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Abstract: This research mainly compared the sensory quality and active ingredients of 8 kinds of Chrysanthemum tea
infusion: Hangbaiju, Hangbaiju, Fubaiuu, Qibaiju, Gongju, Boju, Huaiju, Chuju, and Wujunju. The sensory properties and
volatile component of the Chrysanthemum tea infusion were analyzed through the quantitative descriptive analysis,
headspace - solid microextraction-gas chromatography-mass spectrometry (HS-SPME-GC-MS) and colorimeter. The result
showed that through the descriptive sensory evaluation, the Chrysanthemum tea could be divided into four categories. The
relationship between infusion color and the results of the colorimeter was that: yellow-green color=—32.274+
0.324L"-0.564a"+0.084b". Through partial least squares regression analysis, it was determined that the flavor of traditional
Chinese medicine was related to 6 components including terpinen-4-ol, the flavor of beet was related to 13 components
including (E)-ocimenone, and the flavor of vegetable was related to 14 components including (1R)-(—)-myrtenol. The

organic plant Chrysanthemum ‘Hangbaiju’ had the highest content of total flavonoids and the ‘Qibaiju’ Chrysanthemum had

i HEA: 2020-09-10

EEUWH: ribdeise (2019K092) ; Ak o AAHHR A (JUSRP52029A ) .
TEEBINT: R1EZ (1996-) , %, LA A, BFRF @) R A3, E-mail: 331576491@qq.com,
*EEEE: 4% (1972-) %, 84, 338, 5 &): R RS, E-mail: fzhong@jiangnan.edu.cn,


https://doi.org/10.13386/j.issn1002-0306.2020090088
https://doi.org/10.13386/j.issn1002-0306.2020090088
mailto:331576491@qq.com

42 % 5 124 RAERE, 4 8 PR AR E UK S TR M LU 25

lowest content. Chlorogenic acid, cynaroside, luteolin-7-O-f-glucuronide, 3, 5-O-dicaffeoylquinic acid and apigenin-7-O-f-

D-glucoside were detected in 5, 7, 8, 4 and 5 kinds of Chrysanthemum tea infusion by ultra-high performance liquid

chromatography and their content were highest in ‘Qibaiju’, ‘Gongju’. ‘Huaiju’, ‘Qibaiju’, and ‘Fubaiju’ respectively.

Key words: Chrysanthemum tea infusion; quantitative descriptive analysis; volatile components; active ingredient; partial

least squares regression
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Table 1 Information of Chrysanthemum samples
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Table 2 Definition and reference of Chrysanthemum tea descriptive attributes
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Table 3 Eigenvalues and variability of principal components

F1 F2 F3 F4 F5

FEEAE 731 413 236 1.00 0.67
T 2T (%) 45.70 25.79 14.72 6.22 4.17
Rk (%) 45.70 71.49 86.22 92.44 96.61
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Table 4 Cosine square of each sensory attributes

T B Fl F2 F3
HER(c) 0.047 0.510 0.370
R (1) 0.086 0.191 0.070
JEHR (1) 0.663 0.034 0.057
R (1) 0.527 0.154 0.024
THHUR(D) 0.355 0.425 0.093
U (a) 0.771 0.128 0.009
BEAERR () 0.568 0.262 0.021
BE1EK (a) 0.546 0.166 0.045
CEBR(D) 0.791 0.045 0.130
SR (a) 0.758 0.076 0.139
k(1) 0.135 0.726 0.001
HhZljik(a) 0.140 0.792 0.000
SN () 0.577 0.031 0.369
SR (a) 0.570 0.036 0.368
Rk () 0.377 0.285 0.335
Rk (a) 0.400 0.266 0.327
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Fig.1 PCA bi-plot of Chrysanthemum tea sample
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(%) =) =g ] 98.910.02 ~2.98+0.10 7.63+0.18a
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b Eﬂfﬂk WL - i) 98.79+0.13! -5.100.16* 12.51+£0.22°
Attpk(=) ] . T4 98.47+0.07" ~6.68+0.02' 16.43£0.09°
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e R A F sy B Q7 A 0.018 $EEFF] T 0.278, X Y 4B
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Fig.2 Sensory score of different Chrysanthemum tea
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Table 7 Volatile components related to odor of Chrysanthemum tea and their possible flavor

Sk P CASS wEY ATBEAY KU
SRR 3 019894-97-4 B A W RABE | 2k
SRR 20 000098-55-5 o-FATHEE T MG
SRR 73 000547-61-5 (=) =BT KREF, B
PR 23 019912-62-0 T-muurolol IR
SR 97 050257-39-1 N-(35 = PR R L ) DR N/A
SRR 44 000505-57-7 2- CUES IR | B SR
SRR 60 000122-03-2 4-5 DY HR TS N/A
SRR 65 000122-78-1 WL Htk AEF
SRR 2 006485-40-1 ZeTiE s R LIRETEIS
SRR 68 024545-81-1 AR N/A
SRR 69 000471-15-8 TR FLAR
SRR 85 000122-00-9 X 2 2 itk
P US 5 029050-33-7 480 N/A
SRR 90 000125-12-2 L i A
HiEdrS 22 005937-11-1 T-$5 KGR % EEUS
HiEdrS 56 018612-99-2 8,9- M VB A iy N/A
HiEdrS 15 033746-72-4 (e)-Z& s il N/A
LB S 39 001125-21-9 A A5
HiPAUS 43 000491-09-8 AR AT
[iEUS 55 000473-08-5 o-VH B N/A
[IPAS 71 000473-06-3 SRl BN ] N/A
FiEdUS 72 001196-01-6 ¥ R ARER AT | RN BR
[lIEAS 49 001723-80-4 ENG N/A
[lIEAS 100 017066-67-0 AT FIARBR
[lIPAUS 24 000084-69-5 AR HRR 55 TR N/A
[lIEAUS 40 004613-37-0 ESl] N/A
[lIEAUS 95 064180-68-3 N N/A
ik 116 000562-74-3 4- T T BIRR . ARAER
LREGTUS 86 000470-82-6 L wiif i AR R iR
ik 79 000586-62-9 LSTIEG HAGR
ek 98 000473-13-2 oI Wi N/A
ek 74 000076-49-3 ZFRVK iR RABR
rheliek 13 212394-95-1 RHN N/A

T W5 4 XU B K - http://www.thegoodscentscompany.com/search2. html; N/AZE /R AL EIAH K
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