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Abstract

To explore the potential of Qi-Nan agarwood leaves for tea, the tender leaves of Qi-Nan agarwood
were utilized as raw material to prepare agarwood tea through various processing techniques, in-
cluding green tea, yellow tea, black tea, and white tea. The differences in aroma components and
sensory characteristics were analyzed using both static and dynamic sensory evaluation systems.
The static sensory evaluation results indicated that green tea received the highest comprehensive
score of 91.2 points, characterized by a clear tea liquor, fresh aroma, and a sweet, refreshing taste.
Yellow tea closely followed with a score of 90.1 points, distinguished by its mellow taste and brisk
aroma. Dynamic sensory evaluation revealed that black tea exhibited significant astringency, with
an astringency score of 7~8 in the first infusion, while white tea was notably grassy and astringent.
In contrast, green tea and yellow tea presented a smooth and mild taste profile. For the first time,
this study constructed a flavor wheel for agarwood tea, categorizing sensory attributes into five ma-
jor groups with a total of 65 descriptors, thereby standardizing the sensory attributes. The results
indicate that the leaves of Qi-Nan agarwood have the potential to be developed into high-quality tea
beverages, providing a theoretical basis for the comprehensive utilization of agarwood resources
and the innovation of tea products.
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SHERM R E I E[15], HABEVEHE ISR EH N RATESA . 4008, Bk AREHTR
HHW. S RARE 3.0 g0 AKH(TRREAFIEL) 1:50, B TAHNAPEZRA R, JE#K. ns. it
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PELU N B AT D-QDA VP4l 7 ANEEREME: RN EE . WSER). BN EEE . AR,
BEGRBE . TR, HORB M HERE . ER R E). RN EH S BAK) . (0
FIG ARG R P, O, AE A SOt W GRiaAN CORE IR S 00 . TCRDRE K)o /INH R IR
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OIS EAERE 3.0 g, FOKEL(FUEAAR L) 1:50, B FAHMNIPESHA A, WA 95CRIFUK, N,
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Table 1. Agarwood tea brewing design
=1L MAFRBSREI

H—(s) 10 15 10 10
5 H(s) 10 18 10 20
FE=H(s) 10 21 10 30

3. ERE5 9
3.1 BASRETRESH
MEREBHELZEAR, ERARZRMAESR . W, BOHAR. G58. 458, BERFOKRIRA
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Table 2. Static sensory evaluation results of agarwood tea
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FARBEICHTA N B B A IE e 8. RGP H A RHIES, B e W AER, Z2H0H —F
Ty B T M AU ARABAE QL 450 [17]
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Figure 1. Sensory evaluation results of agarwood tea
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BRI E Tabr PR BE A B, BETEME I E 135 v 2~5, TETEMEE IR E 350 v 2~6, Ut
MRS LR bR A 223, g B, IR E S, R, BANKE RN E S MER K, 7
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ARG EETREOMENK, LFEOTE, HPRYIENERE LR, AR, elEEs
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Figure 2. Dynamic sensory evaluation analysis of the first infusion of agarwood tea
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Figure 3. Dynamic sensory evaluation analysis of the second infusion of agarwood tea
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Figure 4. Dynamic sensory evaluation analysis of the third infusion of agarwood tea
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3.3. MBRBSHRSH

ot DU Fb A [F) A S 0T & 25 i 354 T GC-MS HoAR 441, AFRIHABEEF S NN Z F R, EIAFE %K
FHIE( 3).

Table 3. Analysis of aromatic compounds in tender leaves of different types of agarwood tea

3. FRIMIEMERBMESYERIH

R EE SR

525 waY TR — — — — FUE
S AR BR N
S
6-isopropylidene-1-methyl-
1 bicyclo[3.1.0]hexane CuiHio 0.071 0.140 0 0.221 . KE
2 Tridecane CasHzs 0.133 0.064 0.360 0.380 T2FK
3 Tetradecane C14H30 0.445 0 1.148 0.928 PR
4 Pentadecane CisHa2 0 0.074 0.262 0 TR
2,6,10,14-tetramethy!l- TR,
5 hexadecane C20Ha2 1.155 0.156 2.130 1.589 Fg
6 2-methyl-decane Ci1H24 0 0 0.719 0.741 WA B
7 Cyclotetradecane Ci4H2s 0.095 0 0.222 0.317 -
B R
8 Cyclopentadecane CisHso 0.238 0 0 0.336 "ﬁé}%m
2,6,10,14-tetramethy!l- TEEF.
9 pentadecane CagHao 0.300 0 0.674 0.54 Eo
10 Octadecane CisHas 0.047 0 0.105 0.070 Jig iy ok
11 3-methyl-tridecane CiaHzo 0.2075 0 0.588 0 -
12 8-hexyl-pentadecane Co1Has 0.3041 0 0.506 0 e
N
13 Hexanal CeH120 0 10.178 0 0.231 HE AE
14 (E)-2-hexenal CsH100 33.453 5.414 0 0 HE
e -]
15 Benzaldehyde C7HsO 0.051 0 0 0.032 B %%%%
16 Benzeneacetaldehyde CgHsO 0.332 2.055 0.723 0.740 RE. EE
MWiEE. 1
17 Nonanal CoH180 6.455 2.447 0 4,593 .
e . ERE

2,6,6-trimethyl-1,3-
18 cyclohexadiene-1- C1oH140 1.768 1.418 3.693 5.527 SR AT
carboxaldehyde

19 Decanal C10H200 0.529 0.432 0 0.435 R E

2,6,6-trimethyl-1-
20 cyclohexene-1- Ci10H160 0.880 2.343 2.065 2.033 AE. HE
carboxaldehyde

2,6,6-trimethyl-1-

21 cyclohexene-1-acetaldehyde

Ci1oH150 0 0.866 0 0.395 R
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iR
22 Butylated Hydroxytoluene  CisHaO  1.021 0.342 1.567 1.012 JeE
B AR
2,2',5,5'-tetramethyl-1,1'- S TS
23 bipheny CieH1s 0 0.107 0.638 0.620 TN
24 2-butenyl-benzene CioH12 0.112 0 0 0.268 & e
25 1,2,4,5-tetramethyl-benzene CioH14 0.267 0 0.640 0.917 UL
26 Naphthalene CioHs 0.042 0 1.008 0 RE
(E)-1,2,3-trimethyl-4- VIV T A5 T
27 oropenyl-naphthalene CisH1s 0.361 0 0.763 0 R
Wik
BimE S
28 1-tetradecene CiaHz2s 0.132 0 0.256 0.258 Wk
29 Longifolene CisH2s 0 0 0.198 0.193 K&
[3R(3alpha,3abeta, 7beta,8a.a
Ipha)]-2,3,4,7,8,8a- -
30 hexahydro-3,6,8,8- CisH24 0 0 0.270 0.226 RS /jg%}%}
tetramethyl-1H-3a,7- L
Methanoazulene
==
31 alpha-Farnesene CisHa4 0 0.124 0 0.297 ?ﬁﬁﬁéﬁ
IS
2,2,4-trimethyl-1,3-
32 pentanediol diisobutyrate C16H3004 0 0.105 1.590 1.548 -
33 Phthalic ac'gét;"b“ty' oW CoHe0s 1912 0419 0 0.154 V53 Bk
34 Decanoic acid, ethyl ester C12H2402 0.145 0 0 0.188  FHE. HERAE
Phthalic acid, 7-bromoheptyl
35 isobuty] ester Ci19H27BrO4 0 0 2.973 1.609 -
36 Dibutyl phthalate Ci16H2204 0.136 0 0.315 0 W5 R
EES
. 164
37 alpha-ionone Ci13H200 1.535 1.387 3.089 3.710 45
4-(2,6,6-trimethyl-1-
38 yclohexen-1-yl)-2-butanone 131220 0 0.117 0.148 0190 A&, HLE
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