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Flavor Characteristics of Baiyagilan Ganoderma Lucidum Fungus
Tea by GC-MS and Electronic Tongue Technology

DAI Yugiao, LUO Xueyin, LIU Yabing, LI Qin, FANG Shimao, ZHANG Tuo, PAN Ke’

(Guizhou Tea Research Institute, Guiyang 550006, China)

Abstract: The taste and aroma quality characteristics of Ganoderma lucidum tea with Baiyagilan{a kind
of Oolong tea) in summer and autumn were determined by high performance liquid chromatography,
electronic tongue and gas chromatography-mass spectrometry with multivariate statistical analysis.
The results showed that: compared with Baiyaqgilan black tea in summer and autumn, Baiyagilan
Ganoderma lucidum fungus tea had significant changes in taste and aroma characteristics. The results
of HPLC showed that the contents of catechins, caffeine-like bitter and astringent substances and some
amino acids were significantly decreased. The electronic tongue results showed that the response
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value of bitterness and umami decreased, and the response value of sweetness increased. In terms of

volatile components, an Orthogonal Partial Least Squares-Discriminant Analysis (OPLS-DA) model was
established, and aroma compounds with a VIP value = 1 in the model were selected as the differential
aroma characteristic compounds between the two groups of samples. A total of 43 compounds were

screened, including 6 ketones, 11 aldehydes, 12 alcohols, 6 esters, 3 acids, and 5 other alkenes such
as arylene and furans. A total of 16 aroma compounds increased in relative content, and 27 aroma
compounds decreased in relative content. In general, Ganoderma lucidum can improve the taste and
aroma characteristics of Baiyagilan black tea in summer and autumn.

Key words: Ganoderma lucidum fungus; electronic tongue; summer and autumn tea; Baiyaqilan(a kind of

Oolong tea)
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