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Aroma Quality Discrimination of Yunnan Pu’ er
Ripe Tea Based on Electronic Nose
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(1. Yunnan Agricultural University, Yunnan Kunming 650201, China; 2. Yunnan Police College, Yunnan Kunming 650201, China)

Abstract : The aroma of Yunnan Puér ripe tea was analyzed and identified by using electronic nose technology, which provided theoretical ba—
sis of quality classification and screening for Pu” er ripe tea, promoted the digitization of quality classification for Puer tea. In this paper, 9
typical Yunnan Puér ripe teas had been detected by electronic nose technology, and the samples were analyzed with the methods of Principal
Component Analysis (PCA) , Linear Discriminant Analysis (LDA) and Loadings Analysis (Loadings) by using system-provided Winmuster
software. PCA analysis showed that aroma of Puer ripe tea of the same brand of different years could be completely separated, and better dis—
tinction of up 10 99.9 9% . LDA analysis showed that selecting the appropriate discriminant, could better distinguish different years Puer ripe
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detected by electronic nose. Loadings analysis showed that in the 10 sensors, No.7, 2 and 9 were the key sensors of the analysis, and their
responses to the tea aroma were obvious, and the contribution rate was the biggest. The research shows that the rapid and non-destructive
method of electronic nose is an effective method to evaluate the quality of tea by the smell, which can be used for discrimination of aroma
quality of Yunnan Puér ripe tea, and it can better distinguish Puer ripe tea of different years.
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Table 1 Tea sample information

%% A % 1

L PRy Pl

No. Product name Type Grade Production year Place
1 K5 7572 s 7 2002 #hits
2 K Ad 7572 LI 7 2007 Bhif§
3 K 7572 LIRS 7 2009 Bhifg
4 KA 7572 M 7 2011 Bhifg
5 KA 7572 LI 7 2012 Bhitg
6 =M Pk 5 2006 I e
7 =M Mk 5 2007 I3
8 SRR MR 5 2008 it
9 SR P 5 2010 i
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Table 2 The conductivity ratio (G/G,) of 7572

Suﬁ 11:‘1 é(fifllr) R1 R2 R3 R4 RS R6 R7 R8 R9 R10
2002 1.575 8.553 1.343 1.052 1. 181 1.988 10. 708 1.724 3.253 1.232
2007 1.494 8.537 1.308 1.042 1.163 1.883 10. 649 1.620 3.227 1.215
2009 1.513 7.597 1.317 1.042 1. 165 1.901 9.795 1.648 3.088 1.202
2011 1.493 6.310 1.281 1.041 1. 150 1.864 8.459 1. 606 2.872 1.211
2012 1.433 7.259 1.266 1.037 1. 144 1.779 9.704 1.533 3.044 1.201

#3I RGBT E GG, WH

Table 3 The conductivity ratio (G/Gy) of Sanxing ripe tea

= e

P it 150 R1 R2 R3 R4 RS R6 R7 R8 RO R10

SJI[I]I}IP ()(-'ilr)

2006 1.542 8.862 1.334 1.044 1.173 1.920 11.661 1. 645 3.458 1. 198
2007 1.483 8.092 1.299 1.040 1.157 1.867 9.955 1.610 3.070 1.220
2008 1.464 5.457 1.280 1.037 1.150 1. 806 7.555 1.552 2.682 1.199
2010 1.493 7.781 1.305 1.029 1.157 1.802 10.511 1.553 3.178 1.154
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Fig. 1 Principal component analysis of tea samples
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1. main axis: 98.895 %
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Fig. 7 Linear discriminant analysis of tea samples
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