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Volatile Flavor Components of Buckwheat-Green Tea. Sung Hee Choi*. Department of Food Science and
Nutrition, Dongeui University Busan, 614-714, Korea — The volatile flavor components of buckwheat
(Fagopyrum esculentum Moench)-green tea were analyzed and identified. To make tea having good fla-
vor and functional property, parched buckwheat (50%) was mixed with green tea (50%). The ex-
traction of volatile flavor compounds of buckwheat-green tea was accomplished by a simultaneous
distillation and extraction method using a Likens and Nickerson’s extraction apparatus. The con-
centrated extract was analyzed and identified by gas chromatography and GC-mass spectrometry. The
main volatile flavor components of buckwheat-green tea were compounds that originated from
parched buckwheat and the green tea. The former were 15 pyrazines having roasted and nutty aroma
and methylbutanals and furfural having sweet-aroma. The latter were nerolidol, linalool, indole, p
-ionone and geraniol etc having flower-like odor in green tea.
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Table 1. The aroma compounds identified in buckwheat-green tea.
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Peak No. Compound tR (min) 5D ) G
1 3-Methylbutanal 6.183 4.24 16.91 1.40
2 2-Methylbutanal 6.335 6.47 19.53 1.35
3 1-Penten-3-ol 6.608 1.39 373
4 2,3-Pentanedione 6.823 0.33 0.45
5 Pyrrole 8.365 6.90 20.30
6 Hexanal 9.913 128 2.59
7 1-Ethyl pyrrole* 10.553 1.09 240
8 Pyrazine 10.975 4.43 2207
9 Furfural 11.375 2.88 17.27
10 Furfuryl alcohol 12.322 1.83 252
1 trans-2-Hexenal 12.632 0.07 0.08
12 2,5-Dimethyl pyrazine 15.510 438 19.72
13 2,6-Dimethyl pyrazine 15.765 291 1049
14 Benzaldehyde 18.602 267 7.26
15 2-Ethyl-6-methyl pyrazine 21.098 3.36 11.50
16 2-Ethyl-5-methyl pyrazine 21.328 1.60 5.53
17 Trimethyl pyrazine 21.530 3.26 8.48
18 Limonene 22,692 112 237
19 2,6,6-Trimethylcyclohexanone* 23.492 1.97 591
20 Hydroxy benzaldehyde* 24.222 4.60 2223
21 1-Ethyl-2-formyl pyrrole* 24.875 1.80 541
22 3,5,5-Trimethylcyclohexanone* 25.515 0.95 240
23 2,6-Diethyl pyrazine 26.817 3.28 10.30
24 2-Ethyl-2,5-dimethyl pyrazine 27.282 0.61 1.75
25 3-Ethyl-3,5-dimethyl pyrazine 27.433 0.79 2,01
26 3,5-Octadien-2-one* 27.747 0.37 047
27 Linalool 28.165 2.87 6.67
28 Nonanal 28.463 1.01 1 1.50
29 2-Phenylethanol 29.333 0.72 1.45
30 2,3-Diethyl-5-methyl pyrazine 32.283 0.37 0.69
31 4-Ethyl-2,5,6-trimethyl pyrazine* 32458 0.61 1.58
32 6-Ethyl-2,3,5-triethyl pyrazine* 32.882 0.99 117
33 2-Acethyl-3-ethyl pyrazine* 33.148 0.34 0.38
34 2,5-Diethyl-3,6-dimethyl pyrazine* 38.867 0.89 2.90
35 Geraniol 39.082 111 1.83
36 Indole 41.607 2.95 451
37 2,5-Dimethyl-3-(3-methylbuthyl)pyrazine* 43.383 0.48 141
38 2,7-Dimethylquinoline* 45.850 1.11 242
39 cis-3-Hexenyl hexanoate* 47.507 0.58 1.09
40 cis-Jasmone 48.907 0.45 0.88
41 f-lonone 54.275 2.86 432
42 Nerolidol 58.753 6.02 8.34

UPeak area of each compound / peak area of internal standard (I-S) x 100.

2BG : Buckwheat-green tea, 9B : Parched Buckwheat, G : Green tea,

*Tentatively identified (based solely on mass spectral characteristics).
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