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Progresses on the Formation Mechanism
of the Volatile Component in Tea

LIAN Ming, LU Shi-dong, WU Yuan-shuang, HE Yi-long,
ZHOU Jiang—sheng, MENG Qing—xiong"

(Faculty of Life Science and Technology, Kunming University of Science and Technology, Kunming 650500, Yunnan, China)

Abstract: Volatile components of tea are important factors in the determination of tea quality, which is not
only an important indicator to distinguish with different quality characteristics, but also the most important
factors to capture and cultivate consumer loyalty. Current researches on volatile components of tea were
mostly remained in the isolation and identification of volatile components, while the possible mechanism of
its formation and influencing factors have not been systematically reported and comprehensively summarized
yet. The formation mechanism of volatile components in tea were summed up from the aspects of terpene
biosynthesis, carotenoids and fatty acid oxidation degradation, microorganisms etc.
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Table 1 Summary of some important volatile components in different types of tea

Number Compound name Green tea Oolong tea Black tea Pu'er tea
1 Benzaldehyde - 0.06~0.22 0.27~030 0~0.36
2 1-Octen-3-ol 0.10~0.68 0.08~0.10 0.06~0.12 0~0.14
3 Benzeneacetaldehyde - 0.16~0.55 0.41~0.80 0.05~0.07
4 Linalool 4.65~22.45 0.32~2.26 12.53~12.95 0.30~2.43
5 Naphthalene 0.11~0.91 0.06~0.27 0.10~5.61 0~3.05
6 Safranal 0.12~1.05 0.10~0.23 0.15~0.20 0~0.34
7 Decanal 0.33~0.69 0.07~0.09 0.23~2.13 0~0.68
8 Geraniol 3.77~10.91 0.53~2.89 4.32~8.12 0.13~0.98
9 1, 2, 3-Trimethoxybenzene - - 0.18~0.39 7.25~27.43
10 1, 2, 4-Trimethoxybenzene - - 1.87~3.32 2.14~11.79
11 Jasmone 0.83~2.72 0.43~2.26 0.41~0.72 0~0.64
12 Tetradecane 0.77~2.56 0.17~1.09 0.32~0.41 0.21~0.56
13 alpha—Ionone - 0.11~2.18 0.32~0.45 0.35~0.97
14 beta—Ionone - 0.66~17.66 2.41~2.56 1.73~3.37
15 Pentadecane 0.46~0.93 0.57~1.11 0.42~0.43 0.35~0.98
16 Dihydroactinidiolide - 0.11~4.85 2.63~2.86 2.27~6.51
17 Cedrol - 0.29~0.87 2.60~0.31 0.41~0.66
18 Hexadecane 0.45~1.18 0.42~1.13 0.70~1.17 0.86~2.57
19 Heptadecane 0.05~0.15 0.27~0.75 0.51~0.80 0.40~3.29
20 Phenanthrene - 0.09~0.57 0.46~0.84 0.30~0.57
21 Octadecane 0.02~0.07 0.07~0.33 0.55~1.27 0.35~3.60
22 Caffeine 0.32~2.90 1.72~8.57 4.28~7.87 0.83~8.07
23 6, 10, 14-Trimethyl-2—Pentadecanone - - 2.34~6.37 2.15~8.25
24 Hexadecanoic acid - 0.29~1.44 451~11.77 3.91~16.92
25 Phytol - 0.15~7.83 8.20~9.32 0.82~6.99
26 Nerolidol 0.88~3.38 1.68~28.12 0.92~3.17 0~2.86
27 Indole 0.35~1.61 0.28~10.67 - -
28 alpha—Farnesene - 0.35~23.50 0~0.52 -
29 Jasmine lactone - 0.48~9.49 0.11~0.16 -

R ke

Note: “«_»

means not detected.
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