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Study on Aromatic Components Analysis of Roasted Green Tea by GC-MS

DOU Hong-liang, LI Chun-mei*, QIAO Yu, GU Hai-feng, ZHOU Li-ming

(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: Aromatic components of the roasted green tea were assayed by simultaneous distillation and extraction (SDE) with
gas chromatogram—mass spectrum methods. Ninety—one volaile constituents were identified to account for 96.6% in total
aromatic components. Themajor constituentsare9, 12-octadecadienoicacid, linalool, hexyldecanoicacid, geraniol, linoleicacid
methyl ester, nerolidol, cis, cis—7, 10, ~hexadecadiena, 4-amino—benzenemethanol, orcubebene andhexadecanoicacidmethyl ester,

respectively. Some constituentsare identifiedfor thefirst time.
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Fig.1  Total ion chromatogram of aroma compounds of
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roasted green tea
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Table 1 Aroma compounds and relative concentrations for each compound of roasted green tea
257 5y rh SC [ SEE/EE R a7l A (%)
1 2- LA LA s 2-ethoxy—1-propanol Cs5H1202 0.06
2 LR lacticacid CsHs0s 0.63
3 2- SR N FERE 2-isopropoxy ethanol CsH1202 0.57
4 S-S A IE-1, 3-FF R M 5-isopropylidene-1, 3-cyclopentadiene CsHio 0. 44
5 LK ethylbenzene CsHio 0.20
6 3-PEli g 3-hepten-1-ol C7H140 0.04
7 TR Tt phenylglyoxal CsHe0: 107
8 RN camphenol C2H160 .11
9 2,6~ A% =3R[3.3.2.0(3, N 1284 2, 6-dioxa-tricyclo[3. 3.2.0(3, 7) Jdec-9-ene CsH1002 0.10
10 M PE =0 tropilidene CiHs 0. 36
11 T-IAh LHHE - RN T-exo-ethenyl-bicyclo[4. 2. 0]oct-1-ene CroH4 0.09
12 A~ FER H 4~amino-benzenemethanol C7HoNO 2.25
13 JitERE ) T linalool oxide I CioH 1502 0.79
14 M, -5, 8, 10——+—fk =4 —3— % (5E, 8E)-5, 8, 10-undecatrien-3-ol CuiHis0 0.06
15 3, 7-— F HL—op 3, 7-dimethyl-1-octanol C1oH220 1.04
16 JiERE ) 1T linalool oxide Il CioH 1502 1.25
17 JR-3-INNFE-T-FE - R[4, 1. 0] Pl trans—3-cyclopropy—7-hydroxymethyl-bicyclo[4. 1. 0]heptane CuiHis0 0.10
18 O(‘*’A\YFHW% ot-ter‘pineol CioH1s0 1.02
19 1R-o— P IR~ a-Pinene CroHie 1.29
20 g linalool Crol150 11.67
21 2, 6, 6- = FFL-2-FF - g 2, 6, 6-trimethyl-2-Cyclohexene—1-carboxaldehyde C1oH160 0.28
22 %= naphthalene CioHs 0.39
23 n— R HER n—amylbenzene CiiHie 0.12
24 B azulene CioHs 0.36
25 1] -4, 8—da ks m-mentha—4, 8-diene CioHs 0.27
26 2- BRI 2-caren-10-al CioH140 1.23
27 e Nan: 173 creyclocitral C1oH160 0.49
28 é‘u‘l“@‘ geraniol CiiH1s0 3. 68
29 i —~Z o= B MR A IR S8 A0 cis—Z-orbxisabolene epoxide C15H240 0.35
30 4-(2, 6, 6-— FIF-2-FR U L) —2- 1 4-(2, 6, 6-trimethyl-2-cyclohexen-1-y1)-2-butanone Ci3H220 0.17
31 1-HHEZE 1-methylnaphthalene CiiHio 0.15
32 4, 4, 6-— N A-2- IR Rl 4, 4, 6-trimethyl-2-cyclohexen-1-one Coll 140 0.18
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33 i e indole CsH7N 1.12
34 1- )R FE—-2- N FE-FR e 1-pentyl-2-propylcyclopentane CisHae 0.02
35 2-FIALZE 2-methylnaphthalene CuiHuo 0.13
36 o= A /R a-isophorone Col 140 0.56
37 o2 B 2L o-lonone C13H200 0.70
38 B4R W i B-lonone C13H200 1.21
39 EANE Do thu jopsene CisHaa 1. 06
40 o NIy AG ik P4 i ocyclocitrylideneacetone C13H200 0.17
41 1, 2- Tk 1, 2-bis (I-buten-3-y1)-benzene Cualis 0.11
42 N2 7 2 AT cis—geranylacetone C1sH220 0.58
43 Jz o4& % 24 i trans-o-lonone C1sH200 1.24
44 G A ccfarnesene CisHz 0.29
45 T HA IR R butylatedhydroxytoluene C15H240 0.06
46 8 —FLAR cadinadiene CisHzs 0.32
47 eVl cedrene CisHoaa 1.02
48 KA 45 germacrene D CisHoaa 0.33
49 B K-8 -1 neoisolongi folene—8-ol Ci5H240 1. 56
50 SV Z-elemene CisHa 0.21
51 Vil fluorene CisHio 0.31
52 WM\ (11) ledeneoxide—(11) Ci5H2:0 0.33
53 i o T eicosane C20Ha2 0.69
54 bRty i falcarinol C17H2:0 0.73
55 Pt TEL copaene CisHas 0.6
56 o EEPE A o-cubebene CisHoaa 1.96
57 o FERAEE ocadinol Ci5H260 1.42
58 =131 )\ Js s cis—13-octadecenal CisH340 0.15
59 LR globulol Ci5H260 0.65
60 1= FE -8 O 1-pentyl-1-cyclohexene CiiHzo 0.18
61 =21 )\ JfilE E-2-octadecadecen—1-ol CisH360 0.06
62 FEAE U nerolidol Ci5H260 3.27
63 T- R+ Fike T-methyl—-pentadecane CisHas 0.04
64 E[H phenanthren Cualio 0.51
65 Jisa anthracene CiaH1o 0.43
66 A IR S A S isopropylmyristate C17H3402 0.10
67 2-HR-T- ) H- IR 4. 1. 0] Pk 2-methyl-7T-penty-bicyclo[4. 1. 0Jheptane CisHaa 0.01
68 2, 10— I IL-9——BRIF I 2, 10~dimethyl-9-undecenol C13H260 0. 56
69 2-A A T E R 2 2-oxo-tetradecanoicacid, ethylester Ci6H32003 0. 42
70 7-10—+ F i g Z-10-pentadecen—1-ol CisH300 0.13
71 AR R TS dibutylphthalate CisH2204 0.69
72 M, M5 =7, 10— 7Bk 4l cis, cis—7, 10-hexadecadiena C16H260 3.12
73 [-15-+-tiiime E-15-heptadecenoicacid C17H3202 0. 41
74 FEMEINE isoaromadendrene epoxide Ci5H240 0.17
75 TR H s hexadecanoic acid,methyl ester C17H3402 1.84
76 Ay 74 hexyldecanoicacid Ci6H3202 8.16
77 TIR[3. 1. 0] 2R F R bicyclo[3. 1. 0]hexane-2-undecanoicacid, methyl ester CisH3202 0.13
78 WHE = A estra-1, 3, 5(10)~trien-174-ol CisH2:0 0.64
79 AR S VA i isopropyl palmitate CioHss02 0.35
80 KR == palmitin C25H4202 0.33
81 Hth = 0 i AR G 1-mono-linolein C21H3s04 0.15
82 VIR I linoleicacid, methylester Ci9H3402 4.01
83 TSN anbrettolid CisH320> 0.28
84 AR 9, 12-octadecadienoicacid CisH3202 18.9
85 7, 11—+ /NhR )T 7, 11-hexadecadiena Ci6H260 0.15
86 Hth = KRR TG 1-mono—linolenin C21H3604 0.13
87 WhER 21 ethyllinoleate C20H3602 0.21
88 AN 2 it 9-octadecenamide CisH3sNO 0.54
89 3, 17-HEs — i androstan-3, 17-dione C1oH2s02 0.51
90 6, 9—1 )\ Wl )7 1% FH g 6, 9-octadecadienoic acid,methyl ester C19H3402 0.12
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