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Research on White Tea Fragrance Based on

Electronic Nose Technology

WANG Shuting, QU Fengfeng, ZHANG Xinfu, HU Jianhui

(College of Horticulture, Qingdao Agricultural University, Qingdao 266109, China)
Abstract: The rich white hairs on the surface of white tea gives it characteristic aroma, the fragrance of tea
hairs. In order to explore the contribution of tea hairs to the aroma of white tea, the electronic nose tech-
nology was used to analyze the aroma characteristics of white tea hairs, tea body and whole tea from ‘Fu-
ding White tea’. Results show that by principal component analysis,loadings analysis and linear discrimi-
nant analysis methods, the aroma components of white tea hairs, tea body and whole tea can be better dis-
tinguished, the aroma characteristics of tea hairs are different from the tea body, and electronic nose sen-
sors W1S and W2S have absorbed more aroma components of tea hairs, whose corresponding sensitive ma-
terials mainly consist of alkanes, alcohols and some aromatic compounds. Thus, in addition to giving white
tea its distinctive appearance, tea hairs play a crucial role in the formation of white tea fragrance.
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Table 1 PENS3 sensitive substances
for electronic nose sensor 2.1
1 , 50
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Electron microscopy of white tea hairs at 50 times
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Fig. 2 Response diagram of electronic nose sensor for aroma

components of different components in white tea Fig. 3 Principal component analysis of white tea hairs,

R P<0 05 . tea body and whole tea
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Note:“ * ” means that the difference is significant when P<C 0. 05.
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