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Quality Changes of Jinggu Big White Tea during Different Aging Years
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Abstract: To study the quality changes of Jinggu Big White Tea during storage over different years,samples aged
from 1 to 7 years were collected. Sensory evaluation, biochemical component analysis, and taste activity value (TAV)
calculation were conducted to assess quality variations. The sensory evaluation revealed that with prolonged storage, the
aroma of the tea shifted from floral and sweet to a stale aroma, with samples aged over five year being dominated by stale
aromas. The taste also transformed from fresh and sweet to mellow. With increasing aging years, the content of certain
compounds such as gallic acid, ellagic acid, rutin, myricetin, quercetin, and luteolin increased significantly; while
most amino acids and catechin decreased, and the level of caffeine and certain amino acids such as phenylalanine
fluctuated. Additionally, seven characteristic components with TAV>1 were identified, including caffeine, epicatechin
gallate, and epigallocatechin gallate responsible for bitterness, and epigallocatechin, epigallocatechin gallate,

epicatechin gallate, and gallic acid responsbile for astringency. This study clarified the variations in sensory quality and
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characteristic taste compounds of Jinggu Big White Tea at different storage years, providing a foundation for systematic

analysis of its aging mechanism.

Keywords: Jinggu Big White Tea; Biochemical compositions; Sensory quantitative descriptive approach
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Fig.1 Sensory characteristics of Jinggu Big White Tea and their changes during storage
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Note: (A) Photos of dry tea, tea infusions and infused leaves;(B) The sensory evaluation wheel;(C) Column chart of the color index data;
(D) Taste radar map;(E) Aroma radar map.
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Fig.2 Biochemical compounds contents in tea samples
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Note: WE stands for water extract; SS stands for soluble sugars; TP stands for total tea polyphenols; AA stands for total free amino acids.
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Fig.3 Heat map of tea polyphenolic compositions
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Fig.4 Heat map of the amino acids compositions
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Fig.5 PCA and HCA analyses of Jinggu Big White Tea in different storage years
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Fig.7 VIP scores of OPLS=DA model for flavor compounds in Jinggu Big White Tea in different storage years
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Fig.8 The heat map of taste activity values (TAVs) of flavor components
T« B AR B ac 9 B (25 SCRR™; “a” R WZ ME S 25 SCRRDY; <" 2R W1 B 1 275 SCHRM s B AF A 500 8 — 4 5008 mg/L; TAV : %
R BE AR - "R EMEAR T 0.01,
Note: Thresholds without specific marking are referenced from " “a” indicates the threshold reference ™; “b” indicates the threshold

reference!; the units of the thresholds are converted uniformly to mg/L; TAV: Taste Activity Value; “~" represents a value lower than 0.01.
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