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GC-MS Analysis of the Volatile Components of Mulberry Leaf Tea
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Abstract: \blatile components in mulbeny leaf tea were extracted by headspace solid phase micro extraction method using gas
chromatography -mass spectrometry (GC-M S) technique. NIST 05 spectrum-search showed that 42 volatile compounds existed in mulberry leaf
tea, including 10 aldehydes, 9 ketones 4 alcohok, 3 esters, 2 acides, 10 alkanes and 4 other compounds. Among the volatile compounds,

aldehydes and ketones showed high contents, beingof 24.67% and 22.36%, respectively.
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Table 1 GC/MS analysis result of wolatile compounds of mulberry leaf tea
B bt 445 pFR p3E [ OEH ok 44
A2 1%
B RS
1 REE C10H200 156.26 0.58
2 S CeH120 100.16 3.16 HH RE, HE AR
3 2-F A THEE CsH100 86.13 3.97 KRA&
4 3-W R -2-T Mk CsHsO 84.12 2.38 i
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8 2,4- = R P EE CoH100 134.18 0.80
9 2,3-2£.-2,2,6-=F AR T EE CioH140 150.22 2.27
10 2,6,6- = F 137 . Hi-1- 74 B C1oH160 152.23 3.08
LS
11 (@ C2H402 60.05 2.19 7% 2L 649 RSO Ao
12 5- TP AR ZAE R F B CeHoNO2  151.16 9.63
B KA Adh
13 KRB CsH100 122.16 10.62 FFa by 78 Ah
14 FAREE CisH260 222.37 8.20 HH2ZRAE. KEHA
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21 3,5-F = Ji-2- R CgH1.0 124.18 4.39
22 4-(26,6-=F A-2-FFTHiAR-1-44)-3-T H-2-89  CasH200 192.3 1.24
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Table 2 Comparison of volatile compounds of mulberry leaf tea

Hodh LA BK=ZIHF A8 %+ %
TN 10 24.76
L ENRE T 10 22.80
B £ Adh 4 20.85
R 1.73
L E N 2 11.82
% E A A4 10 15.24
S ] 3 2.90
&t 42 100.01
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