Supplemental Figure S2: The balloon plot of amino acid content change rate in different

processing processes.
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Asp, Aspartic acid; Glu, Glutamic acid; The, theanine; Thr, Threonine; Ser, serine; Gly, glycine;
Ala, Alanine; 2-Aba, 2-Aminobutyric acid; Orn, ornithine; Val, valine; Ile, isoleucine; Leu,
leucine; Tyr, tyrosine; Phe, phenylalanine; Lys, lysine; His, histidine; Arg, Argnine; Cys, Cysteine;
Cit, citrulline; B-Ala, B-alanine, y-ABA, y-aminobutyric acid; XY indicates fresh leaves, TF
indicates spreading fresh leaves, YQ indicates first panning leaves, EQ indicates second panning

leaves, HG indicates final panning leaves, TX indicates fragrance enhancing leaves.



