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The Aroma Components of Duchung Tea and Persimmon Leaf Tea

Sung-Hee Choi
Department of Food and Nutrition, Dongeui University

Abstract

The aroma components of duchung tea and persimmon leaf tea were collected simultaneous distilla-
tion and extraction method. Those were analyzed and identified by GC-MS using a fused sillica capil-
lary column. Seventy seven components, including 17 alcohols, 3 hydrocarbons, 15 ketones, 16 aldehy-
des, 8 esters, 8 acids, 8 heterocyclic compounds and 2 phenols were confirmed in duchung tea. Seventy
one components, including 17 alcohols, 10 hydrocabrons, 11 ketones, 13 aldehydes, 8 esters, 6 acids,
5 heterocyclic compounds and 1 phenol were confirmed in persimmon leaf tea. The most abundant
components of duchung tea were aldehydes(23.31%) including 2-pentenal and heterocyclic compounds
(16.71%) including epoxy-A-ionone. The most abundant components of persimmon leaf tea were alco-
hols(25.57%) including linalool and aldehydes(19.45%) including hexanal and hydrocarbons(10.40%)

including e-copaene.
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Fig. 1. Gas chromatograms of aroma concentrate from duchung tea(A) and persimmon leaf tea(B)
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Table 1. The aroma constituents identified from duchung tea and persimmon leaf tea
Peak Scan C d Duchung Persimmon
No No? ompounds Tea(%)® Leaf Tea(%)
Hydrocarbons
21 913 Limonene 0.27 0.29
24 1064 Ocimene 0.28
58 2301 a-Copaene 0.59 2.29
79 3197 a-Farnescene 1.04
Total terpenes (0.86) (3.90)
14 725 Ethylbenzene 0.28
17 846 4,8-Dimethyl-1,7-Nonadiene® 248
26 1130 t-Butylbenzene 0.12 040
27 1162 1-Methylethylbenzene 0.21
33 1364 Tridecane 0.63
64 2476 1,3-Dimethylcyclopentadiene® 2.52
Others total (0.12) (6.52)
Alcohols
42 1753 Linalool oxide I 1.09 1.00
46 1860 Linalool oxide II 0.67 0.52
52 2193 Linalool 254 271
68 2686 a-Terpineol 0.36 1.59
74 2950 Torreyol 0.15
Total terpene alcohols (4.81) (5.82)
1 256 Butanol 1.07
7 347 Ethanol 2.11 1.50
15 753 1-Penten-3-ol 230 1.93
16 842 3-Methylbutanol 0.18
20 897 1-Pentanol 0.12 0.45
29 1282 cis-2-Pentanol .55 091
H 1408 Hexanol 121 183
36 1524 cis-3-Hexenol 3.02 2.74
37 1540 trans-3-Hexenol® 0.93
38 1578 trans-2-Hexenol® 2.57
43 1172 1-Octen-3-ol 0.33 0.94
60 2366 3,7-Dimethyl-1, 5,7-Octatrien-3-ol” 0.73
91 4851 Isophytol® 0.23 1.17
Total alliphatic alcohols (13.12) (15.70)
80 3275 Benzyl alcohol 2.32 2.08
81 3392 2-Phenylethanol 1.15 1.97
Total aromatic alcohols (4.14) (4.05)
Aldehydes
5 322 2-Methylpropanal 1.08
6 338 Pentanal 0.96
9 460 2-Pentenal 3.20 123
11 577 Hexanal 1.74 2.51
13 682 3-Pentenal 115 0.98
18 872 2-Pentanal® 0.27 0.87
22 940 2-Hexenal 3.09 2.26
31 1301 2-Octenal 0.18 134
40 1697 2-Nonenal 0.29 0.75
45 1820 trans-2, cis-4-Heptadienal 292
47 1927 trans-2, trans-4-Heptadienal 2.60 2.68
50 2026 Benzaldehyde 2.04 1.66
57 2277 trans-2, trans-4-Heptadienal 0.94 1.64
62 2415 B-Cyclocitral 0.84 0.83
72 2914 trans-2, cis-4-Decadienal 053 1.30
75 3069 trans-2, trans-4-Decadienal 148 140
Total aldehydes (2331) (19.45)
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Table 1. Continued

A Ehebsl 2] A 22 A 4 5(1990)

Esters
2 275
4 310
25 1104
35 1446
53 2186
56 2260
65 2566
69 2758
71 2868
90 4712
92 5023
Acids
41 1739
51 2076
70 2802
78 3168
83 3519
87 3848
88 4215
89 4692
94 5844
Ketones
3 305
10 517
12 672
19 885
28 1185
30 1295
32 1352
48 1958
55 2251
63 2453
67 2654
76 3110
77 3119
82 3504
84 3664
86 3779
Heterocyclic compounds
8 372
23 994
39 1672
44 1804
49 1992
54 2213
65 2535
66 2607
Phenols
73 2938
93 5378

Ethylformate
Ethylacetate
cis-3-Hexenyiformate
cis-3-Hexenyl acetate
Hexylformate®
Jasmine lactone
cis-3-Hexenylhexanoate
Methyibenjoate
Methyljasmonate
Ethylpalmitate
Dihydroacetinidiolide
Total esters

Acetic aad
Propionic acid
Valelic acid
Caproic acid
Heptanoic acid
Nonanoic acid
Decanoic acid
Dodecanoic acid
Palmitic acid
Total acids

2-Butanone

2,3-Pentadione

trans-3-penten-2-one

4-Methyl-3-penta-2-one®

4-Methyl-3-penten-2-one®

2,2,6-Trimethylcyclohexanone

2-Methyl-hepte-2-en-6-one

trans-3, trans-5-Heptadiene-2-one”

6-Methy!-trans-3, trans-5-Heptadiene-2-one®

Methyl-heptadiene-2-one®

2,6,6-Trimethylcyclohex-2-en-1,4-dione®

a-Damascenone

B-Damascenone

£-lonone

Epoxy- £-ionone

6,10,4-Trimethyl-2-pentadecanone®
Total ketones

2-Ethylfuran
2-Pentylfuran
Furfural(isomer)®
2-Furfural
2,5,5,8-Tetramethyl-1-2-benzopyran®
5-Methylfurfural
2-Furfuryl alcohol
Furfuyl alcohol(isomer)®
Total heterocyclic compounds

Methylsalicylate
4-Vinyl phenol
Total phenols

2.66
0.36
0.32

1.94
0.62
0.57

0.30
0.55
(9.40)

3.30
1.93
1.75
242

205
0.39
0.95
048
(1327)

033
0.19
0.18
1.01
045
1.19
1.36
039
0.23
0.59
0.62
2.24
2.32
3.11
0.38

(14.59)

142
097
144
2.90
1.07
233
321
282
(1617)

0.32
(0.87)
(119)

2.52
212

0.30
143
0.57
0.50

0.73

1.02
(11.40)

235

2.39
1.67
2.28
1.34
251

(1253)
0.22
0.13
0.86
0.24
0.49
2.08
0.60
054
1.63
249
0.61

(9.89)

0.71
1.77

2.25
1.36

0.31
(6.40)
1.62

(1.62)
(3.24)

a) Scan No is equal to retention time(sec)
b) Tentatively identified compound

¢) peak area(%)
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