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Abstract
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Parched mugwort tea was manufactured from mugwort (Artemisia asiatica nakai) leaves by traditional green

tea preparation method. Volatile flavor compounds were collected by Tenax GC and then separated an DB-5
capillary column (60m x 0.25mm i.d.). Fifty eight compounds were isolated and identified by GC-MS from the
volatiles. Eleven compounds including benzaldehyde, pinene, myrcene, cinesle, 2-pyrrolidinone, camphor, thu-
jone, T-acetylpiperidine, caryophyllene, coumarin, and farnesol among the compounds identified were consid-
ered as important compounds contributing mugwort-like flavor to the parched mugwort tea. The mixture of
these eleven authentic compounds could reproduce aroma of mugwort leaves harvested in April. As results,
the concentrations of these eleven flavor compounds in parched mugwort tea may indicate the strength of mu-

gwort-like aroma of the tea.
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Fig. 1.
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Gas chromatograms of volatile compounds isolated on DB-5 capillary column (60m x 0.25mm, i. d., 0.254g coating

thickness) identiﬁgd from raw mugwort leaves (A) and parched mugwort tea (B).
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Table 1. Concentrations and aroma properties of compounds identified from raw mugwort leaves and parched mugwort tea

Concentration (ig/ g, dried sample)

Peak No. e Aroma properties’ Compounds . M‘.}(.je O,f
identification”  Raw mugwort  Parched mugwaort
leaves tea
1 <4.00 -4 2-propenylurea A 2.10 -
2 " Petroleum-like** Hexane A, B 1.67 6.11
3 o - Butanamide A - 217
4 ’ Solventy™* Methylbenzene A B 0.95
5 # - 2-methylpiperazine A - 0.63
) " Sweet grassy, floval, balsamic** Styrene AB 8.38 113
7 # Sweet, herbaceous** 1-octen-3-ol A, B 0.48 -
& 4.10  Almond-like, buring aromatic** Benzaldehyde A, B 0.23 1.13
9 463 Sweet, herbaceous* 7-octen-4-oi A 1.43 3.39
10  4.86 Qily-green, pungent- 6~methyl-5-hepten A 0.19 217
herbaceous, grassy* Z-one
11 533 5-methyl-3-heptyne A - 0.81
12 5.23 Pine-like herbaceous, aromatic** Pinene A, B 0.04 0.22
13 524 - Isocyanatocycliohexane A 1.67 11.9¢
14 592 Sweet-balsamic, resinous, pungnt Myrcene A B 0.21 2.42
grassy, bitter**
i5 610 - 3-dI-2,4-dimethyl-1 A - 1.95
-pentene .
16  6.23 Pleasant citrusy, lemon-like, sweet**  Dl-limonene A, B - 0.82.
17 633 Fresh, camphoraceous, sweet, cool** Cineofe A, B 0.48 0.95
18  6.38 Sweet pine-like* Alpha-terpinolene A 0.24 -
19 6.46 - Lyratol A 0.37 -
20 6.57 - 1-phenylethanane A 0.23 0.94
21 6.59 - Cyclopentane car- A 0.29 1.12
boxylic acid,
2-methyl, 4-methylene,
methyl ester
22 6.68 Heavy woody, pine-like** 2-pyrrofidinone A, B 0.19 1.95
23 6.94 Floral~woody, citrus-like* Linalool A 0.76 1.76
24 6.98 Pleasant, rosy, sweet fresh** Nonanal A, B - 1,63
25 7.08 Penetrating, herbaceous, minty Thujone AB 3.80 0.63
camphoraceous**
26 7.26 - 5-tert-butyl A 0.57 -
1, 3~cyclopentadiene
27 7.47 Penetrating, bitter, cooling** Camphor A B 0.43 .62
28 7.58 - 1-{1, 2, 2-trimethyl- - A - 0.96
cyclopent-1-yh-2
(trans)-en-1,4-dione
29 773 Woody, burning, camphoraceous* Enda-barnecl A 0.81 1.49
30 7.98 Roasted rice-like, craker-like** 1 -acetylpiperidine A B 0.15 2.33
31 789 - 4 -trirvethyl- A G.14 -
3-cyclohexane-
1-methanal
32 8.04 - Dodecane A B - . 1.62
33  8.34 Penetrating* Benzothiazole A 0.58 1.48
34 894 - 1-[201, 1-dimethyi- A 0.23 -

2-cyclopropen-1-
vl 2, 2-dimethyl-
1-propanone
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Concentration (ug/g, dried sample)

peak No. & Aroma properties® Compounds
Mode of  Raw mugwort  Parched mugwort
identification* leaves tea
35 9.01 Petroleum-like** Tridecane A B .10 1.4
36 9.84 - Alpha-cubebene A 0.14 1.15
37  9.94 Petroleum-like** Tetradecane A, B .15 1.75
38 10.29 Dry woody, bitter** Trans-caryophyllene A B 0.22 2.21
39 10.39 Sweet, herbaceous, hay-like, nut- Coumarin A B .10 0.04
like, bitter**
40 10.53 Very mild, sweet, warm, woody, Beta-farnesene A 0.81
spicy*
41 10.72 Bitter* Alpha-humulene A 0.59 1.09
42 10.88 - 1-{1, 5-dimethy!- A 0.86 0.67
benzene-4-
hexeny!}4-methyl-benzene
43 10.98 - Beta-cubebene A 1.9 0.64
44 11.02 Warm, wooedy, spicy, deep sweet* Alpha-zingiberene A 1.82 . -
45 1111 - Delta-nerolidol A 0.29 -
46 11.21 2, 6-bis-1,1-dimethyi- A 0.24 -
ethyl)-4-methyi phenol
47 1171 Mild, woody-floral, green, (— Inerolidol A 0.29 -
apple-like, lily-fike*
48 12.00 - Davanon A 545 1.76
49 12.07 - Hexadecane A B 0.27 1.90
53¢ 12.81 - 2 (3H)-benzothiazolone A 010 0.68
51 12.96 Very mild, sweet, oily, floral, fresh-  Farnesol A B a.10 0.06
green**
52 >13 " - 1-chloro tetradecane A 0.28 4.61
53 o - 1-{1"-hydroxycyclo- A 0.36 047
dodecyl)-2-buten-1-one
54w - 1,6-di-methyl-4, A 0.37 338
1-methyl-4- (1-methyl)
naphthalene
55  # - 5-methyl-2- (1-methy!- A 0.57 1.09
ethyl) cyclohexanol
56 n - {—)-(2R, 95, 105) A 0.62 1.22
2, 5, 5, 9-tetramethyl
57 “ - 11, 20-didecyl A 0.38 1.76
triacontane
58 ” ~ 1-hydroxy-1-oxo-3, A 0.43 1.78

3’ ~dimethyl-3H-2,1
benzoxphosphole

* Indices of ethyl esters™

b Aroma properties determined by GC-shiffing of Tenax trapped volatiles and from reference(21)are marked as

*Aroma properties determined by GC-sniffing of Tenax trapped volatiles, from reference(21), and by sniffing authenic compounds
are marked as **

 Compounds identified by GC-MS are designated as A, and by retention index of authentic compound are designated as B

4 Aroma properties could not be determined by sniffing GC efluent of Tenax trapped volatiles or not reported previously

*Not detected by GC-M$
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