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Determination and principal component analysis of volatile compounds

in different parts of Citrus reticulata Blanco. flowers
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Abstract: The volatile compounds in four parts of the citrus flowers
(petals, torus, pistils, stamens) were analyzed by headspace-solid-
phase microextraction (HS-SPME) combined with GC-MS, the main
aroma substances and aroma differences parts of citrus flowers were
evaluated by principal component analysis (PCA). Studies showed
that hydrocarbons and alcohols were the main aromas of citrus flow-
ers. Linalool, terpene, nerolidol, g-myrcene and a-ocimene were
mainly in petals, torus and pistils, while linalool, terpene, nerolidol
and B-myrcene were the main components of stamens. The principal
component analysis showed large differences of aroma compounds in

the four parts of citrus blossoms. The hydrocarbons such as terpene,
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limonen, a-thujene, B-myrcene and cis-p-farnesene were the main
substances that caused the differences between aromatic components
of torus and stamens. The Hydrocarbons and alcohols such as citron-
ellal, tranms-citral, 4-terpinenol and «-terpineol were the main sub-
stances that caused the differences between aromatic components of
petals and pistils.

Keywords: Citrus reticulata flowers; headspace-solidphase microex-
traction; gas chromatography-mass spectrometry; aroma compo-

nents; principal component analysis
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Figure 1  GC-MS chromatogram of aroma compounds in

flowers of Citrus reticulata Blanco
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Table 1 Identified volatile compounds in flowers of Citrus reticulata Blanco
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of Citrus reticulata Blanco Figure 3 Loading plots of aroma compounds in flowers

of Citrus reticulata Blanco
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Figure 4 PC scores plots of aroma compounds in different

parts of flowers of Citrus reticulata Blanco
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