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Fig. 1. Tea classification by method of manufacturing.
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Fig. 2. Comparison of volatiles from non-fermented and
fermented tea prepared from same tea leaves
(Takeo, T., Phytochemistry, 1981).
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Fig. 3. Glycosidic aroma precusors isolated from tea leaves
(Camellia sinensis var. sinensis).

a) From oolong tea leaves(cv. Maoxie)

b) From oolong tea leaves(cv. Shuixain)

c) From oolong tea leaves(cv. Yabukita)
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Fig. 4. Hydrolysis activities of enzymes from tea leaves (Ma
S. J. et al., Biosci. Biotechnol. Biochem., 2001).

(Substrates: 2-phenylethyl diglycosides (10 mM); enzymes: the crude
enzyme (0.18 unit/ml) and B-primeverosidase (0.22 unit/mt); hydrolysis
activity was calculated after incubation in 20 mM citrate buffer (pH 6.0) at
37 °C. The amount of liberated 2-phenylethanol was analyzed by HPLC
(ODS-AQ, 33% MeCN)
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Table 1. Changes of the glycoside contents in tea leaves during the black tea manufacturing process

(Wang, D. et al., J. Agric. Food Chem. 2001)

Contents (mg/100g of dried leaves)

Glycosides® -
fresh leaves withered leaves rolled leaves  fermented leaves

(2)-3-hexenyl-Glc 66 £05 58 £ 04 86 *+05 48 £ 0.1
benzyl-Glc 231 £ 1.1 225 £ 06 241 £03 151 £ 03
2-phenylethyl-Glc 13 £ 00 15 +£00 17 £0.1 14 £00
methyl salicylate-Glc 127 £ 11 122 £ 02 127 £ 02 86 +02
(35,65)-LOI1-Gle® 17 £02 24 £02 26 £00 21 £03
(3S,6R)-LOTI-Gle? 26 £ 04 23 £00 22 01 18 £02
(35)-LOTI and IV-Glc? 48 +£09 30 £ 06 43 +00 26 £02
geranyl-Glc? 08 +00 07 £ 00 10 + 0.0 10 £ 00
total glucosides 535 £ 42 503 +£20 572 £12 374 £ 13
(Z)-3-hexeny!-Prim 6.7 £08 105 £ 04 14 £ 00 0.1 00
benzyl-Prim 201 £ 1.6 209 £ 08 125 £ 0.1 1.8 00
2-phenylethyl-Prim 411 =45 382 +£02 27 £ 00 03 + 00
methyl salicylate-Prim 452 £42 409 £ 10 137 £ 0.7 08 £ 01
LO T and(38,65)-LO T -Prim?4 53 £08 44 +0.1 20 £00 tr

(35,65)-LO [ -Prim® 134 £ 27 9.1 £02 41 £0.1 tr

LOTI and IV-disaccharides¢ 44 £ 06 45 +£02 41 £01 24 £ 0.1
geranyl-Prim 472 +£70 408 £ 13 14 £00 13 +£00
geranyl-Vic 36 £ 02 34 £ 00 27 £02 15 +0.1
total disaccharides 1873 £ 225 1726 =42 445 + 12 81 £03
total 240.7 & 26.7 2229 £ 6.2 101.8 £ 24 455 + 16

“ Positive identification except for methyl salicylate-Prim and LO [l and [V-disaccharides (tentative identification). "Quantification is based on the
GC-MS analyses in an HP-50 column or, othetwise, in a DB-5 column. <The calibration curve of the corresponding glucoside was used for quan-

tification. ¢Overlapped with (S)-linaly-Prim.

Table 2. Volatile aldehydes produced form amino acids during
black tea manufacturing (Saijo, R. et al., Agric. Biol. Chem., 1970)

. ) Volatile aldehyde
Amino acid Odor formed formed
Glycine None Formaldehyde
Alanine Flowery Acetaldehyde
Valine Isobutyraldehyde
Leucine Isovaleraldehyde
Isoleucine 2-Metylbutanal
Methionine Methional
Phenylalanine Rose-like Phenylacetaldehyde
Glutamic acid Flowery None
Tyrosine Unpleasant None
Tryptophan Unpleasant None
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