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Analysis of the Flavour Components with Green Tea and
the Fresh Peduncle by GC/MS
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Abstract: Simultaneous distillation-extraction was used for extracting the flavour comporients with green tea and
the fresh peduncle. The yield obtained in green tea was 4.5% and in thc frech peduncle was 3.2%. 23 chemical
components and 22 chemical components were identified by gas :hrematcgraphy-massspectrometry (GC/MS)
method respectively.
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Fig.1 Toual ion enromatcgram of flavour Fig.2 Total ion chromatogram of flavour
componenis with green tea components with fresh peduncle of green tea

HH P 1A G A R B 23 B, At 30N 90.8%, b A REE 9 Ff (59.46%);
B2 6 Fh (20.25%); HliZ% 3 Fh (3.0%); B 1 Fh (1.53%); FRIE 1 Bl (2.34%); H5IWk 1 Ff (1.65%);
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