial least squares discriminant analysis (PLS-DA)

model was established to select 35 volatile components with variable importance in projection (VIP) values greater than 1,

indicating differential markers. Additionally, the volatile substance patchoulol was identified as unique to the CK group. In

summary, vacuum freeze-drying is the most effective method for preserving the aroma and bioactive compounds of tea

flowers, with treatment 3 demonstrating the optimal overall evaluation. This study provides a theoretical basis for exploring

the effects of drying methods on the quality and flavor of tea flowers and their corresponding changes in volatile

components.

Key words: tea flowers; drying processes; sensory quality; amino acid components; volatile components
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Table 1 Different treatment methods for Jinmudan tea flowers
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Table 2  Effect of different drying processes on the sensory quality of Jinmudan tea flowers
-~ SME it A Wk s
P (Gix T (i W 1555 PEE 35y
1 URAREE, HUHIE 85.80+1.72° AR, 58 85.40£1.36™ T, MifFA  85.40+£1.36™ W, HIE 89.20+1.17°  86.64+1.10
2 UREREE, MUE 85.60+1.36° AR, 58 87.60+1.50° A 87.60+1.36"  EFWIHE  85.40+1.96° 86.44+0.85"
3 WARE, TE 91.00£2.28° TRFRHE, 52 88.20+2.32° EFWRA  89.00+1.10° WA, HiEE 85.60£1.74°  88.40+0.52°
4 AR T 87.20+1.33° RERHE, 52 85.2042.04% BT 85.60+1.36™  THEWHIT  84.40+1.36° 85.60+0.88"
5 TRAREE MIMUE 84.40£1.36°  TREREHE, MHASE  83.40%1.20° A 83.20+2.14° A RIS 84.80£1.47°  84.00+1.06°
6 URAREE, MIMUE 84.80+2.14°  TRERHE, MHASE  84.00%1.26° A 83.60+1.85° M RIS 85.00£1.41°  84.36+1.23°
CK B, ZGMIE  81.00+1.90°  IRAFE, KIS 80.00+2.45° HHRAE 78.60+2.87°  HWL, AMEH  79.00£2.28°  79.46+1.66"
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B 6 S fhi, A2 WANER 5 S h e, iRy
AbFR 3, H CK #flk. HI3R 4 AIA0, 78 7 AL 3R 2k
Kl H 23 PP IEmR, G14E 7 Fhab s 2 LR X 16 Fp
AT LR, b 12 DNEIERA S 2E 5 B
2 (P<0.05), ULEHASAEAS A PR SLR A 43 £ 5 A&
T2 AN TR T2 052 A LT CK, R VR TR AL
S SRR | FHR LR . M A SR v, Hoh
F 3 R T 22X S PARAL I S 5

Table 3  Effect of different drying processes on the inclusions
of Jinmudan tea flowers

FH TN, R TR AE LR BB AR IR, B R T LE KA (%) KEBI(%)  EEE (%) IR (mg/e)
TR R, BEMRT VRS AH AR IS SR S A S 1 5.8840.45°  34.7042.01°  3.17+0.32% 1.68+0.16"
T . PETT, B, AT R TR T 2 5.55+0.23" 35.65+1.79° 3.64+0.12% 1.69+0.15°
§ e e 3 5504020  36.97+1.15° 3.78+0.37° 1.75+0.17*
R RRUERR, HLREG FASRIAE T UL ST 4 6.11£0.15" 36.05+3.70° 3.45+0.46" 1.72+0.22°
22 ARFRIENEHAFZMER SR 5 576£030°  3686£3.71°  3.82:049°  1.71£021°
F2 3 Al IR T 2R R 2 i 2, {HX K 6 539:043" 38012397  346£0.74%  1.77£0.15°
B % . %%@ﬁ&%uﬂ#ﬁﬂému*ﬁfi R Xﬂ':l:ﬂ(ﬁ-}’, Kb T CK 9.724+0.19* 32.23+1.85°% 2.87+0.30° 1.61+0.20*
F 4 ARTERTENSHPIZERAEE SRR A 5350 (me/g)
Table 4 Effects of different drying processes on amino acid components of Jinmudan tea flowers (mg/g)
SRR 1 2 3 4 5 6 CK
B-NRER 0.02+0.01° 0.02+0.01° 0.03+0.01° 0.03+0.02" 0.01+0.01° 0.02+0.01° 0.06+0.01°
P2 AT 0.88+0.14" 0.90+0.12" 1.1420.35% 0.99+£0.29%* 0.71£0.13% 0.6240.12¢ 1.4240.08°
ANER 0.05+0.03" 0.05+0.01° 0.05+0.02° 0.05+0.02° 0.05+0.01° 0.03+£0.01* 0.00+0.00
AR 0.070.03% 0.09+0.02° 0.09+0.01° 0.06+0.01% 0.07+0.02* 0.04+0.02° 0.09+0.01°
AW 4.70+1.47* 4.31+0.60° 4.73+0.70° 4.12+0.34° 3.57+0.45" 3.64+0.87" 4.02+0.17°
HER 0.00:£0.00° 0.50+0.22° 0.00:£0.00° 0.29+0.05° 0.49+0.07* 0.46+0.07* 0.00+£0.00°
B 0.89:£0.24° 0.95+0.09° 1.10+0.23 1.10+0.11° 0.93+0.11° 0.92+0.13° 1.16+0.15
JRER 2.7740.77° 2.70+0.23 2.95+0.35 2.36+0.27% 2.20+0.29% 1.74+0.13 2.55+0.31%
hi iR 2.2740.09° 1.90+0.17* 1.91+0.18° 2.02+0.21% 1.70+0.17% 1.68+0.10 1.69+0.17%
e’ 0.10£0.03 0.14+0.02% 0.15+0.02° 0.14+0.03* 0.07+0.01¢ 0.05+0.01¢ 0.09+0.01%
eV 0.09+0.01° 0.06+0.03% 0.08+0.02% 0.05+0.01% 0.07+0.02% 0.05+0.02° 0.00:£0.00
A 0.14+0.06® 0.13+0.02% 0.22+0.04° 0.16+0.05% 0.15+0.02% 0.12+0.02° 0.09:0.02°
w2254 0.04+0.02° 0.06+0.01° 0.04+0.01° 0.06+0.02° 0.06+0.01° 0.05+0.01° 0.05+0.01°
5 5% 0.00:£0.00° 0.000.00° 0.01+0.01° 0.000.00° 0.00+0.00° 0.00£0.00° 0.01+0.01°
2R 2.63+0.49° 2.79+0.29° 3.08+0.35° 3.0240.16° 3.13+0.25" 2.41+0.18° 1.54+0.35
(SR =iy 0.1140.05° 0.11+0.03" 0.07+0.02° 0.07+0.02° 0.07+0.01° 0.06+0.01° 0.08+0.01°
2R 0.88+0.30° 1.0040.09* 1.09+0.17° 1.05+0.22° 0.93+0.23° 0.76+0.17°* 1.05+0.08"
HEIR" 0.2240.11° 0.21+0.03" 0.23+0.06" 0.20+0.05" 0.19+0.04° 0.16+0.04° 0.20+0.02°
RAAW 0.25+0.04% 0.26+0.06" 0.29+0.04® 0.34+0.04° 0.25+0.02% 0.28+0.03" 0.20+0.03¢
RABEHE 0.46£0.25° 0.43+0.04° 0.44+0.11° 0.44+0.05" 0.40:£0.05° 0.36+0.06° 0.57+0.05°
SR 0.09+0.03* 0.10+0.03" 0.110.02° 0.10+0.02° 0.10£0.02° 0.08+0.02° 0.10+0.02°
SRR 0.13+0.05° 0.14+0.03" 0.120.04° 0.12+0.02° 0.07£0.02° 0.06+0.01° 0.08+0.02°
HEAFR 0.14+0.02* 0.14+0.03* 0.15+0.04" 0.14+0.02° 0.14+0.02* 0.09+0.03° 0.09+0.02°
R 16.93+£0.51® 16.99+0.97* 18.07+1.82° 16.92+1.56™ 15.36+1.86™ 13.68+1.65° 15.16+0.39™
AR AR 3.00+0.60° 3.19+0.25° 3.50+0.40° 3.39+0.17° 3.49+0.31° 2.69+0.25% 1.94+0.39
fif IR SR 6.30+1.52° 5.95+0.74° 6.56+1.06 5.99:+0.43° 5.15+0.62° 5.19+1.03" 5.96+0.14"
W E R 0.84+0.06° 0.88+0.13" 0.95+0.08" 0.84+0.07" 0.70+0.10° 0.56+0.10° 0.64+0.05"

T UK EIENR, 2N SRR IR, 30 U BN (AT A R/NE T8k (a, b ) FIRIEP<0.05K V- 2257 B3 o
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RAKT 13%, B 4B /KRS 945 G hnitE, H AT
LA PRA K 53 SRR IE RGP 3SR TR PR P HIES,
SRARL, TE 9.5% Zefi . KR MY 5 iR g
FREEOE LU, BEARVSTR TR ST LE X 4 At
T /IN, AEASI IS T | 35T S SRR A R
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Table 5 Effects of different drying processes on the relative content of volatile components in Jinmudan tea flowers

g Ay ATk 1;,&(5@.731|‘Eﬂ AHXT 5 (%)
min) 1 2 3 4 5 6 CK

[(E2S
1 LW 7.24 455£0.17  5.06£0.22  4.88+024 524040  6.78+1.17  3.61£0.40  5.25+0.62
2 o~ 11.81 0.79+0.25 0.51+0.06 0.75+0.06 0 2.05£0.19  0.29+0.03 0
3 ezl 6.79 9.16£0.63  11.69+0.59  16.28+1.02  13.75+0.47  13.7041.92  9.51+0.54  17.00+£0.63
4 10-—HR-1-fi 10.46 1.03+0.35 - - - - - -
5 SR -2~ 20.10 0.83+0.14 - - - 0.20+0.04 - 0.36+0.09
6 1= pamsE 14.37 0 - - - - 0.09+0.02 -
7 2- T A 17.68 0.67+£0.20 - - - - - -
8 2-CL - 1- 25 17.67 1.69+0.47 - 1274012 0.75£0.09  0.86£0.09  2.05£0.28  0.63+0.09
9 PRt 17.91 1.51£0.18 - 1.40+0.14 1.24£023  0.79£0.19 - 1.29+0.20
10 SR 18.76 2.16+0.50 - 0.61+0.07 - 0.23+0.07 1.25+0.08  2.16+0.36
11 AR 5.74 - - - - - - 2.13+0.15
12 REAERE 10.15 - 1.18£0.04  0.53+0.05 1.29+0.13 - - -
13 A 15.68 - - - 1.29+0.15 - - -
14 e 12.12 0.52+0.09 - - - - - 0.90+0.22
15 piNex 6.21 - - - - - - 19.86+1.05
16 B 10.31 - 1.70£0.14  5.41£037  0.65£0.06  3.47+0.61 1.55+0.09  6.30+0.49
17 pogoll[i 18.54 4.72+0.67 - 2.96+035  430+032  2.48+0.11 - 3.78+0.44
18 E PN 5.64 - - - 0.57+0.08 - - -

it 27.64+0.57  20.13+1.19  34.10+2.09  29.08+1.95  30.57+4.26  18.35+1.17  58.2243.47
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&S
e A O HE )
min) 1 2 3 4 5 6 CK

1 i 11.24 0.08+0.03  0.10£0.02  0.15+£0.02 0 0.29+0.16  0.10+0.02 -

2 2 12.52 - - 0.25£0.02  0.50£0.12  0.14+0.03  0.13+0.02 -

3 T 20.09 - - 0.08+0.02 - - - -

4 (Z)-7-F 7Sl 15.01 - - - - - 1.00+0.11 -

5 T\ 17.80 0.66+0.08 - - - - - -

6 B-AFTRERE 9.45 0.28+0.05  0.28+0.05  0.42+£0.08  0.21+0.05 - 0.10+0.01 0.35+0.05

7 AR 4.46 0.32+0.05  0.13+0.02  0.37+0.03 0 - 0.15£0.04  2.33+0.41

8 KL 5.81 0.38+0.07 - - 0.85£0.06  0.76+0.17 - -

9 REAERE 10.47 - - - - 1.51+0.55 - -

10 B 8.98 0.38+0.04 - - - - - -

11 FrigE 10.44 - 1.45+0.18 - - - 1.33£0.15 -

12 PR 2 e 22.60 0.08+0.03 - - - 0.47+0.11 - 0.05+0.02

13 M 12.57 - - - - - - 0.45+0.10

14 IR 13.53 - - - - - - 0.42+0.17
aat 2.18+0.27 1.96+0.22 1.2740.13 1.56+0.16 3.17+0.66  2.81+0.34 3.60+0.6
[EES

1 L8 % 22 14.91 0.27+0.05 - 0.22+0.04 - - - -

2 2-FR3-5-F R 2T 11.46 - 0.22+0.02 - - - 0.07+0.02 -

3 o555 24 14.03 2214046  2.6240.12  1.76+0.11  5.29+0.63  3.33+0.37  1.05£0.07  0.79+0.31

4 BT T 15.29 3.17£0.28 2.35+0.22 1.65+0.23 - 2.93+0.57 1.02+0.07 -

5 A 6.23 9.7240.49  12.79+0.34  11.84+036  10.85£0.40 12.77+1.10  7.56+0.41 -

6 i B PIER 14.48 0.66+0.11 0.57+0.08 0.54+0.10 - 0.57+0.13 0.29+0.02 -

7 R 23.33 - 1.40+0.08 - 1.78+0.17 1.25+0.13 1.25+0.18 -
it 16.04+1.09  19.96+0.33  16.0140.64  17.92+0.86  20.84+0.72  10.95+0.63  0.79+0.31
e

1 PR R g 21.53 0.68+0.11 0.29+0.05  0.54+0.07  0.89+024  0.19+0.04 - 0.45+0.08

2 N2 N 12.37 - - - - - - 0.34+0.07

3 AR N TR 16.36 - 1.11£0.09  0.82+0.31 - 0.77+0.13 - -

4 R R A I g 4.90 - - - - - 0.66+0.11 -

5 A AR Y R 11.99 0.36+0.06  0.39+0.04  0.93+0.14  0.53+0.10  0.48+0.10  0.13+0.03 -

6 TR S R S TN iR 22.80 0.08+0.03 0.14+0.03 - - 0.07+0.02 0.30+0.11 -

7 IKAZIR H g 8.85 - 1.23+0.09 1.56+0.09 - - 0.88+0.11 2.31+0.25

8 FOAC I R g 15.70 - - - - 0.58+0.18 - -

9 ZRFEALTR 12.48 - 0.68+0.16 - - - - -

10 ZRFERR 14.35 - - - 0.33+0.07 - - -

11 LIRS e T 10.92 - 1.56+0.09 - - - - -

12 SRR A i 15.71 - 0.41£0.05  0.35+0.06 - - 0.72+0.09 -

13 THER A T 18.73 - - - - 0.54+0.10 - -

14 AR T 17.39 - - 0.56+0.14 - 0.50+0.13 - -

15 Ty R Y g 25.45 0.1240.03  0.110.02  0.20£0.03  0.25£0.06  0.11£0.03  0.16+0.04 -
Bt 1.24+0.20 5.92+0.45 4.98+0.52 2.00+0.41 3.24+0.31 2.84+0.38 3.10+0.38

1 L7.7-=HRUAR.2.1158-2-H 9.64 0.1840.04  0.24+0.03  0.46+0.13 - 0.58+0.15  0.15+0.01 -

2 o-FAARS 13.85 - - - - - 0.03+0.01 -

3 o-JRMG 5.80 - 0.90+0.10 - - - - -

4 o- TR 14.24 0.84+0.15 - - - - - -

5 BRI 1421 - - - 0.80+0.16 - - -

6 B 15.76 1.75+0.11 - - - - - -

7 AR P AR A 15.24 - - - - - - 0.83+0.12

8 IR 22 15.98 3.23+0.36 - - - - - -

9 [E 10.88 - - - 1.97+0.29 - - -

10 FriEss 5.88 0.23+0.09 - - - - - -
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&S
Fr fea s O R
min) 1 2 3 4 5 6 CK

11 SHE s 23.17 0.21£0.04  0.19+0.03 - 0.12+0.02 0.20+0.03 0.17+0.03 0.15+0.07

12 R 493 0 1.19+0.11 1.38+0.12 - - - 1.94+0.21
Bt 6.44+0.62 2514026  1.84+0.12  2.89+044  0.78+0.17  0.34+0.05  2.92+0.29

1 By 7 8.02 - - - - - 0.20+0.03 -

2 R TSR 21.12 - - 0.1420.03 - 0.16+0.04 - -

3 iz 12.42 - - - - 0.16+0.04 - -

4 AR 12.17 - - - 0.52+0.06 0.56£0.09  0.19+0.01 -

5 O 21.22 - - - 0.730.10 - - -

6 R 7.86 1.87+0.11 1.32+0.07 0.23+0.10  2.67%0.14 - - 0.65+0.05

7 PRz 8.05 0.45+0.09 - 0.5120.13 - 0.68+0.16 - 0.18+0.07
it 2.3240.17  1.3240.07  0.88+0.11 3.924029 157024  0.39+0.03  0.83x0.11

HERE

1 1,3,5- = H &R 13.57 0.15£0.04  0.57+0.10 0.50+0.07 - 0.63+0.27 0.29+0.05 -

2 4-FH-1,6-—H % 19.44 1.47+0.32 - - - - - -

3 o-ZE I 15.22 - - - 1.96+0.49 - - -

4 Rk 5.78 - - 0.82+0.05 - - - -

5 MR 16.65 - - 0.45£0.07  0.73+0.07 - - -
2t 1.6240.36  0.57+0.10 1.76+0.17 2.68+0.55 0.63+£0.27 0.29+0.05 -

1 (e 16.74 - - - - - 1.13+0.08 -

2 =k 13.26 - 0.13+0.02 1.320.10 - 0.1240.04  0.06+0.02 -

3 RS 15.43 - - - - 0.73£0.10 - -

4 Tk 15.42 - 1.64+0.09 - - - 1.83+0.20 -

5 RAYSH 15.61 2.08+0.20 - 1.97£0.09  2.59+0.21 1.63£0.30  4.12+020  1.52+0.17

6 ke 19.69 2.21+0.40 1.90+0.27 0.72+0.14 - 0.61+0.12 2.05+0.27 -

7 RWAYSH 22.14 0.63+0.08 - - 0.61£0.06  0.15£0.05  0.61£0.06  0.22+0.08

8 T Iuke 16.31 0.12+0.07 - - 0.22+0.04 - 2.06+0.21 -

9 e 24.74 - 0.08£0.02  0.21+0.03 - - - -

10 I 25.17 1.45£0.16  1.75£0.10  1.60£0.32  0.56£0.09  2.79+0.57  5.80+0.19  2.19+0.36

11 B e 19.99 - 1.42+0.08 0.24+0.13 4.15+0.48 - 5.19+0.36 -

12 B e 35.86 - - - - 9.25+0.46 - -

13 ZAmage 4133 0.78+0.08 - - - 0.87+0.25 - 0.60+0.12

14 B R 35.84 6.33+0.55 9.33+0.65 7.66+0.35 - - 4.42+0.18 -

15 =1k 19.40 - - - - - 0.960.20 -

16 Py pade 17.34 - - - - 0.23+0.07 1.41£0.15 -

17 3-HISEAFibe 16.90 0.55+0.05 0.51£0.05 0.43+0.06 - - 0.73+0.08 -

18 2,6,10- = H B+ ik 18.53 - - - - - 3.50+0.28 -

19 3-HHEALhe 21.41 - 0.15+0.03 - - - - -

20 2-H T puke 19.39 - 0.08+0.02  0.45+0.06  0.41+0.15 - 1.47£0.13 -

21 b 19.86 1.32+0.25 - - 0.29+0.04 - - 1.15+0.20

22 Li-bS 22.38 2.66+0.37 2.11£0.12 1.73+0.12 0.51£0.16 1.09+0.21 5.13+0.53 3.38+0.61
sNa 20.36+1.88  19.08+1.31  16.30£1.04 12224142  17.48+1.06 40.46+1.53  9.07+1.28

HeAth2E

1 R 1 6.63 - 1.61+0.09 - - - - -

2 TR 8.50 - - - - - 2.72+0.23 -

3 Wi ] 23.59 0.39+0.09  0.47+0.05  0.50+0.10  0.43+0.06  0.43£0.08  0.33x0.07  0.18+0.03

4 B T 6.61 0.94+0.11 - - - - - -

5 (B)-J5 R S Ak (e 24 ) 6.59 2.50+0.32  3.92+0.22 1.73£0.17  9.71+0.48  6.83+0.29 1.15£0.15  5.61+0.68

6 AR EA) 16.83 0.54+0.11 - - - - - -

7 LGS 11.05 0.0740.01  0.1840.02  0.23+0.04 - 0.20£0.09  0.06+0.02 -
JENa 454+0.19  6.18+0.12  2.46+033  10.14+0.36  7.46£027 4444021  5.79+0.03

A Bt 80.97+4.04  77.63+2.38  79.60+3.81  82.41+4.36  85.74+4.56  80.07+2.12  84.32+5.04
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Fig.1 Effect of different drying processes on the types of
volatile components in Jinmudan tea flowers
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Fig.2 Principal component analysis of volatile components
in Jinmudan tea flowers samples with different
drying processes

PRDTT TP P
AL LLAR,LAELLL AL~

CK2

o
~

CK3

5 4 3 2 1 0
3 ORI JRAL BRG HEPF A AEAT i A R
ORI
Fig.3 Cluster analysis of volatile components in Jinmudan tea
flowers samples with different treatments

2.5 ERREITHEE DT
X AN [) Ak BHSS AR 2 AL S 04 95 & il 4 5 A R
PLS-DA &8, 15 H K] 4, n] & HIZ BB T 25 AL RE



iy

i)
=]

3454 5 15

S AR TR X G P ARl BT R USROS

- 261 -

-15 | -10 -5

k2
(0 Og ¢,

-101

Bl 4 R LZA IR P LR F R &2 M3 PLS-
DA #4553 5]
Fig.4 PLS-DA model score of volatile components in
Jinmudan tea flowers samples under different drying processes

35
3.0
2.5
*\S 2.0
>
15
1.0
0.5
0
THEININEZS S | ACTEEN
L++#HRDEHEH+FR AR
BRI s o Bk X
SN
= S
it
iz
o
i
5)
& s

M EEAT A RS, HAUA S8R RPx=0.964, R’y=0.994,
07=0.988, Ui AH AR BLAT 5508 1) SR AR R R A T
BB 71, HARSETE R AT, nT H AR AL FRAS A AEAE & 1)
H 53T

PLS-DA A5t 8 2 MR 7 (VIP) 7] HE AL A&~ 28
HOO MO TTMREE, JTRSE B B AR B, — ik
AN VIP>1 Foniz A st HAA FwE/EH, H VIP {H#
K, VAL i AE AN [F) A8 B LA O TR 19 22 55 8
FHP WK 5 ATE M, 78 107 FIE L M85 VIP
HRT 1045 &M oy AT 35 Fh, J2 28l 2
(10 4>) L BEZE (10 ) L w2 (5 ) s (4 ) 4
Mo BREESSHE, VIP 55 5 2 AR I R IR 6
Tl 2K LW S5 AEEE . (BE)-J5 1 B A 1k 4 (it g
L) | FFEE . AR, a- 522 200 IR 22 ik A
BT LN, 2 BT RIE R/, Hop
CK Fif MRV 058G B, B2 R T
IR BT 5 R PR, JeEemT Xt 35 FisisriR
AT o

REERRE—EELERhELREMEEn
HEZVHE REE KN R IN ] & 34517 =
T+ RETFES R mEEE DR
b4 NE  ohmy I @ s4s
B K & En

1 NP

= N

fb& W2

AR TR T Z AL PG PR 2R AERE ST A M VIP (H

Fig.5 VIP values of volatile components in Jinmudan tea flowers samples under different drying processes
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