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Abstract: Using electronic nose AIRSENSE PEN 3, the aroma components of 13 famous green tea and
6 black tea from different producing areas, processing technology and production time were determined.
Principal component analysis (PCA) and Linear discriminant analysis (LDA) were used to classify the
aroma components. The results show that 10 sensors of electronic nose well responsed to aroma
components of green tea and black tea. It was combined with PCA that four kinds of principal aroma
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components: oxynitrides, methanes, sulfide, aromatic compounds and organic sulphides were extracted
from the black tea, and there were five kinds of principal aroma components in green tea including
alcohols and aldehydes and ketones. PCA and LDA analysis showed obvious difference in aroma
discrimination rate between green tea and black tea. PCA discrimination rate of dry green tea and theirs
infusions were 96.86% and 94.71%, respectively, which were higher than these of 87.29% and 89.63% of
black teas, respectively. However, LDA discriminant rate of dry black tea and theirs infusions were 92.92%
and 94.92%, respectively, which were higher than these of 70.95% and 73.75% of green tea, respectively.
Classification effect of LDA aroma discriminant was superior to that of PCA. The tea samples were
separated from aroma on the basis of tea tree varieties, processing technology and grade and storage
time. This study suggested that tea aroma detection and evaluation by electronic nose should combine
with the other methods, such as sensory evaluation, tea aroma influence factors and other tea aroma
component detection method. The overall characteristics of the tea aroma will be scientifically evaluated

and reasonably identifyed.
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