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Isolatidn and Identification of Wuxi“Hao Tea”Flavor

Tang Jian- -
Abstract

" 'Simultaneous distillation-extractor apparatus was used for isolating the
aroma in Wuxi hao tea, More than one hundred volatile components were
identified with GC/MS, There are 25 alcohols and phenols, 14 ketones, 5
aldehydes,10 esters and lactones, 38 hydrocabons, terpenes, and more than

. 10.hetercyclic compounds containing oxygen or nitrogen in hao tea aroma,

' Among . them linalool, benzaethanol, geraniol, nerolidol, farnesol, cis-.

~and trans-3-hexen-1-ol, ionone, terpenes, 3- hexen 1-ol acetate, 3-hexen-

" 1-ol dutyrate and hexanoate, and eugenyl acetate ~are more 1mportant_

. to hao tea flavor, Almost half of the constltuents in hao tea have not \"
been found in greentea before,

Subjectwords, Tea; Green teay Flavor




