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Fig.1 Schematic diagram to flavor formation of famous green teas
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Fig.2  Proportions of different aroma components of
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Research Progress in Flavor Chemistry of Famous Green Teas

SUN Lingxiang', DONG Minghui ",

GU Junrong',

YANG Daifeng', WANG Meixin

(1. Jiangsu Taihu Area Institute of Agriculture Sciences, Suzhou 215155, China
2. School of Horticulture and Plant Protection, Yangzhou University, Yangzhou 225009, China)

Abstract: The premium green teas are normally characterized by their superior quality and desirable aro-

mas, of which their chemical profiles are similar but also distinctive. Four kinds of famous green teas, in-

cluding Dongting Biluochun Tea, Xihu Longjing Tea, Xinyang Maojian Tea, and Huangshan Maofeng

Tea, were studied in terms of the formation mechanisms of their aromas, their physical and chemical

properties, as well as their sensory properties. Some factors, including the tea varieties, growth environ-

ment, processing technology and storage conditions, have been found to have significant impact on the tea

quality, which will be the research focus of the flavor chemistry of green teas in the future.

Keywords: famous green tea; aroma; sensory quality; formation mechanism; characteristic odor type
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