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Application of SolidPhase Microextraction on the Oolong Tea

(Camellia sinensis cv. Fenghuangdancong) Aroma Analysis
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Abstract: Oolong tea (Camelliasinensis), native toChina, isasemi-fermentationwithagood pleasant, fragrantand sweat taste.
The aroma compounds, col lected by solid-phase microextraction (SPME) and simultaneous disti l lation extraction (SDE), were
investigated. The major results are as fellows: Using SPME, 41 kinds of aroma compounds of Fenghuangdancong Oolong tea cvs.
Guihua were identified, whereas 55 aroma compounds by SDE were determined, respectively. The major aroma compounds
col lected by both SPME and SDE were linalool, nerolidol, methyl jasmonate and indole. SPME exhibited advantages in collecting
actual aroma compounds, preventing the breakdown of these aroma heat-instabile aroma compounds and maintaining a good
analyticstability.
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Table 1 Compounds and concentration of aromas of extract of
Fenghuangdancongoolong tea cv.Guihua by SPME and SDE ®
SPME SDE
® 55 0.87 2.20
SPME SDE 56 2.14 0.65
1 - -3- 0.42 0.78 57 — 0.42
2 - -1- 1.03 1.10 58 4- — 0.75
3 6.84 - 59 — 3.44
4 1.01 0.53 60 E,E- — 1.31
5 3.78 - 61 2.2,2- ¥ - — 0.71
6 (E)-2- 0.43 0.61 62 0.89 2.20
7 0.46 0.31 63 Z,7-9,12- — 4.50
8 2- 0.24 0.43 64 9- - 0.89
9 0.50 — . a.
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13 2,6- (1,1- 3.66 — ’ ’
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