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Fig. 1  Taste value of E-tongue at different fixation methods of

Rosa roxburghiic Tratt leaves tea
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Fig. 3 Relative content and quantity of variouz volatile flavor substances in samples
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Table 1 OAYV value and aroma description of volatile compounds

. ) . M EH (peg) :
45 buliiEge e o 4 e ( ng/ke) —= 20 3 OAV

I 1= 4 -3- i BHgF RES 4.5 61,85 +3.33 61.02£3 38 60.71 £ 3,63 =10 000
2 g HaHFEIH 620 15.28 20,45 12,20 £0,08 19,60+ 0, 16 32504V >19
£} FHiEE B2 61} 5.96 +2.90 7,52 £0,95 25.07 1,11 =09

4 ZH B NF 100 000 1.19 £0.87 2,21 £0.07 265 0,02 001 ~0.03
5 fii g EFHF WE 400 274 £1.76 5.75 +0.36 148 £0.53 0,39 ~0.90
6 1143 R 4 000 3,55 10,29 1,86 20,31 2924017 0,73 ~0.97
T F i A ETH 300 1.36 £0,97 225013 4,99 £0. 20 4,53 - 16,64
8§ i i (R 20 2064 20,37 2.67 =038 5.06 £0.20 =132

9 { +)-T4 BhAH 0.5 0,60 £0.02 0.47 2002 0.47 £0.01 =933

n 1l 1% 4400 = .77 £1.25 - 0.40

1 +=H T3 45,41 =0.00 1,39 +0. 16 - 18 -623
12 H W ER W 4 35,06 26,39 32,22 £5.21 3739113 >3 580
13 WINRE LR SN R 40 25.94 +7.49 32,09 £10.83 4450 £0.79 =648
14 fERy: FRE 43 56,88 £6.51 58,44 £6.86 54.38+1.21 > 200
(] - TR B LT 4 .70 25206 - 41.39 4,40 =9 600
16 -G EF W 5 ] 45.83 24,33 46,39 £ 4,48 45.72 0,02 =5 700
17 o HE R r & H{HF 750.9 21,20 =084 22,800 £0.20 19.87 £0.23 26 ~30
] (EE) 2 4R 15 A 36 15,30 £2.11 14.14 £2.86 10.8% £1.29 =194
19 it 17 {0k 282 11,38 =1.67 11,57 1.92 13.71 0,79 =40
0 B2 6-T Wl it BB 0.8 26,47 £1.97 21,40 £6. 80 2532114 =10 000
21 Tk WAk 40 15.97 £1.22 16,48 £ 1.43 16.95 £0.37 =309
22 (E)2-HEthmE 13 14 48 =128 14.09 £1.33 1303 £0.17 51 000
3 bl 5 O S 109 = = 5 88 £0.00 53,93
pLl BEE TR B RS 10 - 5,86 2045 5,97 20,00 =586
25 HifiE il 1) 4.25 £0.17 4,39 20,14 4,23 £0.04 42 ~43
26 i B A 43S 200 11.04 =128 11.44 0,61 1071 £0. 26 5158
27 ot KL R £ FUg 61} 9,74 £0.38 = 9,31 £0.23 > 155
28 B-5¥TE s ® W 5.9 9,93 40,29 10,37 £40.42 9,58 =0, 04 > 1 0
29 FLAE He 45 FREERD T T HEE ok A 7.23 £0.32 7.07 £0.31 6, 84«0, 13 > 136
0 A | I T E R 63 - 0.08 20,01 - .19

31 . Fi e 99 000 62,87 £5.55 64,83 £3.01 67.321.07 0,64 ~0, 68
iz N B 1 600 - 2,56 20,05 2,46 20,00 1.54 - 1,60
13 C.il P AR 490 9.54 +0.72 10, 15 £0.59 9 BE =000 10 ~12
4 R 75 5 e 3000 1.47 £0.24 1. 89 0,32 1.55 =0.04 0149 ~ 63
15 i 55 fii i 0.1 - 0.71 £0.01 0,52 0,01 >5 (00
kI HHl el A M i e 3 000 0,91 £0.12 = 0,87 =0.03 0,29 ~0.30
37 T AN & 300 19,03 £7.17 37.35 £7.30 34.00 £5.63 68 ~75
i+ Ak AR A S TEOT TR R OB Bk a0 4,08 £0,29 1,560 24 5,87 20,29 88 - 147
1 2 4-T BT R 504 404 +0.20 4,19 £0. 14 3.39 £0.03 69

40 2-1F 1, B mk iy o ER ELF EF f 3.57+1.32 3862131 4,56 +0. 66 =505
41 [ 5.5 0.47 0.11 0.79 «063 1.94 20,13 85 ~ 353
42 1-1P L 2 A I 2 ] 2 A S 1.5 0.37 £0.04 0,24 £0.01 0,37 =0.00 12 -50
43 3| £ 1400 0,06 £0.00 0.25 20,10 0,06 £0.00 0,04 ~0.18
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Effects of different fixation methods on flavoring substances of
Rosa roxburghii Tratt leaves tea

TU Qing'”*,CHEN Qiuhui'* ;MU Xian'’ LU Hongmei'",
YANG Shuangquan® ,CHEN Li'*" JHUANG Yongguang®"

1 Guizhou Key Lab of Fermentation and Biological Pharmacy, Guizhou Umiversity, Guiyang 550025, China)
2( School of Liquor and Food Engineering, Guizhou University, Guivang 550025, China)

3{ School of Chemiztry and Chemical Engineering, Guizhou University, Guivang 550025, China)

ABSTRACT  Rosa roxhurghil Tratl leaves contain a variety of nutritional funetional components . which have good development and wili-
zation value. Rosa roxburghii Tran leaves tea iz a substitute tea prepared by green tea technology from the spring leaves of Rosa roxburghii
Tratt leaves, It has good taste and health care effectz. The {lavor of the tea is one of the main sensory characteristics to reflect the quality
of tea, and the F1ru||l|['1iu|1 |l‘[.'hl|[]|ll;_'_.\: will have a certain influence on the formation of 1ea flaver substances. To r.1|||u|1- the influence of
different fixation methods on the flavor substances of Rosa roxburghii Tratt leaves tea, headspace solid phase microextraction-gas chroma-
tography-mass spectrometry and electronic tongue were used to study the differences of flavor substances in three different fixation meth-
ods, including microwave fixation { WB) | steam fixation ( Z0Q) , and thermal fixation { RL}. Results showed that WB samples had the
strongest bitter, umami, and saltiness, and the weakest sour and astringent 1aste. Z0) samples had moderate sour, astringent, umami, and
saltiness, and the weakest bitter taste. HL samples had the strongest sour and astvingent taste, moderate bitter taste, and the weakest
umami and saltiness. 213 (WH} . 205 (;"O] Loand 209 ( R1L) volatile flavor u,:nlrlpullnd.-a were wentified from Kosa rn.'k;fu(rghf'.l' Tratl leaves
tea prepared by different fixation methods, and aldehvdes, alanes, and aleohols were the main flavor compounds. Baszed on odor activity
value analysiz, 35 aroma compounds were selected that had a great impact on the aroma of Rosa roxburghii Tratt leaves tea. Through prin-
cipal component analysis of 35 aroma substances, it was determined that dodecyl aleohol was the key aroma component of WB sample,
acetophenone was the key aroma component of 20 sample, linalool and acetaldehyde were the key aroma component of RL sample. Ac-
cording to the resuliz of various studies, microwave fixation iz more suitable for the preparation of Rosa roxburghii Tratt leaves tea. The re-
sults provided a theoretical relerence for {flavor chemistry research and product development of Rosa roxburghic Tratt leaves tea.

Key words
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