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Abstract
new tea drinks,people’ s requirements for tea flavor are gradually improved.As one of the tea varieties with the fastest development and the wi-

With the increasing output value and economic aggregate of tea industry in China,as well as the diversified business development of

dest brand in China,Pu’ er tea is favored by researchers.This paper reviews the research reports on the flavor of Pu’ er tea by different enrich-
ment and analysis technologies at home and abroad,and puts forward some potential and promising emerging technologies in the field of Pu’ er
tea flavor enrichment and analysis , aiming to provide new ideas and directions for more comprehensive and accurate research on the flavor of

Pu’ er tea and the production,research and development and quality control of related by-products.
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Table 1 Identification of Pu’ er tea characteristic aroma components by different enrichment methods and detection techniques
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Table 2 Application of different types of electronic nose in Pu’ er tea flavor field
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Table 3 Application of different types of GC-O in Pu’ er tea flavor field
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Fig.5 Ionization range of in situ mass spectrometry
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