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Abstract: In this study, the dried flowers of Anthemideae were used as the research object. The aroma compounds and the synergies aomng
the aroma substances were studied. Headspace solid-phase microextraction (HS-SPME), gas chromatography-mass spectrometry (GC-MS) and gas
chromatography-smelling apparatus (GC-O) were used, and a total of 53 volatile aroma compounds were identified, including 13 esters, 6 aldehydes,
8 alcohols, 2 ketones, and 11 olefins. (E)-f-Acacia (6.06 mg/L), acetic acid (4.61 mg/L), and bisabolol oxide B (1.12 mg/L) has higher contents in
the samples. Through GC-O and OAV analyses, 18 key aroma compounds (OAV>1.00) were obtained, among which valerate, ethyl decanoate and
acetic acid had higher values, thus might be the main characteristic aroma compounds. The electronic nose was used to provide the flavor fingerprint.
According to the sensory analysis, four esters including ethyl octanoate and ethyl decanoate, along with two kinds of acids, acetic acid and valerate
acid, were selected for further examination by the s-curve method. Acetic acid and ethyl capric acid exhibited a synergistic effect (R=0.48), whilst
additive effects were found between acetic acid and ethyl capric acid (R=0.97), and between valeric acid and ethyl decanoate (R=0.80).
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Table 1 Aroma components, content and OAV of dried Chamomile

BRI LR

A

5 a5k Wk RI KR Tk moll)  (mglLy oAV . s d Ak

1 LB LB 614 MS,RI,Aroma 049 3.60 <1 0.64 H4&, A&

2 2-WHATHLCE 846 MS,RI,Aroma  0.06 0.01 564  4.68 #E, FFERRE

3 T8 LB 996 MS,RI,Aroma  0.10 0.00 33.73 793 WE, RIHRS

4 A#EL B 1581 MS,RI,Aroma  0.03 0.00 1656  5.87 WA, Jgid, LA, led
5 FFEFE 1106 MS,RI,Aroma  0.06 0.00 39.08 4.98 A, RE

6 FEFE 1120 MS,RI,Aroma  0.02 0.20 <l 060 HEHRE, HES

7 ®eX  FBACE 1294 MS,RI,Aroma  0.04 0.01 366 357 HIMEHA, WWHEA, WFKRE
8 KB FEs 22604 MS,RI,Aroma  0.29 0.00 67.67 783 wiEA, A, RE, BE

9 K WE B 1153.1 MS,RILAroma  0.04 0.05 <1 07 A A
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20 R X AEit48 1539 MSRIAroma  0.19 1.00 <l 079 &, F&, HAERE, AE. IEHE
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Fig.1 The aroma profile of Chanmomile

®2 AW TRREDNER

Table 2 Sensory analysis results of dried chamomile

A & A4

HEE T A B

A%#H 5254020 7.7540.15 4254015 4.2540.15 2254043 4.7540.11 6.7540.15
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