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Analysis of Aroma Components from Pu-erh Tea by Headspace-GC-MS Based on Retention Index
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Abstract: A static headspace-gas chromatography-mass spectrometry (HS-GC-MS) method was used to analyze aroma
components from Pu-erh tea. The separated peaks were identified by mass spectral library searching combined with retention
index comparison. Thirty aroma components were identified from Pu-erh tea, mainly including alcohols (47.73%) and esters
(40.97%). The precision expressed as relative standard derivation (RSD, n = 6) of the proposed method was in the range of
4.11%-6.59%. This method can be widely applied for the qualitative analysis of aroma components from Pu-erh tea.
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Fig.1  Effect of headspace heating temperature on peak area of
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Tablel Aroma components identified from Pu-erh tea
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5 MS % naphthaline Coll, 1182 042
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Fig.3  Mass spectra of Peak 8 (A) and Peak 9 (B)
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