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Abstract : Flavor constituents of green tea flower produced in Korea were analyzed by

gas chromatography and mass spectrometry. 56 compounds in sample were separated and
indentified as 22 hydrocarbons, 14 alcohols, 6 aldehydes, 5 esters, and 9 others. Higher
concentrated substances were heneicosyl formate, a-phenyl ethyl alcohol, and acetophenone.

Germacrene D as a sesquiterpene were also identified.
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Table 1. GC / MS operating conditions.
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Instruments Conditions
Column : DB-Wax fused silica capillary (30m X 0.32mm ID),
10m film thickness
GC Column temp.: 50°C for 3min. — 230°C at 3°C/min. for 30min.

Injection temp. : 230°C

Carrier gas : Hz2(1.0mL / min)

Finnigan Mat 318
MS Tonization voltage : 70eV
Mass range : 50~300m/ ¢
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Fig. 1. Total ion chromatogram of green tea flower extract.
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Tuble 2. Identified flavor components of green tea flower.

No. Retention time{(min) Compounds
1 217 Hezxanoic acid, 2-methyl-3-0x0-, ethyl ester
2 421 Hexanal
3 5.24 2-Pentanol
4 10.51 1-Butene, 2-ethyl-3-methyl-

5 13.68 1,7-Octadien-3-one, 2-methyl-6-methylene-
6 16.04 Cyclopropane, 1,1,2,3-tetramethyl-
7 16.57 2-Penten-1-ol
8 17.32 Dimethyl cyclopropane
9 18.10 Propyl cyclopropane

10 19.60 Nonanal

11 19.99 3-Hexen-1-ol

12 22.70 Dodecane

13 23.16 Linalool oxide A

14 25.05 Linalool oxide B

15 25,51 2,4-Heptadienal

16 27.37 3-Ethyl, 1,4-hexadiene

17 28.79 3,5-Octadien-2-one

18 29.15 Benzaldehyde

19 29.54 Linalool

20 29.72 a-Terpinolene

21 31.07 Decane, 2,6,8-trimethyl-

22 31.86 4-Methyl-2-propyl-furan

23 36.10 Germacrene D

24 36.38 Heptadecane

25 36.77 Acetophenone

26 38.77 1-Octadien

27 41.69 Octadien

28 43.30 Methyl Salicylate

29 4461 2,3-Decadienal

30 45,75 a-Phenyl! ethyl alcohol

31 46.72 Nerol

32 47.46 Propanoic acid, Z-methyl-,

1-(1,1-dimethylethyl)-2-methyl-1, 3-propanediyl ester

33 49.50 Benzenemethanol

34 51.10 £-Phenyl ethyl alcohol

35 51.67 Cyclododecane

36 52.45 Hexanoic acid, 2-ethyl-

37 56.12 Docosane

38 58.41 2-Pentadecanone, 6,10,14-trimethyl-

39 59.51 Octadecanol

40 60.69 Tricosane

41 61.08 1-Docosanol

42 63.68 Undecanoic acid, ethyl ester

43 64.39 1-Docosanol, o-ethoxy-

44 64.96 Tetracosane

45 66.00 Pentacosane

46 67.81 16-Octadecenal

47 69.52 Hexacosane

48 69.88 Cyclotetradecane

49 72.84 Cyclotetradecane

50 73.66 Nonadecane, 9-methyl-

51 73.98 3-Eicosene

52 78.04 1-Octadecanol

53 78.79 Heneicosyl formate

54 80.72 Heptadecane, 2,3,10,15-tetramethyl-

55 84.74 1,2-Benzenedicarboxylic acid, butyl 2-methylpropyl ester

56 90.20 Ethanol, 2-(octadecyloxy) -
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