FiHp rAE%E ‘lmﬁﬁﬁ RiVES 2RI EF L iER

Hist (S111)
10/13/2021

%)
'l
it
\
S

GFEAD RLRPFEL S AEMBE - 55k kAR FRE B A

GRE R AA T P RGFRBAT S 1AL T A B ABESESE )
BEDESE GAr2R) RFMNARLFERNFL LR EEE 2@ b1 §
T ERDIEFLERE PGSR 2 S AR DD DL EE AGE Y

R EEF A f P T IR E R EE F e e L IR R R R A R

AT RS AR R S S RR AT DN SR
BEFAL P o R AOMEF AT 585 45 A25-2 7 A3 Q2 & )-Akvafk 4B R
3-7 AK-24-3 = fik ~(B,Z)-2,6-2 = g~ F 554,55 § «(B)-2-% 5~ (2)-1,5-% = % -3-fk ~
o-di e (E)-£7 Ap o B A M AN G F Sy AL sl 2 G0 D
BAEf Rt &4 Lvaleh o R OBGEF AT £ IR 23-2 ¢ etk 2232 ¢ A5

B Hetek 2.z A.36-2 7 Aeteh ‘%}ﬁ“‘ﬁga FWE 0™ 160°C30 » 450 5 2 & ke

R



542

Baba, R., Amano, Y., Wada, Y., & Kumazawa, K. (2017). Characterization of the Potent
Odorants Contributing to the Characteristic Aroma of Matcha by Gas Chromatography-
Olfactometry Techniques. Journal of Agricultural and Food Chemistry, 65(14), 2984-
2989.

Deka, A., & Vita, J. A. (2011). Tea and cardiovascular disease. Pharmacological Research,
64(2), 136-145.

Gotti, R., Furlanetto, S., Lanteri, S., Olmo, S., Ragaini, A., & Cavrini, V. (2009). Differentiation
of green tea samples by chiral CD-MEKC analysis of catechins content.
Electrophoresis, 30(16), 2922-2930.

Gotti, R., Leoni, A., & Fiori, J. (2021). Evaluation of Roasting Effect on Selected Green Tea
Volatile Flavor Compound and Pyrazine Content by HS-SPME GC-MS. Applied
Sciences-Basel, 11(17), Article 8217.

Kumazawa, K., & Masuda, H. (2002). Identification of potent odorants in different green tea
varieties using flavor dilution technique. Journal of Agricultural and Food Chemistry,
50(20), 5660-5663.

Mizukami, Y., Sawai, Y., & Yamaguchi, Y. (2008). Changes in the concentrations of acrylamide,
selected odorants, and catechins caused by roasting of green tea. Journal of Agricultural
and Food Chemistry, 56(6), 2154-2159.

Pinto, M. D. (2013). Tea: A new perspective on health benefits. Food Research International,
53(2), 558-567.

Schuh, C., & Schieberle, P. (2006). Characterization of the key aroma compounds in the
beverage prepared from Darjeeling black tea: Quantitative differences between tea
leaves and infusion. Journal of Agricultural and Food Chemistry, 54(3), 916-924.

Tan, H. R., Lau, H., Liu, S. Q., Tan, L. P., Sakumoto, S., Lassabliere, B., Leong, K. C., Sun, J.
C., & Yu, B. (2019). Characterisation of key odourants in Japanese green tea using gas
chromatography-olfactometry and gas chromatography-mass spectrometry. Lw¢-Food
Science and Technology, 108, 221-232.

Wang, L. F,, Lee, J. Y., Chung, J. O., Baik, J. H., So, S., & Park, S. K. (2008). Discrimination
of teas with different degrees of fermentation by SPME-GC analysis of the
characteristic volatile flavour compounds. Food Chemistry, 109(1), 196-206.

Yang, Y. Q., Zhang, M. M., Hua, J. J., Deng, Y. L., Jiang, Y. W., Li, J., Wang, J. J., Yuan, H. B.,
& Dong, C. W. (2020). Quantitation of pyrazines in roasted green tea by infrared-
assisted extraction coupled to headspace solid-phase microextraction in combination
with GC-QqQ-MS/MS. Food Research International, 134, Article 109167.

Yuan, J. M., Sun, C. L., & Butler, L. M. (2011). Tea and cancer prevention: Epidemiological
studies. Pharmacological Research, 64(2), 123-135.



