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Abstract

Volatile compoundé in fermented tea leaves were studied using
raw materials from the market in Amphur Mae Rim, Chiang Mai. Volatile
compounds were obtained by extraction using cyclone-evaporator (modi-
fied from thin~-film evaporator for laboratory use) and solvent ex-
t?action by dichloromethane. After evaporation of the dichloromethane
in a stre;m.of nitrogen gas, we obtained an‘aroma concentrate which

was pale vellow color and had a strong fragrance. In order to faci-

litate the identification of the volatile compounds by gas chromato-

graphy, an enrichment technique was used. Some of the volatile com-
pounds appeared to have the same retention times aé benzaldehyde, 1li-
nalool, geraniol, 2-phenyl ethanol anddp-ionone. A solution of ‘some'
_of the reference comﬁounds found in many foods. and fruits, including
compounds with the same retention times as. some of the volétile com--
bounds from fermented tea leaves as indicated above, as well as aroma
concentrate, were used in experiments concerned with the separation
of volatile compounds. After separatioﬁ into basie fraction, weék aci-
die fraction and meutral fraction, most of the compounds were obtained
in the neutral fraction. After testing the odor of each fraction of

aroma concentrate by sensory evaluation, we found that the weak acidic

fraction had an unpleasant odor which the neutral fracticn had a rose-

like odor. By separation of the aroma concentrate and the reference




compounds sclution using gilica gel column chromatography and elution
by 7 combinations of solvent with successively increasing polarity,we
obtained only fractions 4 ané 5 that had a stfong fragrance. Mixing of
tﬁe weak acidic fraction with fractions 4 and 5 from silica gel column
chromatography gave rise to a characteristic odor, implying that these
fractions should contain'character impact compqundsf After studying
and identifying the compounds in these fractions by GC and GC-MS, we
concluded that the compounds which contribute to the aromé of fer-
mented tea leaves could be divides into 2 groups. The first group
gave off an unpleasant odor and had"an after tasté"odor; this was fhe
one from waak—acidic fraction which contained phenoclic compounds(phe-
nol, 2-methoxy-p-cresel and 2-ethyl phenql). The second group, sepa-
rated from the neutral fraction; gave a rose—like aroma and §§ntained
p-méthyl acetophenone, linalocl, oxides of linalools, L, -terpinecl y’
bénzyl alcohol and 2-phenyl ethanol. In order to study the effect of
microorganism on the odor of fermented tea leaves, the isolétion of
.lactic acid bacteria from fermented tea leaves ﬁsiﬁg coconut Jjuice
agar was carried out. We found that most of the microorganism were
yeasts, fungi and bacteria, respectively. After adding‘cycioheximide
into the media, the predominant colonies were bacteria. When 3 iso-
lates of lactic acid bacteria were randomly selested for fermentation
of sterilised fermented tea leaves, no fermentation was found to

oCcCur.




