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Study on Reproducibility of SDE-GC-MS Method and Variation of
Aroma Substances in Fermented Pu-erh Tea
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(College of Longrun Pu-erh Tea, Yunnan Agricultural University, Yunnan Kunming 650201, China)

Abstract ; [ Objective] The aroma substances in Pu-erh tea were studied by Simultaneous-dist extraction (SDE) previously, however, the re-

producibility of these methods were not studied. [Method] In this work, two raw materials and two Pu-erh tea fermented samples were ex-

tracted three times by Simultaneous-dist extraction method (SDE), and detected by Gas Chromatography-mass Spectrometry ( GC-MS) , re-

spectively. [ Result] The 64 - 82 compounds were detected, and the repetition rate of substance identification were 50.78 % —-71.30 %.

The reproducibility (RSD) of peak areas detected in the same samples for three times was 0.76 % -70.91 % . The main aroma substances

in raw materials (Rl and R2) were alcohol with relative contents of 53.3 % and 50.0 % , respectively. After fermentation, relative levels

of heterocyclic compounds, such as 1, 2, 3-trimethoxy benzene and 3, 4, 5-trimethoxy benzene were increased. And main aroma substances

in fermented samples (P1 and P2) were heterocyclic compounds with relative contents of 44.0 % and 41.5 % , respectively. [ Conclusion)

It need 10 develop more repeats analyses or improve the extraction method in the study of aroma substances of Pu-erh tea using SDE-GC-MS

method.
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