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RAERK)— KBRS, HESZHE, GRAAER. #
A EADL K EAREYENY, HWGER . D, EES
5} s

TEMEMEREAWE, LRI RES, &
HA GRS, ZHAHE. Fk. musk, DLEREETEL
R R, fEPRE PR, 2 AT E e
L BEI YRR A UK, RS E AR, HE R,
WHKS EEA R, P, EE, TEPY, &%
VASCEAEE RS, 2 MM A, R R IR - X
W, BANATERREIE R UR, Ve AR BUOR SRR A AL,
NEEWE. T RIG A D,

HWAT. EE P, TEPY. FENERETFY
AR BT B, o AR RS R, B
PUAR S B PR SPUR BRI DAL, A TR RE ST &K
WE, R RAEFRVEHEY). #Eif (Menthae haplocalyx
Briq.) FEMSERELE, RITMRDS, #%& (Pogostemon
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cablin (Blanco) Bent.) XMEFA. SHEFE & IRetEHMLA
R i 26 F e S8RE I T 25 LA B I PR R B
(Ocimum basilicum) X3<Jf~ PZW. (EFL. IEV5 BEAE
UFRIT R, 2 T O M o B R A e ey 7L
TEHPH (Ocimum gratissimum L.) BEW R AN, HUFE
1B R N ARG 0 B (B RNAETE, Mosla
chinensis) EALIEFIH, R M ThE, X TR E,
Mg, S, MK RIS B B T, RN
“WEB2E7 B wmWERE (Elsholtiza densa Benth.) 1
REUNTE, $EBALRII TR, s Bifprtii., &8
TP B S B By

757 A AR 1) 24 P e A A 1 2 T A LA R
SRR b, U HGE R E R AR S, e T
FHEEYPIAREI . AR R, RS EEY
BAHE. RS a2 FEEmt ™, 2 i iwE 5
i, ZRETHEHEYNE. buoREEENTER, LT
M PSR I B Y R R AR R S T 2
DARIE, (H0RR € FH 5 & AR AR R Lo (2R 6 5
Pk Fe st v K, s = 4 Ve o 1 LGOI 98 J A
PERE A 73BT

TE DA R A o R B 22 R /K 2873 281878 (steam
distillation, SD ) U, AH B % B 3% solid-phase
microextraction, SPME) K T5i%57% (headspace, HS) 2%,
SD VAR MR 5K EIL B GR A F2808, DIKVRIGHE R 1E
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Y A 0T e AR, AT RS ) AR AR X
MR, AZARIE AR T R NIET, o A Ay
HREMIER, I N TR £ SPME 1AMk
H ) 2 4 S PSS AN TR0 45 R A 4H 2 b B SRR 1 R
SR A2 50 A AN R ZE OO R AN [ 18 4 PR a2k 6 P
B S A o= 3 B R M L SR AN T8 4, ST i
RAE R B & 8 K R B2 it i . HS EERTEY
b AU RV A B I ZEBUE A, A BRI+
P I AR RRAE T, RS B S I IR W5 R 1 s o3 B 4
o SAHIRFHX (gas chromatography-olfactometry, GC-O)
AU R A 4 GC 0 B 5, o0 B 3E NAT I 25 S AR
F, R A H PPN GO AN R M B A R AT IR, T
SR I 2% 55 8 A B — — KR, S R A AT
R prEY

AR T (HS) X 6 Fhve WL & 5 & il
vy, AT, ERE. PH. TEDPY., BFELEREEN
8 R M 5y AT R GC-MS H AN A& S Bk 4
AT 0T, FIRTRIH GC-O X A% R M a7 AT ik o
BT, ZREVEM ST EE i 6 Fhal & H 5 HE &4
SR o

1 #R57E

1.1 REH R 5

PN 2015 SN TFHVT AR TF A TR A F i
a4 AAMEE, Eif (SRR - BF O
EE, BEAMSERE P BERPEE . TH
PH BRTER) . FE CAEE, BEAEDAE
FE) KERET BUAEERR HEERH 55, 2015
10 A e B TH 564, B9 EHEY) B SRHER
MR, TCEERFIZS, R, J0E 40 BD , &H.

HERMEYFRUES (B, Mg, KR, KO,
R, ]R-2, &-CIGRE, 78, KPR, p-miiE, o5
WEAEAY 1, 11, I, V), SR, X2, a-
A, IR, o-/B-ER% A, VEWEM, EATEND , 3
T 26 [E Sigma Ao HARRFI N4> Hral

ME104E 73871 K-F, Hi H AR $ 4088 6 R A 7 5
Sniffer 9000 MRHF{X, Fi+t: Brechbithler 2w ; AH -
JRALIR X, Agilent 7890A-5975C, Agilent 7697A (THi%S
HEEER) , KE Agilent A 7],
1.2 REHZE
1.2.1 Tx*k (HS) RIRFEHMAEA

HERFREL S E AR 5.0 ¢ BT 20 mL T3
FER AT, S 7 TR B o 7 2R A BT 2 0 A 2 5 AR I A
o AR AT RE 2O K Ay, ORFERE A TR SORE i R] )
BI—te, M 2.5 g WIEKIRREN, B, NEir 8%
o B EFRE TSRO RS T, RE
INAFHIEEE 120 C, E&EMEE 140 °C, LML E
150 °C, BE 5 -F4 20 min, #4T GC-MS i, B
AR 1 mL, BEREFRFSERTIA) 1 min. 75 A& AH 4 T 25 AL HL
e, HE 3P,

1.2.2 AR H4L(Gas chromatography-0lfactometry,
GC=0) Fhi& oM

GC-0O il Ly ik, $hik 4 L4l
TN LA SO BB VR AT IR R A . il
SR BT EL (5] 400 03 ) R B B ) B B SRR AR, RS VR B A A
AFERIRE 2 K, 456 2 IRV &5 R AT I & &S
IRy HT o HERE T SOR FH TS AL, A AL B A G S
HE 1.2.1,

1.2.3 EEMBAE RS CC-MS Mz £&4F

HRE70: THASEERE, 3R 1 mL.

o i & fF . HP-5 MS T4 @i f (30 mx
250 umx0.25 um) , BAONEA, HEABEA, FEREN
1.0 mL/min; RAFEF IR, RIGEE 65 C, {AFF
1 min, PL 5 ‘C/min J+ ] 90 °C, {£#F 1 min, LA 10 “C/min
F+#] 260 'C, fR¥F 1 min. HEFEOHERE 270 'C, Al
FER,

JiE A RASRMECRERES, BHEFNEL
HLEREE 70 eV 42 MHRFE 250 'C, BSFURIRSE 230 C,
VURRATHRE 150 °C, F4# 5 &3 Fl 30~400 amu.

1.2.4 HIBEnHT

IR ER T 3 Ik, I —kEE 75
I3 #r . 48 ] SPSS statistics 22 G it/ M B AE AT B R 5
Z4Hr (ANOVA analysis) . EERMEZMIETSR
ot PAE/NT 0.05 (P-value<0.05) , HE kT
it oAb PAE/NT 0.01 (P-value<0.01) &

2 HZRES

2.1 FEEVIERMEESERKS B GC-NS 5547

75 EAEIE R A O B P E W 1, S
JRVEIE ARG, KA NIST 2017 Bl FERZR,
BUH-—vEEE, Mo EWIKYE bR Y5 & B 35
SEMEROP), 32 A SR xS H R AT rE A,
IF) BN SR FH A A5 R A SR e b AT B b, DA SE VA
[ UE % R M A S 2 10

6 FE 7 &MY (Hfr. #E. D¥). TEHEDH.
TR ICEET) R BRI 166 T, %58
W) 158 M, HERMEDIR EENE TR BEE. B
XK. BEERRSY, BEELEMEER. B FRR
WEW, 75 EEDTER MRS R A ILE 2. AW 6
5 EEYIE R MR R, BE2R. EME2E. BE2R L
2 TG EAE N R R 1 B AR o, A T
B, BRI %, nl b 59.87%M1 35.84%; H#HEM
FER A N G R A, oAl 52.23% K
42.95%; F¥E R BB MBS, BRI R
GUHR, & H SRR SRR 53.39%. 20.24% /¢
11.72%; M2, THRD M EERS BN —, B
2 (73.45%) Kiiiids (22.80%) 5y i BEANE K MK,
YRR 96.25%; HHEEBEHRMGI (4527%) , R
(25.06% ) S Bl BES 8 0 AL 18 T PR3 o B 23 30l A 12.41%
K 8.87%; BEALFFBMIERMER DT, BRUEMHIEE
i, IR 85%, HUCNHEER Y, R 8.58%.
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Fig.1

Total ion chromatography (obtained by GC-MS analysis) of volatile compounds from Peppermint, Ageratum, Basil,

Ocimum gratissimum, Chinese mosla herb and Elsholtzia densa Benth
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Fig.2 Volatile category of Peppermint, Ageratum, Basil, Ocimum
gratissimum, Chinese mosla herb and Elsholtzia densa Benth

6 A& D7 A E R IR R A —, THYH)
A AR R MR B e %, 15 68 F, M E LY 66
i, HUONETER 52 M, &MER%E, P, BEL
EACHE T AR NE R BBy 47, 38 [ 35 Fil %
SE LR 440 37 J2 34 Bl AT R Y AOFE R Ry
P, R 28F, EMER%EE.

2.2 FEEYERMEMSTHY GC-0 RS
HMH GC-O BN A, A D). THYH., &

5RO B R o AT HER M, 6 B S AE D)
M) BAE R H R & ESRE, R 1R,
2.2.1 EH

BES . WSRO EATIE R I EAR, 5 R
HRER 95%, Hoph&FHE., FFELETERSPIHAD
RSy, W#HZBEARERAERMIARER, £
RARBF MY S mAAAE, A EYEE EIA E
TERPY . M. RS R R AR RER,
JEWE AR B, WY E SR IE T RO B
FAMENEH, 2 E. BEESWEERD, &5
BE S BN, R 4.05%, (B EEI . 1E& 8
FREFE B R E M2 S, Ay, W
PR E IR X p-B D B, fE—EfEE B T
TR R LIEE.
2.2.2 EBE

A I AR R 2 E T R A 2 R L . A T T A
B & Efm, HEE 40.39%, HEmES, FAAK
), HOAEERN, BARKEENEES, F8AF
33.28%. HEEMIRREM SR . B I MR
FR, WA ARE KR, e i b 5 R T g
FEFEE S, [N ENEESH D& R
WEFE RN CEEIE R BO0ERN (0.03%) D
JREE I D-75 Frii (0.16%) faH, 38N &8s &< h ik
TR B FERE R . aR-5 T &l R T &M
bbb, HA 0.36%F1 0.09%, BT HIFHMEES, &

N

EEEE TR/
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k1 EHfa. BEE. Y. TETY. TEREUTENEAERI RESHEIR
Table 1 Volatile compositions and aroma description of Peppermint, Ageratum, Basil, Ocimum gratissimum, Chinese mosla herb and
Elsholtzia densa Benth.
REED ey a8 g RERD sy &E A
plfnts Chemical compounds Content/% Description (GC-O) plfnts Chemical compounds Content/% Description (GC-O)
A (5
M-S Geraniol 29.77 WA, 17 Rose, floral LT &M Methyleugenol #  0.09 THESE Clove-like
A . s .
(R)-3.7-Dimethyl-6-octen-1-ol # 29.4 17 Floral a-iifi ih B a-Terpineol 0.07 THEAFE Clove-like
VA
Frig®& Citral 16.11 A< Lemon-like 7K 2% Benzeneacetaldehyde* — 0.04 e, H:/}.dk H’]%%‘
Floral, fruity (faint)
ot b e e o e e
16 Neral 13.18 *ﬂ%ﬁé = W B Humulene® 0.03 ¥, '7k§§, ﬂﬂ‘%ﬁﬁ ot T?TE
Lemon-like, sweet ¥ Spicy, woody, citrus, clove-like
FEEH " R o
F 2 Citronellal # 4.05 *ﬂ%ﬁf ﬂzfﬁ’éj‘ S5 HEEE 0.03 AL Floral (faint)
Lemon-like, rose-like Trans-Verbenol #
FFT ALY Caryophyllene oxide  1.39 — a-JEM% a-Pinene* 0.02 AT Pine-like
3 - =
577 ¥% Caryophyllene 1.13 $7§.’ AT, #Eﬁ%)xl‘%, T%&é o J it Total 97.54
Spicy, woody, citrus, clove-like
SR Isoneral 0.38 Citrus-like HIFEFERS k)]
gL -3-Mdk-2- T R
75 FElE Linalool 0.35 WA, 16% Rose-like, floral Methyl 52.99 —
(E)-3-phenyl-2-propenoate #
It TS e o
&iﬁﬁ(i}'ﬁ%@.ﬁ% 0.29 HIRFEAEE Rose-like, floral 77 Linalool 17.05 wE, ﬁﬁ%ﬁéj‘
Trans-Rose oxide # Floral, rose-like
F7 8 B Photocitral B # 0.21 FPEERER X Lemon-like NI 6.24 —
— PR Mk P
Fr W A Photocitral A 021 FeEREB S Lemon-like R IR 408 -
(+)-epi-Bicyclosesquiphellarene
a- fhEE a-Terpineol* 0.12 THEHEE Clove-like K4 )L Germacrene D 3.07 —
H A R = Y HENES, ¥&
Geranyl formate # 012 i Fragrance p-BEE N f-Elemene 297 Anise-like, spicy
" FH, KE, HEEES, THK . e
HHE Humulene* 0.11 . S . HIE M Estragole 2.51 I FFEE S Anise-like
¥ Spicy, woody, citrus, clove-like
R =M et Tk, AF, wU®
T
Trans-f-lonone # 0.09 {£7F Floral HiFil Eucalyptol 0-99 Earthy, woody, minty
K& Total 96.91 WAIAM o-Guaiene # 0.67 —
e T iJ%B% Spathulenol 0.62 —
S L = L
i 1-Menthone # 40.39 WL AT FELEHUE Nerolidol* 0.62 e, fiGE AR
Minty, woody Floral, citrus-like, woody
N Estragole 33.28 1 B FEE S Anise-like 4-7 Fh B2 Terpinen-4-ol 0.51 —
5-F k-2 (1- FH KA 2.3 5 L
5-Methyl-2-(1-methylethylidene) ~ 10.79 — JIi-b-SH#UR cis-b-Copaene 0.42 FHK Spicy
cyclohexanone
- . R, FrEEES - S, ) S
D-F715/f D-Limonene 7.5 W%W* *TE(#%—:W HERLE Humulene® 0.32 FE ,7'(%; ﬂﬂ‘%ﬁﬁw T%;?E
Citrus, lemon-like ¥ Spicy, woody, citrus, clove-like
J - BEAEES, THE FEEEN) 1T
1-4-3-8 1-Octen-3-ol 1.62 Mushroom-like, hay Linalool oxide II *# 025 #ET Floral
” FA, KE, HEEES, TER FRERAA) T
Fhr *
K Caryophyllene 060 S, Spicy, woody, citrus, clove-like Linalool oxide [ *# 0.22 #£7 Floral
S-H N p-Myrcene 0.52  #F/EFEES Balsam fragrance odor HAMUA Copaene 0.18 FHK Spicy
-3 T F&m trans-Tsoeugenol #  0.36 THEHEE Clove-like 1M (+)-2-Bornanone # 0.17 +mk Earthy
3-3 3-Octanone 0.32 RIKHIRAE Fruity (faint) JEMidi endo-Borneol # 0.14 FAZ Pine-like
y-M MG y-Muurolene 0.28 EE AL A Floral, fragrance HMis% B-Maaliene # 0.14 —
2-2-CflE (E)-2-Hexenal* 0.22 Hk, HH Green, grassy HIARJ#EEE 8-Cedren-13-ol # 0.13 EIARE Woody (sweet)
JIi-b-#HUG  cis-b-Copaene 0.22 F PR Spicy o Ml a-Terpineol* 0.13 THEFE Clove-like
Fi MM Spathulenol 0.21 — FHEH Aromandendrene # 0.10 MHEFER S Citrus-like
FTIESEAY) Caryophyllene oxide  0.21 — ZH i Benzaldehyde* 0.10 #1-% Almond-like
- v Bk
D-% 7| D-Carvone # 0.16 FITHEES Parsley-like B-Z#hNGE p-Ocimene™ 0.09 e, #H*%ﬁ)xh R, HEOR
Floral, citrus, grassy
— AR e
a-FLFARE a-Cadinol 0.15 A% Pine-like | IR 0.08 —
Bicyclosesquiphellandrene #
T-F#&® Eugenol* 0.12 15 & FE AR Anise-like S-JRH f-Pinene* 0.07 FAZ Pine-like
. R, K =
FAAEE tau-Muurolol 0.12 FA® Pine-like D-F715 /% D-Limonene* 0.07 *H*%?Xl‘ ', h%ﬁéé L
Citrus, lemon-like
JKHI¥ Benzaldehyde* 0.10 -7 Almond-like y-M8 &M y-Elemene # 0.07 WEHEHEES, =& Anise-like, spicy
. ) ‘ W R
Ji1EEE Linalool* 0.09 £, HIFEFER Floral, rose-like y-FAVHIE y-Terpinene* 0.06 AR AR, AR ST

Citrus, lemon-like
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(o
A = 7 &8 A TEED sy &R FUE
plfnts Chemical compounds Content/% Description (GC-O) plfrrl ts Chemical compounds Content/% Description (GC-O)
E4 [GY) e
a-JR)M a-Pinene* 0.05 FAZF Pine-like A=16J% 0-Cymene 2.81 75 8% Aromatic-like
B S, DRSS, AF
& Total 95.11 3-3fiF 3-Octanol # 2.12 Mushroom-like, cheese-like,
medicine-like
THEDH & B X (E)-p-Famesene # 1.7 FHR, &7 Green, floral
T T#TMW) Eugenol 69.08 AR Anise-like B-FAHES p-Myrcene 1.03 AR
i Balsam fragrance odor
_f- I R, Bk D , , =,
S ﬂ_?@j}ﬁ 6.79 1, *H*‘?SJXL R, Bk ZE % Humulene* 0.67 ¥ '7k7§ *ﬁf%ﬁ%‘ = Téﬁ
Trans-f-Ocimene Floral, citrus, grassy 7 Spicy, woody, citrus, clove-like
- )| f=
KUK Germacrene D 4.61 — AR 0.43 —
Caryophyllene oxide
” FA, KE, HEEES, TER : ; .
) 5 1] i 0 .
F 1) Caryophyllene 3.48 %1 Spicy, woody, citrus, clove-like LIRS Geranyl acetate #  0.37  HEAKHFE{LA Floral(lavender-like)
Jh
A ”kﬁﬂ%%. 1.86 — K4 )U#% Germacrene D 0.36 —
Caryophyllene oxide
EA#UA Copaene 1.61 FAF: Pine-like M EE Geraniol* 025 HIAES, £ Rose, floral
4-BE B Terpinen-4-ol 075 — LR Nerolidol* 0.08 LE, NREEFAS
Floral, citrus-like, woody
F14)% D-Sabinene 045  FHUR NGRS Spicy, citrus P- M= MM y-Muurolene 0.07 E& LA Floral, fragrance
2 S e
5% Humulene* 0.38 T .7'(%;’ ﬂﬂﬁﬁé v T%;?E a-FHFAEE a-Cadinol 0.07 FAZF Pine-like
¥ Spicy, woody, citrus, clove-like
R, B . .
PEUE pOcimenes 035 EF HIEHIOR, SIRFlorl |y gt pptemene  0.06 BEHEA, 7 Aniedlike, spicy
. o = . Sty
y-FAMY y-Terpinene* 032 HEHG AR, FPEEE S S0 i A 0.06 HIHERES L Citrus-like
Citrus, lemon-like trans-o-Bergamotene #
JGi-b-THHUE cis-b-Copaene  0.32 S Spicy 2 &H Thymol *# 0.04  EBUR FEATGREA S Spicy, citrus
B-HEENf p-Myrcene 030  FHEFFAES Balsam fragrance odor H I Spathulenol 0.03 —
F %R Linalool* 029 f&#F, HPFEES Floral, rose-like S & Total 91.72
FLFAJ p-Cadinene # 0.14  FRURALHERES Spicy, citrus |[HEALFE
P p-Muurolene 0.11 & & FEAER Floral, fragrance ¥l Citral 45.71 ¥ RER S Lemon-like
- p
% -2-CUiE (E)-2-Hexenal*  0.07 FHk, HHS Green, grassy 1L Neral 36.23 ﬁ*gﬁééw, Al
Lemon-like, sweet
. . MIAERUA, FTERERS ) ¥, KE, WEHES, THE
¥ - * 0.06 ) 5.23
D-F5#5:4 D-Limonene Citrus, lemon-like A117¥% Caryophyllene 7 Spicy, woody, citrus, clove-like
3 f=
- B a-Terpineol * 0.06 THFAEF Clove-like FEF0HS Humulene 1gg FAE '*75, *Hf%ﬁ%" oM Téﬁ
7 Spicy, woody, citrus, clove-like
. . L 3,7-Z I 3k-3,6-F ik o - :
S n * AY _ H > 2 V=1 _
a-JRM a-Pinene 0.04 FA%F Pine-like 3.7-Dimethyl-3 6-octadienal 1.79 ¥R <. Lemon-like
K 0.02 WA, HRIRMIREE T IEE ALY Caryophyllene 166 .
Benzeneacetaldehyde* ' Floral, fruity (faint) oxide ’
B-JENE p-Pinene* 0.02 FA% Pine-like AT Tsoneral 1.21 MRS Citrus
S Total 91.11 HFMEE Geraniol* 0.62 WA, 1E% Rose, floral
Figd K4 L% Germacrene D 0.59 —
g oo
D-#r#5 /% D-Limonene ﬁﬁ@ 0.43 Gy ﬂ%ﬁéj‘ Floral,
Linalool* rose-like
PP Citral 13.08 FriFEE < Lemon-like . Acetophenone* 0.34 1L ##£% < Hawthorn-like
R, K = " .
y-FATH 175 y-Terpinene 11.38 *H*%%Xl‘ s *ﬂ%ﬁé B F12)f D-Sabinene 0.16 UK AEMERE ST Spicy, citrus
Citrus, lemon-like
3-3f 3-Octanone 11.33 R Fruity FrEEl& A Photocitral A 0.08 FriEFEE S Lemon-like
FEAEHE Neral 1097 FrEFEES, T Lemon-like, sweet|  o-i il a-Terpineol® 0.08 THEFE Clove-like
BEGAER R, EAREXR, BB
; FEALTEE o o
-3 1-Octen-3- 418 NS B 0.08
- 4%-3-F% 1-Octen-3-ol Mushroom-like, lavender-like, B-AKEM p-Myrcene FNEFE 7S Balsam fragrance odor
rose-like, hay
= A
B-Z#J# p-Ocimene 3.95 Gy ﬂﬂﬁﬁm . HLR a-FEFARE a-Cadinol 0.07 FAZ Pine-like
Floral, citrus, grassy
5 " HBHEES, R b Bk L .
SR 1= * s N
TERFEIERE Neryl butyrate # 3.69 Rose-like, fruity ZRHIE% Benzaldehyde 0.06 #4-#& Almond-like
” FH, KE, HEHEES, THK .
fe IS .
F 1) Caryophyllene 2.86 4 Spicy, woody, citrus, clove like & Total 96.22
e NL REEH Ay “—7, RRERES, ", FHAGMEYRSE, “87 , MR .
Note: NI, not identified; “—”, not descripted, the compounds indicated with ‘*” were identified using authentic standard compounds, the compounds indicated with ‘#’

were specially identified in fragrant plants.
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1781 Wi if Peppermint

176l 4 ¥ Ageratum
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< 174r 1% % $)Ocimum gratissimum
= 172t 174 Chinese mosla herb
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3
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Floral, rose-like)  clove-like) Spicy, cirnis, clove-like)
JLPESE R AR Common volatiles
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PR 0 SRR A
Fig.3 Common volatiles of Peppermint, Ageratum, Basil,

Ocimum gratissimum, Chinese mosla herb and Elsholtzia densa
Benth
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Analysis of volatile compositions in six edible fragrant plants by
GC-MS/GC-O technology

Guo Xiangyang
(State Key Laboratory of Tea Plant Biology and Utilization, Anhui Agricultural University, Hefei 230036, China)

Abstract: Volatile constituents are the material basis of fragrant plants with diverse flavors and aroma properties, can present
different flavor or aroma characteristics, and also shows outstanding physiological activity and health efficacy on reducing risk
of certain chronic disorders, antioxidant effects and antimicrobial activity. In order to study on the differences and similarities
of volatile compounds and aroma properties, and also to establish the database of common edible aromatic plants, the volatile
compositions from six edible fragrant plants (Peppermint, Ageratum, Basil, Ocimum gratissimum, Chinese mosla herb,
Elsholtzia densa Benth.) were investigated by using Gas Chromatography-Mass Spectrometry (GC-MS) technology coupled
with headspace extraction (HS) for their aroma components, at the same time, their aroma properties were analyzed and
descripted by way of gas chromatography-olfactometry (GC-O) technology. The results showed that terpenes, alcohols,
ketones and aldehydes compounds were the mail volatiles of six edible fragrant plants, and there were also a small amount of
esters, heterocyclic and aromatic compounds which were important for its flavor presentation. In summary, these fragrant
plants were of spicy, pungent, camphor-like odors, fresh lemon and citrus flavors. The contents of geraniol, citronellol, citral
and neral with floral or lemon-like odors were higher in peppermint; l-menthol and estragole which was of woody and
anise-like flavor were the main aroma compounds in ageratum; acrylic ester and linalool were the main volatiles in basil,
which had a prominent pungency and floral fragrance; the eugenol with clove-like flavor and spicy odor was the abundant
volatile in Ocimum gratissimum. D-limonene, citral and y-terpene with lemon-like odor were the main aroma compounds of
Chinese mosla herb, citral and geranial were the main volatiles in Elsholtzia densa Benth., which was of spicy, floral and fresh
lemon-like flavor. Characteristic volatile components were of contribution for its special flavor. The volatile compounds in a
certain composition and proportion constitute a complete aroma of fragrant plants. The results can provide scientific data for
the breeding of characteristic aromatic plants, the improvement of aroma quality and the research of flavor properties.
Keywords: volatile organic compounds; flavors; extraction; fragrant plants; gas chromatography-mass spectrometer (GC-MS);
gas chromatography- olfactometry (GC-O); headspace extraction (HS); aroma description



