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Abstract

The aroma components of Korean green tea in the south western part of Mt. Chiri prepared by
the traditional method from native variety were analyzed using GC and GC-MS. The patterns on
GC chromatograms of the three samples from the flushes plucked in early spring were similar, though
they are prepared by different producers in the area of Hadong—-kun, Kyung sang nam-do. A total
of 51 aroma compounds were identified in all samples. Main component in the aroma compounds
of these teas were geraniol, benzyl alcohol, 2—phenylethanol, B-ionone, benzyl cyanide and linalool
oxides. The aroma components of green teas manufactured by the different plucking periods were
also compared. The amounts of geraniol, typical rose floral aroma were particularly decreased in
the final plucking period. The amounts of pyrazines and furfuryl alcohol, typical roasted aroma and
nutty aroma were slightly increased in later plucking period.
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Fig. 1. Gas chromatograms of concentrate from early spring green teas.
Sample A, B and C were made by different producers from the flushes of the first crop.
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Table 1. The aroma constituents identified from parched green teas in Mt. Chiri

Peak c i Peak area(%)

No. ompounds A B c D E F
1 Ethyl acetate 0.24 0.10 0.23 0.17 0.36 0.05
2 Ethanol 0.20 04 0.07 0.1 0.16 t
3 Toluene 0.13 0.1 0.07 0.1 0.12 t
4 4-Methyl-3-pentene-2-one 0.07 t 0.04 t t 0.08
5 1-Pentene-3-ol 0.29 0.21 0.08 0.10 0.16 0.30
6 1-Pentanol 143 0.75 0.39 0.40 0.62 1.07
7 Methyl pyrazine 0.09 0.0 t t t 0.04
8 2,5-Dimethyl pyrazine 1.00 0.79 0.29 0.14 0.22 0.69
9 2-Ethyl pyrazine 0.36 0.18 0.11 0.08 0.14 0.07

10 1-Hexanol 0.37 0.43 0.17 0.25 0.24 0.15

11 cis-3-Hexenol 0.88 0.70 0.40 0.76 0.82 091

12 2-Methyl-5-ethyl pyrazine 0.27 0.43 0.23 0.18 0.56 0.25

13 trans-2-Hexenol t 025 0.06 0.10 0.08 0.30

14 Linalool oxide I 1.00 0.72 027 0.34 0.32 0.48

15 3-Ethyl-2,5-dimethyl pyrazine 0.18 t 0.08 0.11 0.10 012

16 Linalool oxide II 0.40 0.38 0.27 0.67 0.52 0.34

17 trans, trans-2,4-Haptandienal . 0.63 0.52 0.06 0.07 0.34 0.16

18* trans, trans-3,5-Heptandiene-2-one 0.13 t 0.03 0.05 t 0.08

19* trans, cis-3,5-Octadiene-2-one 0.09 t 0.06 t t 0.11

20 Linalool 1.01 1.36 0.48 0.96 0.62 0.64

21 1-Octanol 0.37 0.37 0.21 0.31 0.18 0.30

22 trans, trans-3,5-Octadiene-2-one 0.16 0.06 0.04 0.16 0.20 0.09

23 5-Methyl furfural 0.12 0.19 0.09 0.05 0.12 0.07

24* cis-3-Hexenyl hexanoate 0.06 0.12 0.05 t t 0.08

25 2-Acetyl furan t 0.13 0.05 0.05 t 0.08

26* 2,6,6-Trimethyl-2-hydroxycyclo hexanone t t 0.09 t 0.16 0.19

27" 1-Ethyl-2-formyl pyrrole 093 t 0.36 0.18 0.14 0.25

28 3,7-Dimethyl~1,5,7-octatriene-3-ol t t 0.07 t t 0.13

29 B-Cyclocitral t t 0.03 0.05 t 0.21

30* trans-3-Hexenyl-hexanoate 0.35 t 0.26 0.89 0.12 0.33

31 Furfuryl alcohol 0.31 1.27 0.16 0.16 0.24 0.33

32" 4-Hexanolide 0.40 t 0.30 0.40 0.32 0.51

33 Linalool oxide III 0.17 0.19 0.17 0.38 0.34 0.38

34 Linalool oxide IV 1.54 1.28 0.96 1.59 1.56 121

35 Methyl salicylate ) 0.11 041 027 0.46 0.64 0.39

36 Geraniol 6.90 5.47 11.02 7.37 6.30 5.30

37 Geranyl acetate 0.01 0.55 0.35 1.13 0.36 0.53

38 Benzyl alcohol 2.15 4.26 450 448 452 6.72

39 2-Phenylethanol 257 4.02 5.63 5.77 534 7.66

40 B-Ionone+Benzyl cyanide 241 1.29 2.30 1.61 242 1.66

41 cis-Jasmone 0.13 0.96 0.68 0.82 0.86 1.32

42 Acetyl pyrrole 0.10 103 , 082 0.55 0.20 0.42

43 5,6-Epoxy-B-ionone 0.22 0.17 0.43 0.55 0.62 0.40

4 Phenol 0.45 1.18 0.95 2.58 164 0.68

45 Nerolidol 0.16 0.47 0.18 t t t

46 Octanoic acid 0.46 0.72 0.76 1.25 1.11 0.08

47 Docosane 0.26 0.44 0.38 0.33 0.70 0.59
48 Jasmine lactone 0.77 0.11 0.22 0.13 0.46 0.52
49 Dihydroactinidiolide 0.14 0.21 0.16 0.24 0.22 0.11

50 4-Vinyl phenol t t 0.07 0.07 t 0.43
51 Indole 1.79 0.77 1.71 1.79 3.24 0.89

*Tentatively identified

Sample A, B and C were made by different producers from the flushes of the first crop. Sample C, D, E and F
were made by same producer from the flushes of different crop periods [Sample C: April 11, Sample D: April, 25,
Sample E: May 11, Sample F: May 20(all 1994 product)]

*Peak numbers in this table correspond to the numbers in Fig. 1
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Table 3. The proportions of characteristic aroma com-
pounds from early spring green teas

Peak area(%)

Aroma compounds

A B C
Rose floral 95 95 16.7
Other floral 9.4 75 72
Sweet, fruity 2.3 4.7 4.8
Roasted, nutty 35 4.3 2.2
Greenish, grassy 1.7 15 0.9

Sample A, B and C were made by different producers
from the flushes of the first crop

Table 2. Classification of aroma compounds by characteristic aroma

Aroma Compounds
Rose floral Geraniol, 2-phenylethanol
Other floral Linalool oxide I, II, III, IV, B -ionone, Benzaldehyde, cis-Jasmone, Nerolidol, asmine lactone, Indole

Sweet, fruity
Roasted, nutty

Methyl salicylate, Benzyl alcohol

Alky) pyrazines(5 kinds), 5-Methy] furfural, 2-Acetylfuran, Furfuryl alcohol,
1-Ethyl-2-formyl pyrrole, Acetyl pyrrole

Greenish, grassy 1-Hexanol, cis-3-Hexanol, trans-2-Hexenol, cis-3-Hexenyl-hexanoate,

trans-3-Hexenyl-hexanoate
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