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Abstract: In order to explore the quality differences between Meizhan black tea and Meizhan white tea, Meizhan fresh
leaves were used as raw materials to process black tea and white tea, and sensory quality evaluation and physicochemical
analysis were carried out. The results showed that the aroma of Meizhan black tea was sweet and flowery, the taste was
sweet and mellow. The aroma of Meizhan white tea was floral, the taste was fresh and mellow. The contents of theaflavins,
thearubins and theanines in Meizhan black tea were significantly higher than those in Meizhan white tea. The contents of
polyphenols and free amino acids in Meizhan white tea were significantly higher than those in Meizhan black tea (P<0.05).
56 kinds of amora compounds were detected, including 12 kinds of alcohols, 2 kinds of lactones, 6 kinds of aldehydes, 19
kinds of hydrocarbons, 9 kinds of ketones and 8 kinds of esters. The peak area of volatile aroma components in Meizhan
black tea was larger than that in Meizhan white tea. There were 22 significant metabolites of aroma components in Meizhan
black tea and Meizhan white tea, and 18 metabolites of aroma components in Meizhan black tea were significantly higher
than those in Meizhan white tea. In conclusion, the aroma of Meizhan black tea is sweet and flowery, the taste was sweet
and mellow. The contents of theaflavins, thearubins and theanines in Meizhan black tea were significantly higher than those
in Meizhan white tea. The peak area of volatile aroma components in Meizhan black tea was larger than that in Meizhan
white tea. The aroma of Meizhan white tea was floral, the taste was fresh and mellow. The contents of polyphenols and free
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amino acids in Meizhan white tea were significantly higher than those in Meizhan black tea.

Key words: Meizhan black tea; Meizhan white tea; sensory quality; main biochemical components; aroma components
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Table 1 Sensory quality characteristics of Meizhan black tea and Meizhan white tea
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*2 M2k Ml A EE AR (mg/g)
Table 2 The main biochemical components of Meizhan black tea and Meizhan white tea(mg/g)

s KR KW Ui IR L iz HER RaE PRCES
[ TEEARS 436.28+32.15° 159.82+22.43° 39.83+2.21° 33.25+1.27° 3.21+0.35° 30.39+1.94° 47.13£1.95°
[GILIERS 443.27+41 .33 212.39+15.46° 59.52+1.79* 32.87+1.93 1.06+0.24° 13.67+2.85° 27.2842.62°

1 FFIAS R PR R 225 B3 (P<0.05), G5 R LUE bR EZE RN .
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Table 3 Peak area of aroma components in Meizhan black tea and Meizhan white tea

Wik RN (min) W Mk fiirs
[EJTiTp oA ti (%) [LEJTiTp oA (%)
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Frhi 10.32 R 8194923.64+408099.93 2.00 5109966.75+742911.61 1.83

BT 23.43 e 23274.78+4978.06 0.01 0 0
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AP 5.63 (EES 160235.05+35959.20 0.04 119896.30+20260.38 0.04
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Fig.2 Peak area (A) and proportion (B) of aroma components
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Table 4 Significant difference compounds of aroma

components

iR Y P FCfi vIP R

1 RAGGHEEEMAY 0.005 1.661 1.163 MIFEMER . fri5d. RE
2 RABASEE  0.015 6.886 1.190 AT AT
3 LAl 0.018 1.621 1.119 ERE

4 KL 0.002 1.808 1.215 BT

5 R 0.023 0.552 1.115 R

6 o-FATHEE 0.018 1.535 1.106

7 2-FIL T 0.022 1.630 1.103 i R
8 cE 0.002 0.451 1.205 HEHE

9 WO 0.006 7.574 1.216 AT

10 y-it I 0.028 1.637 1.142 MRS
11 BN 0.003 8264 1.222 T B By
12 P i 0.007 1.604 1.180 FrigE &

13 i EaRy &) 0015 o 1.195 HIRES

14 o1k Je N 0.014 3.396 1.199 H A SO
15 oMM 0.018 1.537 1.132 N

16 35 F"M-2-F 0000 0.185 1.237 KR, BRNG. BEREER
17 i aN 0.017 1.516 1.125 ERF

18 FIRTE 0.009 0.239 1.210 AR BlE R
19 KA 0.001 2.984 1216  XHIME. Wi
20 E-3-CECERTE  0.024 1.988 1.132 R

21 FFHIRRHEE  0.000 3.244 1218

22 R R 0.011 3.132 1.198
T o FTREFTOTF K
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