545 % 5 17 i Tl B Vol. 45 No. 17
2024 4 9 H Science and Technology of Food Industry Sep. 2024

SR AR, JRITUEE, XIS, 4. B T AR 2H 2% 23 A AR TR A% 6T 1 Ak it Rl 2 255 IAUBR 5 1 5 ) [0, £ Tl B4, 2024, 45(17):
352-362. doi: 10.13386/].issn1002-0306.2024020200

ZHANG Xiaolei, ZHOU Hanchen, LIU Yaqin, et al. Metabolomics Analysis of Effects of Low-temperature Baking on the Flavor of
Albino Green Tea[J]. Science and Technology of Food Industry, 2024, 45(17): 352—362. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2024020200

TG F A RIR AR X B A AP AR IR
JRUBK i JBE ET 2T

SKEEEE, BDUR, XL A, £ O, B8R
(B AR LAY SRR A v P B 2P, s li 245000)

‘L
=

d

W EARTEEREF OB ERR RS RO 0, KT A G 1 5 R NMF, & E TR Bk
12 (60 °C, 0. 40, 80. 120 min) , i@l ifA2 & ikAn & % - MAT- & 3 B 4L (UHPLC-Q-Exactive/MS)
AAR G- REFE AN (GC-MS) Mo T RRIAET et 1 THERMMIHE T, EFET, 60 C L
40 min A AT et | THESBRORA, MEBRIT RS0, RHREFEARETSR, R0, LHFHAL
BR Ao 28 A2 [ A BB BT ]38 A0 2 LA (P<0.05) 5 LA FEASTH GC. C. GCG Sk, AU nsaEHia
B K& B 18] 38 e 26 AT G T . UHPLC-Q-Exactive/MS 325 2 i 61 N A KB S4, L P 38ANAAAMMIENEF
(P<0.05) o« FIABF DZRARN DI HEE 7B EFWXBLEY, G55 AXMAET. KALXEUAR
FF B4, XM RABE 80 min A= 120 min B R TR, BABRRS SR T, FMEBRSH I, FRHER
SEEE ALY, ZF A, 2-FATE, -PATES, RES. 2-CMES, ELES. RTEE. I-FH-3-E, Fi
BE. FAEBR AL, HeTBE, R F L. TRELHhart | THERGAEET RS (ROAV>100) . & A4
AETT#K & (Aroma character impact value, ACI) 547 2%, Bk 40 min AT 5 2 A8 ACI RI&, MBREF AR
ACI &, m#IE 120 min FAFENARR . AFF L5 R A AP 3500 TP BOSR A6 8 ARE T iR E,

KEIF: OALRAPGI, IS, FER MRS, AR, BB RORAR &7 - v MAT -5 b HUE O

hE S TS272 XERFRIRAD: A XEHS:1002-0306(2024)17-0352—-11 7 E
DOI: 10.13386/j.issn1002-0306.2024020200 AR m g

Metabolomics Analysis of Effects of Low-temperature Baking
on the Flavor of Albino Green Tea

ZHANG Xiaolei, ZHOU Hanchen, LIU Yaqin, WANG Hui, LEI Pandeng*

(Tea Research Institute, Anhui Academy of Agricultural Sciences, Huangshan 245000, China)

Abstract: To investigate the effect of baking on the flavor of albino green tea, Baiye 1 green tea samples with different
treatment (0, 40, 80, and 120 min at 60 °C) were conducted in the study. The dynamic changes of metabolites were detected
and analyzed by UHPLC-Q-Exactive/MS and GC-MS. The result showed that green tea sample treated by 40 min at 60 C
exhibited a better quality than other green tea samples. The thickness of green tea infusions and the aroma intensity went a
downtrend with the increase of baking time, while the intensity of astringency increased. The content of total free amino
acids and caffeine increased remarkable with time up (P<0.05). Except for GC, C and GCG, the contents of catechins
initially increased and then decreased during baking. A total of 61 nonvolatiles were identified in the study by UHPLC-Q-
Exactive/MS, including 38 differential metabolites (P<0.05). Partial least squares discriminant analysis showed that there
were 7 key metabolites (VIP>1, P<0.05, and FC=1.1 or <0.9) among green tea samples. It contained 5 flavonoid
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glycosides, strictinin, and proanthocyanidin B4, which declined significantly after baking for 80 min and 120 min. The

volatiles analysis showed that the total volatiles concentration increased significantly with time up. In addition, dimethyl

sulfide, 2-methylbutanal, 3-methylbutanal, heptanal, 2-hexenal, nonanal, benzaldehyde, 1-octene-3-ol, linalool, trans-

linalool oxide (furanoid), geraniol, S-ionone, and cedrol were identified as the key aroma components of Baiye 1 green tea

in the study, which had relative odor activity values above one hundred. Aroma character impact values analysis showed

that tea samples baked for 40 min had the lowest ACI of complex odor and the highest ACI of pleasant aroma, while tea

samples baked for 120 min showed the opposite. This study provides a theoretical basis for understanding the effect of

baking on albino green tea.
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Table 1 Sensory evaluation of green tea with different baking treatments
Aok FIOU) R (43) wEy) ZEM )
CK B (94.0) BEFE, [0 RS (92.5) IS, 52(95.0) 95.7
40 min T (95.0) WEEE (93.0) LR, 52(94.5) 96.1
80 min 3 (93.0) BB, 0] B (91.0) LR, 52(94.0) 94.9
120 min 15 (92.0) i, A (90.0) REE LR, B5E(94.0) 94.4
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Table 2 Contents of main quality compounds of green tea with different baking treatments

o Friw(mgg!)
o CK 40 min 80 min 120 min
WETILFKHEGC 3.1240.20° 2.36£0.02° 2.800.04° 2.63+0.04°
FKEETFILEEEGC 16.95+0.54% 16.77+0.04° 17.36+0.12° 16.49+0.09°
LA C 0.87+0.05¢ 0.99+0.04° 1.08+0.05" 1.07+£0.02°
FILHKZHEEC 4.65+0.15" 4.96+0.13" 5.14+0.15 4.90+0.04°
REETFILAREE FIREFEGCG 58.00+£0.51° 58.87+0.37° 58.62+0.22% 58.3140.24%
BEFILEREETREEGCG 4.2340.05° 4.300.04% 4.39+0.03" 4.384+0.09°
FILAFEEE TFIATRECG 8.83+0.06° 9.19:£0.04° 9.00+0.03" 8.890.04°
IR EBEFREECG 0.48+0.02° 0.45+0.01° 0.51£0.01° 0.5120.01*
JLASE F B Total Catechin 97.13+0.56" 97.88+0.22° 98.9+0.12° 97.2+0.49°
KA Asp 1.660.05° 1.66+0.04° 1.67+0.04° 1.73+0.04*
IR R Thr 0.26+0.01° 0.26:0.00° 0.2840.00° 0.28+0.01*
2255 R Ser 1.59+0.02% 1.54+0.02° 1.63£0.01% 1.8240.26*
B EBRGlu 4.21+0.01° 4.20+0.05° 4.4140.06° 4.51+0.09°
K% Wi Theanine 56.85+0.26" 56.7440.68° 58.65+0.67° 58.58+0.41°
fili & Pro 0.08+0.03" 0.09+£0.01° 0.08+0.01° 0.10£0.01°
HERGly 0.24+0.01° 0.24+0.00° 0.24+0.00° 0.24+0.01*
HNARAla 0.60+0.00° 0.59+0.01° 0.63+0.01° 0.63+0.01°
AR Val 0.12+0.01° 0.11£0.01° 0.12+0.01° 0.12+0.01*
LA Rle 0.08+0.01° 0.07+0.01% 0.06+0.01° 0.08+0.01°
SEHE R Leu 0.58+0.07° 0.5420.11° 0.53+0.03° 0.54+0.01°
R Tyr 0.080.00° 0.07+0.00° 0.06+0.01° 0.07+0.01*
KA Phe 0.18+0.02° 0.17+0.00° 0.18+0.00* 0.18+0.01*
21 i His 0.17+0.01% 0.160.00° 0.17£0.01 0.18+0.01°
%R Lys 0.18+0.01° 0.18+0.01° 0.18+0.00° 0.19+0.02*
THERArg 2.32+0.04° 2.10+0.10° 2.28+0.04° 2.43+0.03*
S E LR B i Total aa 69.19+0.23° 68.72+0.98" 71.15+0.78° 71.67£0.17*
MIMER Caffeine 18.49+0.35 18.920.07° 19.13+0.07* 19.24+0.09°
4 kB, AR R, KR RN BAT B 25, P<0.05.
JE LAY, HeEr AR AR 25 XU IR 1 LA S B A4 OCK
140 min
3 L
AHFFEAHTT 8 Pl LASZE LS00 o5 k2257 (52 2), 2 . $120mt
— P TR e N [N min
R EHET 80 min ZSiEH LN E S o T HAD | ne
|
T FEAE(P<0.05) . JLASE AL 50, B GC. C. S —
GCG LA, Hogs gl 4y & w Y RLes it [e) B8 g Ze 7t 1 :
JE ks, (EATEMRE, C. GCG SEHERLE I a5 -2 ¢
e 35 EFH(P<0.05), iX SHT AT RARLIP, B -3
WL SR8 LR C-2 (& 5 kA kg, 3 AT S T o0 1 5 3 43
LB E B MAER R ILEZE, #1158 GCG. C &4 t[1]
RTINS IR A B AL ST B rE B 12
F. 5 CK A8, H4% 40 min J5 i SS & MR B8
. VN 081 | & ¥ -
B ARME, 11 80 min JEHE WA IN(P<0.05), 7] 7] | |
BESE i iR AR AR A 3R 1 B/ e 2P w2 21 0.4 Ve
IREEFIPER B IR, 2 B HAENHEVE R w3 /NPT o '
A B 5T Hh = 20 B A A R b o e B B Y i 3
(P<0.05) =T CK, J-pfia MukS B a3 i - o —0.4 !
LA, HAEFHRENS S AL RS IL S R A Cos

Wk & S v A A= ek, -SSR, & R el
it PLS-DA X PUZH A4 v 222 5 BTl s3 4 T
4387, PLS-DA 1843 F (R?X=0.929, R°Y=0.956) 4%
AR, AN [FIHLE AL FRSAEA W] I 43 BoE S (& 1A),
Hrp CK 5HUEF 40 min 4LFRSFHIEERAE Y FliAT ]

-02 0 02 04 06 08 1.0 12
200 Permutations 5 components
K1 AR B4R 2 U o) PLS-DA 1370 K (A)
AE AT (B)
Fig.1 PLS-DA score plot (A) and cross-validation (B) of green
tea with different baking treatments
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AE Y Rz, HLH A 20N, FEBH X P LH AR Y 2.3 AFEIMIEIEEERLER MO

AR AR . EHAS S 200 ¥R, O IV E LS UHPLC-Q-Exactive/MS 43 #1, H: 45 ity 61 Fi
Y fhZE Ai/NT 0, R PLS-DA BIRUATHE, WA IRE  fb&9, 4045 20 FhULSSEE B4, 24 Pl o)/ 1) e
G (K 1B) o VIP HER/RBPBAE W TE PLS-DA B ¥ 5 FlUKMFRRI AT | 10 FRESIRE A 2 FPHABRAL A
U efoxh 21 1] 22 S0 i Tk, AR e HY VIP>1 1) P 3), Hirp, 15 38 PG A L E 25 (P<
KL G 3L 8 1, 3B AS &R . EGC. EGCG. 0.05) (& 2A),

3 ONFME PR SR R IR G ) & 2

Table 3 Content difference of flavonoids compounds of green tea with different baking treatments

tiy2 e L. S
(min) 40 min/CK 80 min/CK 120 min/CK.
JLZXE — B {4 Dimeric catechins
Cl1 JRAE# EB4 Proanthocyanidin B4* 22.14  577.1356 1.35 1.21 1.50 <0.01
2 JF4E7ZB3 Proanthocyanidin B3* 1571 577.1359 0.98 0.89 1.05 <0.01
3 JF4ETZEB2 Proanthocyanidin B2* 2593 577.1359 0.87 0.97 0.89 <0.01
C4  FILAFR-HETFILAEEC-GC 10.99  593.1303 1.10 0.91 0.79 0.01
C5  FIAHR-REETILRREE TMEFEC-EGCG 27.07  745.1406 1.04 1.06 1.06 0.79
c6  FILHFR-FREEFILEEREC-EGC 1635  593.1297 0.99 0.79 1.09 <0.01
C7  FBIHER-RILEREETFMEREC-ECG 3340 729.1450 1.10 1.06 1.05 0.02
c8  ILER-BETILHEECGC 11.96  593.1295 127 1.00 1.04 <0.01
9 ILAER-FERETILARFECEGC 14.68  593.1296 1.12 1.03 1.02 <0.01
C10 JLER-FBILARKEFREIC-ECG 31.61  729.1448 0.93 1.04 1.04 <0.05
Cll (FBEEFILER-(FR)EETILEZEE TN (E)GC-(E)GCG 17.10  761.1359 1.05 1.09 0.94 <0.01
c12 (REEFILHEE-(FR)EETFILEE-S (E)GC-(E)GC-5 1370 609.1254 1.24 1.30 0.80 <0.01
C13 (R)EEFILEE-(R)EETILEE- 4 (E)GC-(E)GC4 1178 609.1245 1.02 1.01 0.95 0.03
Cl4 (REEFILER-(FR)BRETILEE-3 (E)GC-(E)GC-3 931  609.1250 1.16 0.90 1.50 <0.01
Cc15 (REEFILER-(FR)EETILEE-2 (E)GC-(E)GC-2 8.06  609.1257 0.82 121 1.04 <0.01
cl6 (RNBEETFILEE-(FR)ILEE-4(E)GC-(E)C-4 2111 593.1305 0.88 0.71 0.78 <0.01
Cc17 (FEEFILEE-(F)ILEE-2 (E)GC-(E)C-2 13.19  593.1294 0.92 0.93 0.98 0.26
C18 A H#E-3-I B FME Theaflavin-3-gallate 4256 7151311 1.10 1.02 1.06 0.53
C19  #H#E-33-WIL & F MR Theaflavin-3,3"-digallate 4296  867.1402 1.30 1.19 1.19 0.21
C20 #HHHE-3-KE FiRARTheaflavin-3'-gallate 43.03  715.1311 1.19 1.13 1.08 0.12
i/ E TABEF Flavone/flavonl glycosides

C21  HHIZE4"-O-H#HE T Vitexin-4"-O-glucoside 3572 593.1501 0.95 0.92 0.99 0.48
c22  HHifIFE Vitexin* 36.16  431.0971 1.08 1.33 1.25 <0.01
23 HIZE2-0-RZHHTF Vitexin-2-O-rhamnoside 3642 577.1558 0.83 0.88 0.82 <0.01
Cc24  SH4tIH FIsovitexin 36.54  431.0980 0.93 0.94 0.89 0.03
C25  JTKE6-C-Hj % MiTE-8-C-FilHi (1M Apigenin-6-C-glucosyl-8-C-arabinoside ~ 34.68  563.1400 0.91 0.75 0.89 <0.01
C26  FTR6-C-BTRMIE-8-C- A Apigenin-6-C-arabinosyl-8-C-glucoside 3528  563.1399  0.72 0.89 0.59 <0.01
27 7T Rutin* 36.48  609.1454 0.99 0.92 1.00 <0.01
C28  HitHz R 3-O- A HE I 254 1 Quercetin-3-O-glucosylrutinoside 3587  771.1972 0.99 0.90 0.89 <0.01
C29  Hiti % 3-0-iZ 1T Quercetin-3-O-glucoside* 36.97  463.0878 1.01 0.97 0.95 0.01
C30 it 3-0- 2L FUMHE S 7 1 Quercetin-3-O-galactosylrutinoside 3538 771.1974 0.84 1.00 0.96 <0.05
31 Mt R 3-0- 21 FHH 1 Quercetin-3-O-galactoside 36.65  463.0878 1.05 0.94 0.90 <0.01
32 Mt E Quercetin® 4269  301.0350 1.16 1.13 1.08 <0.01
C33 MR 3-0-25 7 H Myricetin-3-O-rutinoside 3452 625.1401 1.00 1.02 0.93 0.10
C34 i 3-0-H A Myricetin-3-O-glucoside 3437 479.0825 0.98 1.01 0.97 0.47
C35 iR 3-O-FFUMHE 25 75 H Myricetin-3-O-galactosylrutinoside 33.80  787.1925 1.02 0.65 0.64 <0.01
C36 R 3-0- 2 FUM T Myricetin-3-O-galactoside 3437  479.0822 0.89 0.93 0.89 <0.01
37 MR Myricetin® 3949  317.0298 1.05 1.16 1.08 <0.01
38 IIZSE3-0-25 & H Kaempferol-3-O-rutinoside* 37.93  593.1512 0.98 0.95 0.89 <0.01
39  WIZM3-O-Hi #2575 H Kaempferol-3-O-glucosylrutinoside 3721 755.2026 1.04 0.97 0.93 <0.01
c40  LZEE3-O-Fj % i Kaempferol-3-O-glucoside® 38.46  447.0931 1.01 0.96 0.93 0.07
ca1  1LIZEE3-0O-F:-FLAHMEZE % 1 Kaempferol-3-O-galactosylrutinoside 36.52 7552025 1.01 0.93 0.91 0.15

c42  INZE3-0-2EF Mt Kaempferol-3-O-galactoside 37.90  447.0928 1.00 0.96 0.90 <0.01
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(min) 40 min/CK 80 min/CK 120 min/CK
C43 WA 3-0-—-XF & & BEC B 11 Kaempferol-3-O-di-p-coumaroylhexoside 4579  739.1671 0.97 0.91 0.77 <0.01
C44 11ZsHKaempferol 4540  285.0404 1.13 1.10 1.01 <0.01
7K BRI T Hydrolyzable tannins
C45 B-E L THEHT#IME -glucogallin® 546  331.0665  1.06 0.99 0.98 0.18
C46 —IEEFIEM% Wi Trigalloyl glucose 3425  635.0880 1.03 0.98 0.94 0.15
C47 ARJFK# Z Strictinin 23.00  633.0735 0.88 0.81 0.85 <0.01
48 BT ILARHHFTF Gallocatechin-glucoside 9.09  467.1188 1.03 1.05 1.02 0.73
C49 BT %M Digalloyl glucose 19.54  483.078 0.93 0.96 0.91 0.54
B3R5 Phenolic acid
C50 p-XF F H B4 TR S A91K-2 p-coumaroylquinic acid isomeric compounds-2 31.43 337.093 1.00 0.92 0.93 0.45
C51 p-3HE S TR K-1 p-coumaroylquinic acid isomeric compounds-1 2225  337.093 1.00 1.00 0.92 0.30
C52 B ETFEAGallic acid* 553 169.0129 1.04 1.09 1.06 0.25
€53 WNMHEREC A F Caffeic acid hexoside 1.90  341.1087 0.92 0.93 0.95 0.18
C54 Ni-5-p- 7 2 4 T i cis-5-p-coumaroylquinic acid 2733 337.0925 1.08 1.03 1.04 0.29
C55 SRR Chlorogenic acid 17.46  353.0877 1.10 0.99 0.95 0.39
C56 4-MIMEMEZE T R4-caffeoylquinic acid 19.70  353.0881 0.89 1.06 0.90 0.16
C57 3-p-XF 7 L BE4s T4 3-p-coumaroylquinic acid 1441  337.0927 1.02 1.00 0.94 0.27
C58 3-O-% & FHtZE 7 #23-0-galloylquinic acid 6.71  343.0664 1.01 0.95 0.95 <0.01
C59 3-MiHEEE4s 7 B 3-caffeoylquinic acid 11.74  353.0875 0.95 1.01 1.01 <0.05
HAthOthers
C60 KBTFRILARTZ & FIRBREpiafzelechin gallate 38.73  425.0872 1.06 1.01 0.93 <0.01
C61 FBIR LA Epiafzelechin 3332 273.0767 1.00 1.01 0.91 0.16
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Fig.2 Heatmap of differential compounds (A) and PLS-DA score plot (B) and cross-validation (C) of green tea with
different baking treatments
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Table 4 Contents of volatile compounds of green tea with different baking treatments
gy IRHITIED i CASE  IREHRK Frit(ueke
(min) CcK 40 min 80 min 120 min
B2(13) 30544.33£1695.94° 26632.52+2000.92° 27929.52+1261.17" 34834.55+1316.94*
C1 8.31 1-% s 71-41-0  770.83  2355.07+111.98"  2133.65+311.18"  2109.82+50.67°  2946.98+198.81°
2 13.06 J-2-CAmEE 928-95-0  864.36 475.78+24.55° 535.45+48 34" 555.36+8.91° 732.19+38.14°
c3 1928 1-3F)5-3- I 3391-86-4  978.47  2787.52+394.80°  1829.52+284.71°  1748.41+67.12°  2654.38+319.98°
C4 2234 A 100-51-6  1023.32  363.31£10.70° 328.19+9.71° 339.62+16.18" 395.70+33.95°
C5 2449 -2 - 11 18409-17-1 1061.20 531.47+5.46" 301.16+85.89" 270.62+17.72° 450.31+70.12°
C6 2473 IR 1 5989-33-3  1065.51  2119.724200.33"  1593.44:£147.08°  1765.17+42.80° 2269.66+50.86"
C7 2568 JyE A A 1T 34995-77-2  1082.36  769.07+48.33 645.35+66.20° 819.20+48.04° 955.10+40.66"
C8 2646 Ty 78-70-6  1096.04  5019.22+194.79°  4517.39+224.38°  4973.73+£309.75  5999.91+268.95"
9 30.67 J R A AL T 39028-58-5 1163.00  563.00+58.84° 427.30+44.71° 494.11+42.20® 503.22:+£20.32%
C10 3461 g 106-24-1  1235.63  13710.10£772.58" 12653.89+759.34°  13235.20+851.45"  16094.50+382.90°
Cll 3556 IEZEEE 112-30-1  1262.79 108.14+15.40° 200.37+19.61° 149.48+8.25" 150.67+21.96°
Cl2 4483 S22 -R A A E 40716-66-3 155532 1570.31+75.74°  1320.59+£118.57°  1353.02+80.16™  1513.46+71.63%
CI3 4629 ECf/N 77-53-2  1613.11 171.62+9.95° 146.21+30.15%® 115.79+7.87° 168.48+29.71°
BE2(12) 14238.29+157.34"  14229.83+562.86" 15583.05+715.85" 18885.03+1153.62°
Cl4 351 ST 78-84-2 54241 99.40+19.54° 38.82+11.03" 90.10+20.70" 97.08+26.25"
Cl15  5.03 2-FE T 96-17-3  677.04 280.75+28.40° 359.85+31.77° 371.68+11.72° 535.19+52.10°
Cl6 582 3-HHELTRE 590-86-3  697.23  2232.85+29.56°  2606.07+208.43°  2474.68£199.57%  3180.06+225.11°
Cl7 972 IECEE 66-25-1 797.95 2172.43429.38" 2332.43+64.46 2337.38+48.55" 3142.31+313.38°
C18 1248 2-CUIA T 505-57-7  853.93  2699.82+59.39°  3032.40+115.86°  3231.64+35.14°  4311.06+177.98"
C19 1496 B 111-71-7 89847  2234.17+46.02°  1864.61£55.76°  2329.45+367.30°  2486.61+203.77*
C20 1820 R T 100-52-7  960.56 269.50+25.03° 175.32472.50° 695.57+54.81° 880.26+35.23"
C21 2055 1B 124-13-0  999.21 547.29+5.05" 390.39+18.23¢ 432.31+29.21% 472.10+36.79"
C22 2673 IETE 124-19-6 107577  2729.67+196.21°  2192.02+103.82°  2357.90+103.55™  2530.39+147.77%
C23 3245 T 112-31-2 117373 375.09+40.89® 426.78+31.19* 382.28+43.02 317.43422.53°
24 3405 (2)-3,7-Z"H3E-2,6-F MEHE 106-26-3  1219.51 364.99+27.37° 351.71+28.87° 515.94+63.14° 556.39+50.99°
C25 3535 (B)-Fris 141-27-5  1256.69  232.34+28.97° 459.43+56.00" 364.12428.67° 376.15+56.51%
Be2(7) 8439.52+333.11"  7616.27+638.83"  9118.26+638.46"  9651.68+794.40"
C26 3129 -3~ L 45 2 T T 16491-36-4 1176.76  1769.34£80.96°  1569.28+151.62°  1858.23+266.90"  2024.28+185.82°
27 31.66 KA R T ik 119-36-8  1184.97  985.88+140.17° 895.84+80.83° 959.70+63.46° 1218.12+49.24°
C28  33.68  JK-3-CUAEE 2-HBE TERME 53398-85-9  1209.08  1016.60+20.84° 1049.32+62.78° 1299.34465.12° 1288.04+72.43"
C29 3749 AR Y g 1189-09-9  1302.69  216.59+25.46™ 186.96+26.78" 250.75+17.43% 280.41455.24°
C30 3956 (Z)-CFR-3-C TR 31501-11-8  1372.97  3822.96£99.30®  3406.95+£293.75°  4120.47+211.52*  4156.31+389.90°
C31 39.68 7,7-3-CRIR-3-C 1AM 61444-38-0  1377.20 115.90+8.59° 127.05+10.14% 140.50+7.39 141.95+14.92°
C32  39.82 CLR I -2-C e 53398-86-0 1382.06  512.25+53.09° 380.87+£91.14° 489.26+43.66 542.57+59.71°
B2 (6) 6710.34+328.29"  6144.98+414.93°  6865.51+380.80"  7520.57+397.77"
C33 9.58 4-FE-3- e dds-2- R 141-79-7  795.19 1284.03+61.32° 1441.65£61.20° 1568.81£9.82° 2034.90+112.55°
C34  19.53 2,3- ¢ 585-25-1  982.46  2819.56+369.54°  2623.25+280.16,  3019.40+358.85"  3126.60+306.52*
C35  19.64 FR Ik P 110-93-0  984.40 522.81+7.07° 421.99+£58.27° 465.96+24.62" 455.33+39.53%®
C36 2879 3-TJfi-2- 14309-57-0  1121.49  745.93+100.81° 683.55+55.33" 800.47+49.17" 810.24+73.62°
C37 4167 TR 3796-70-1 1437.86  1073.25+23.34 727.07+19.26 744.95+59.18° 795.17+74.15
C38 4265 B2 AT 79-77-6  1475.60 264.75+43.25" 247.46+35.62° 265.91+12.77° 298.33+48.87°
H2(4) 2231.10£85.39"  2235.68+187.59"  2428.53+243.15"  3014.40+111.10°
C39 1434 E NN 100-42-5  887.39 524.62+6.81° 534.39+16.14° 512.49+51.57° 626.30+43.63°
C40  19.83 VEL = 123-35-3  987.48 622.44+55.52° 581.53+83.61° 702.96+141.75" 815.57+53.80°
Cc41 2321 T i 13877-91-3  1038.66  966.34+32.80° 1022.33+80.65%  1114.23£116.11°  1445.16+33.78"
C42 4186 (E)-p-4 G WM 18794-84-8  1445.04 117.69+4.65 97.43+25.20° 98.84+5.72° 127.37+20.22°
FAth(4) 4658.88+292.41°  5006.96+639.08™  5527.58+439.76"  6973.16+51.23"
c43 323 Z R 75-18-3 524.69 2167.32+1.26° 2653.324372.82%  2886.314362.32°  4113.76+139.25°
C44 2301 A5k 2167-14-8  1038.50 101.08+9.09° 113.59+8.55" 134.06+17° 237.30+35.36
C45 3633 LS 120-72-9  1284.76  1983.62+280.68"  1878.28+265.56"  2083.08+198.21°  2216.84+82.14°
C46 4336 24-RUT HOR 96-76-4  1493.69  406.87+29.15 361.77+38.27° 424.13453.66" 405.26+58.15
B (46) 66822.46+2844.91" 61866.23+4366.55" 67452.44+3439.11° 80879.40+2953.98"

T [RATA RN TR i B A 125 2% 5 (P<0.05)
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Table 5 ROAYV of key aroma compounds of green tea with
different baking treatments

SRR B ROAV

zn sy

£ (pgkg’) CK  40min 80min 120 min

PR RRIBE 0.58
3L SRR
TR Rk 12

s A o

3852.02 3214.85 4016.3 4287.26

1860.71 2171.72 2062.23 2650.05

34325 29243 231.58 336.96

- pem
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P-EE B
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