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Analysis of Volatile Flavor in the Processing of Flowery Black Tea Based

on Electronic Nose
SHEN Zhen' LIU Qingru' ZHOU Jierong ZHOU Fanglin®> LIU Wei* "ZHOU Ying
1. Hangzhou Tea Research Institute CHINA COOP Hangzhou Zhejiang 310016 China

2. Hangzhou Lvshen Chayuan Cooperative Hangzhou Zhejiang 311121  China
Abstract In order to study the application of electronic nose system in the processing of flowery black tea. The electronic nose
was used to detect and analyze the process of flowery black tea, including green making rolling fermentation and drying. The
results showed that W2W  W5S  WIW and WIS were the main identification sensors for the characteristic flavor of flowery
black tea and the change of response value of the electronic nose sensor was basically consistent with the perception of aroma
concentration. The results of principal component analysis linear discriminant analysis and loading analysis showed that the
flavor of flowery black tea varies greatly during processing. The electronic nose system can distinguish samples from each stage
and has a certain trend of change. Therefore the electronic nose system could be used for non- destructive testing in the pro-
cessing of flowery black tea which was helpful to promote the standardization process of tea processing.
Key words  electronic nose flowery black tea volatile flavor processing analysis
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