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Figure S1. Graph of the mean sensory scores of aroma enhanced Yunnan congou

black teas baked at 80°C for 0-7 h. * indicates significance at P < 0.05.

Variables (axes F1 and F2: 50.10 %)
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Figure S2. Diagram of correlation between aroma properties and aroma compounds in



aroma enhanced Yunnan congou black teas baked at 90°C for 0-7 h.

Observations (axes F1 and F2: 50.10 %)
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Figure S3. Distribution of aroma enhanced Yunnan congou black tea samples baked at

90°C for 0-7 h based on MFA analysis.



