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Analysis of the Characteristic Flavor Components of Yunnan Pu’ er Raw Tea Made from Ancient Trees
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Abstract In order to better understand the chemical basis of the characteristic taste of ancient tree Pu’ er tea, UV spectrophotometry and high
performance liquid chromatography ( HPLC) were used to determine the content of its main taste components. The results showed that the aver-
age contents of waler extracts, tea polyphenols, catechins, amino acid, caffeine, flavonoids and water-soluble sugar were 51. 53%,24. 75%,
14.96% ,3.85% ,4.27% ,1.58% ,3. 81% ,respectively. The content of water extracts,tea polyphenols,simple catechins,amino acid, water-sol-
uble sugar and umami degree in tea samples made from ancient trees were significantly higher than those made from ground trees. The content
of catechins, complicated catechins, flavonoids and the degree of astringency and bitter in tea samples made from ancient trees were significantly
lower than those made from ground trees. These results indicated that in comparison with Pu’ er raw tea made from ground trees, that made from

ancient trees had richer components,less bitter and astringency taste , higher degree of umami and better sweet aftertaste.
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Table 2 The content of some main flavor components in tea samples %
G i) REW IR LR B K S
No. Water extract Tea polyphenol Caffeine Amino acid Flavonoid Water soluble sugar
Gl 52.47 26.34 4.717 4.04 1.39 3.45
G2 51.19 25.16 4.70 3.97 1.61 3.30
G3 51.69 26. 06 4.88 2.97 1.65 3.80
G4 52.39 26.26 4.60 3.44 1.86 4.26
G5 52.80 25.60 4.62 4. 66 1.63 3.93
G6 50.59 21.04 4.37 3.89 1.48 4.12
G7 51.31 23.81 4.38 4.70 1.79 3.93
G8 50. 06 22.23 4.35 4.16 1.75 4.05
G9 51.57 24.33 4.72 4.13 1.35 3.49
G10 48.36 20. 45 3.49 3.58 1.62 4.31
G11 53.08 26.12 1.71 3.41 1.32 3.32
G12 52.92 27.05 4.85 2.73 1.70 3.86
GI13 51.43 27.26 4.02 4.34 1.45 3.71
T1 49.78 24.42 4.34 3.47 1.72 3.87
T2 48.26 22.96 4.32 3.68 1.73 3.63
T3 47.87 22.22 4.07 3.53 2.06 3.50
G1-G13 SFH){E G1-G13 mean 51.53 a 24.75 a 4.27 a 3.85a 1.58 b 3.8la
T1-T3 SF-44{H T1-T3 mean 48.64 b 23.20 b 4.24 a 3.56 b 1.83 a 3.67b

T« [FFVEUE R ARG PR R 225w B35 (P<0. 05)

Note ; Different small letters in the same column indicate significant difference( P<0. 05)
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Table 3 The content of catechin components in tea samples %

i EGC DL-C EC EGCG GCG ECG JLARE R L
No. Total catechin
Gl 1.35 0.92 2.43 6.21 0.36 4.92 16. 18
G2 1.21 0.76 2.14 4.37 0.33 5.71 14. 58
G3 1.43 0.91 2.30 4.92 0.65 5.71 15.97
G4 1.53 0.96 2.17 4.87 0.55 5.67 15.75
G5 1. 60 0.83 2.29 4.27 0.35 5.37 14.70
G6 1.67 0.77 2.07 6.36 0.21 2.65 13.73
G7 1.62 0.87 2.19 4.88 0.64 5.12 15.32
G8 1.34 0.76 2.20 4.33 0.43 5.08 14.14
G9 1.75 0. 66 2.38 3.88 0.39 5.37 14. 44
G10 1.63 0.54 2.19 4.32 0.34 2.96 11.97
G11 1.40 0.57 2.13 4.90 0.40 5.87 15.27
G12 1.40 0.71 2.63 4.80 0.70 5.39 15.64
G13 1.06 0.95 2.32 6.36 0.56 5.54 16.79

Tl 1.32 0.380 2.19 5.30 0.33 5.61 15.55
T2 1.38 0.87 2.17 5.78 0.37 5.22 15.78
T3 1.26 0.84 2.08 5.34 0.32 5.57 15.40
G1-G13 FE{H G1-G13 mean 1.46 a 0.78 b 2.26 a 4.96 b 0.45 a 5.04 a 14.96 b
T1-T3 S44{E T1-T3 mean 1.32a 0.84 a 2.14 a 5.47 a 0.34b 5.47 a 15.58 a

L [FISVEUE G ARG TR R 22 5 .25 (P<0. 05)

Note ; Different small letters in the same column indicate significant difference( P<0. 05)
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Table 4 The evaluation of taste quality of tea samples

TTLE fief 97

Py (2N A A (AL

Polyphenol/  Bitterness Freshness

No. amino acid  quantified quantified
ratio ratio
Gl 6.52 0.14 4.60
G2 6.34 0.12 4.72
G3 8.76 0.13 3.75
G4 7.63 0.13 4.32
G5 5.50 0.11 5.58
G6 5.41 0.15 4.53
G7 5.06 0.13 5.51
G8 5.34 0.12 5.10
G9 5.88 0.10 5.03
G10 5.72 0.12 4.58
Gl1 7.67 0.12 4.08
G12 9.92 0.12 3.53
GI13 6.28 0.15 4.92
T1 7.03 0.14 4.20
T2 6.25 0.16 4.31
T3 6.30 0.15 4.18

G1-G13 FH#{f G1-G13 mean 6.62 a 0.13 a 4.63 a

T1-T3 F44{H T1-T3 mean 6.53 a 0.15 a 4.23b

4 FISVEUE JE AN R/ NG “FhE R 22 57 i 2 (P<0. 05)
Note ; Different small letters in the same column indicate significant differ-
ence( P<0.05)
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