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Abstract

The flavor quality of chrysanthemum tea depend on the
ratio of a sesquiterpene dérivative and the others compositions
of aroma in chrysanthemun tea. These compositions are the
result of the influence of heat on some compounds in fresh
flower of Chrysanthemum morifolium Ramat. The analysis of
aroma composition in chrysantheﬁum tea by GC-MS showed that
there were 172 compounds among which 29 compounds could be iden-
- tified as diethylene glycol monoethyl ether, dimethoxy methane,
methyl propancate, 3-cyclohexenyl methyl ketone, 1y 2-propane-
diol, acetoin, cis-3~hexen-1-0l, 1-hexen-3-0l, 2,6,6-tri-
methylcyclohex-2-en-1-one, « -terpineol, trans-Z,2-dimethyl-
-4,4-diphenyl-1, 2-dioxolane, p-methyl acetophenoﬁe, 6-methyl-
hept-S-en-2-one, nerol, valeric acid, ' p ~terpineol, carva-
crol, 1,8-cineol, o-methyl acetophenone, d-carvone, benzyl

alcohol, pﬁenyl ethyl alcohel, phenol, benzyl acetone,



p-cresol, cumin alcohol, eugenol, thymol and anethole.
The chrysanthemum odor compound was probably sesquiterpene deri-
vative which have the maximum quantity (12.81 %). This. compound
had the same retention time as x-giaiene or eremophilene which

was the main composition of aroma in honey ¢(8.95 %).



