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Research Progress on Aroma Components of Oolong Tea
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Abstract: Aroma is an important factor determining the quality of oolong tea. Oolong tea exhibits rich aroma types
with complex aroma components. The aroma characteristics of different tea leaves are mainly formed by the organic
combination of multiple components. The article summarizes the primary aroma components of oolong tea and common

detection methods. It also reviews how oolong tea varieties, production processes, production areas, and seasons

influence the aroma components of oolong tea.
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Table 1 Main aroma components of different oolong tea varieties
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