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Abstract: In order to explore the processing technology characteristics of northern Fujian oolong tea processed by Chungui
variety, sensory evaluation, biochemical analysis, ultra-performance liquid chromatography-triple quadrupole tandem mass
spectrometry (UPLC-QqQ-MS) and headspace solid-phase microextraction combined with gas chromatography-time of
flight mass spectrometry (HS-SPME-GC-TOF-MS) were used to investigate the differences in sensory quality,
physicochemical quality, catechin fraction, amino acid fraction and volatile substances of northern Fujian oolong tea at
different turning over intensities. The results showed that the light turning over intensity treatment had tight shape, with a
distinctive floral aroma and fresh taste, and the total score of sensory quality was 90.6, and heavy turning over intensity
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treatment had slightly loose shape, floral fragrance and a strong mellow taste, sensory score 88.0. The catechin components

were all significantly higher in the light turning over intensity treatment of Chungui than heavy turning over intensity

treatment (P<0.05). The amino acid content of the light turning over intensity treatment was generally higher than that of

the heavy turning over intensity treatment, with highly significant differences in the content of glutamine and arginine

(P<0.01), and a greater reduction in the content of theanine and glutamate. As the degree of turning over intensity increased,

the contents of nerolidol, geraniol, caprylate, benzyl alcohol and caprylate increased significantly (P<0.05) and the contents

of indole, a-farnesene, jasmonolactone, phenethyl alcohol, dihydrokiwiolactone and dehydrolinalool decreased significantly

(P<0.05). In conclusion, the light turning over intensity treatment of Chungui tea, tea soup taste fresh, strong convergence,

high aroma and flowers and fruits fragrance, tea polyphenols, catechins and amino acids content, the heavy turning over

intensity treatment resulted in a rich and mellow taste with good sweetness, rich and floral aroma, high flavonoid content

and a significant decrease in catechin and amino acid. This study can provide a theoretical basis for the processing oriented

quality control of Chungui oolong tea in northern Fujian.

Key words: Chungui; northern Fujian oolong tea; turning over intensity; taste; aroma
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Fig.1 The apparent imaging of primary manufacturing process
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Table 1 Sensory evaluation of Chungui tea in different turning over intensity
HME(20%) Wt (5%) HR(30%) R (35%) i (10%) .
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Table2 Non-volatile components of Chungui tea in different
turning over intensity

B oM ZM

TIKFE(%) 5.88:0.00" 4.69+0.02°
KEHYI(%) 36.36+1.04 32.3143.17
HKEMW (%) 14.36+0.01° 13.71+0.10°
IR (%) 2.64+0.01% 2.19+0.02%
WS (% ) 4.12+0.08 4.03+0.16
i (mg/g) 11.0240.55 12.37+0.42
KU E (%) 0.87+0.03" 1.23+0.02*
AR (%) 0.05+0.00° 0.06:0.00*
AHBHE (%) 2.14+0.05° 1.89+0.01°
i 2 b 5.45+0.02" 6.28+0.02*

H: TRV NG FRH R 2E 5 B35 (P<0.05), RIAT AR R G FREU R 2
W 3 (P<0.01), F23~F24[],

2.3 FEESEESZH®EILSHEILEEE S ZMHE
WEEERNN
Mz 3 FTLIE H, NAEERE N EEEBAIL
HE G EA BE2ZE5(P<0.05), MiMNMEG & &0 i3
265 (P>0.05) . MFFEH R NFEEBAILAERA
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Table 3 Catechin components and caffeine content of Chungui
tea in different turning over intensity

Bt My QM(mg/g) ZM(mg/g)

EGCG 58.59+6.4% 38.28+1.12°

BRI LA ECG 16.83+1.974 10.92+0.3"
EGCG3"ME 3.35+0.45" 2.07+0.04%

Bt 78.77+8.82* 51.27+1.46°

EC 5.6740.38" 3.26+1.06

A L% C 0.5110.04:“ 0.3810.00:
GC 0.97+0.14° 0.87+0.00

EGC 33.39+3.87° 24.54+0.51°

it 40.54+4.43° 29.05+1.57°

WIMED 46.06+0.09 41.25+0.35
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JE A R Bt i A U B S SRR A 4y, TG B AT
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Fig.2 Effects of different turning over intensity on flavor
amino acid of Chungui tea
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Table4 Amino acid components of Chungui tea in different
turning over intensity

JeHy Moy QM(mg/g) ZM(mg/g)
AR 0.20+0.05 0.16+0.05

R 0.44+0.11 0.40+0.08

214 0.19+0.01° 0.14+0.03"

ok ENGE-NT 0.76£0.20 0.62+0.15
AR 0.05+0.01° 0.05+0.03"

SEHRMR 0.23+0.05 0.19+0.04

MR 0.200.05 0.18+0.04

P-RBIET R 0.24+0.02 0.20+0.03

HaEm 0.110.06 0.17+0.05

KA 3.11£0.29 2.57+0.23

BRI KA 1.98+0.11° 1.4240.27°
RABENE 0.42+0.07 0.29+0.06

RERR 1.39+0.15 1.25+0.47

2B R 0.82+0.06° 0.56+0.24°

— N2 0.24+0.03 0.18+0.03
IR 0.02+0.00 0.0120.00

Ea ANl 0.02:0.00* 0.01£0.00®

R 0.23+0.02 0.18+0.06

HEE AR 0.26+0.00" 0.15+0.03%
ik 2R 0.55+0.08 0.50+0.08

Bt 12.44%1.11 9.85+1.49
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Fig.3 Total ion chromatogram of volatile substances in
Chungui tea at different turning over intensity
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Fig.4 Effects of different turning over intensity on the
classification of volatile substances in Chungui tea
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different turning over intensity



- 276 1 Tl B 2023 4F 6 A
02! pim 7| i H5 RIHEN BT B R
g 8(1)2 f‘\‘ e Y S v Table 5 Main differential volatile components of Chungui tea
& 70.0(5) dM”'ﬂ@; mﬁ“"-‘tﬁ- i #‘w& - at different turning over intensity
919 1 HAA (%)
120.25-0.20-0.15-0.10-0.05 0 0.05 0.10 0.15 0.20 *a HREAENIR B o 2
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