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Correlation between the Changes in Sensory
Attributes and Aroma of Pouchung Tea During
Processing

Yuh Shuen Chen*
Summary

Si Ji Chun is one of the dominant varieties for Pouchung tea manufacture. In order to promote the
quality of made tea and evaluate the processing technique, this study was focus on the correlation
between the changes in sensory attributes with volatile compounds of Pouchung tea made from Si Ji
Chun variety during processing. Sensory evaluation (including floral ~ seaweed - grassy - fired - rancidity
and strawy) was done by quantitative descriptive analyses (QDA) method and quantitative analyses of
aroma was done by using GC & GC-MS. Results showed the changes in sensory attributes of Si Ji
Chun during processing made in spring and winter were similar but different from those made in
summer and autumn. Pouchung teas made in spring and winter showed the high intensity of grassy at
the raw stage and low at the pan fired stage. The intensity of floral and seaweed increased through
processing. For Pouchung teas made in summer and autumn, the intensity of grassy only changed
slightly during processing. It caused that the intensities of floral & seaweed were weak.

The statistical results for the correlation between the changes is sensory attributes with aroma
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compounds of Si Ji Chun during processing showed positively correlation between floral with volatile
compounds including 4-heptanone - linalool oxide~decanal- linalool~ hotrienol-~ 1.6-dimethyl-naphthale -
benzenemethanol - trans-beta-ionone-5.6-epoxide and nerolidol. the 6-methyl-5-hepten-2-one -
epoxylinalool ~ IH-indole - 2-methyl naphthalene and 2H-1-benzopyran-2-one were positively correlated
to the grassy aroma. the 2-methoxy-4-(2-propenyl)-phenol - decanoic acid - 2.7-dimethyl-naphthalene
and dihydroactinidiolide were positively correlated to the seaweed aroma. The methyl-2-hydroxy
benzoate and 2.3-dihydrobenzofuran were positively correlated to the fired aroma.
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