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Effects of processing on volatile components in different parts

of the flowers from Camellia liberofilamenta
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Abstract: Objective: The effect of processing on the volatile
fractions of different parts of the flowers of Camellia

liberofilamenta was investigated. Methods: Different parts of the

whole flowers, petals and stamens of C. liberofilamenta were
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processed by spreading., microwave killing and drying to make
dry samples, separately, and then the effect of processing on
volatile components extracted from different parts of the flowers.
Results: A total of 73 kinds of volatile substances were identified,
which were mainly alcohols, aldehydes, ketones, esters, acids,
terpenes and others, and alcohols and aldehydes were the main
volatile compounds. In terms of the type and quantity of volatile
substances, the effect of processing on whole flower was greater
methyl endolaurate and

than that on stamen and petal. Linalsol,

methyl acetate were negatively correlated to the volatile

components of the tea. Alcohols and aldehydes contributed
significantly to the volatile components of the whole dry flower,
C6 volatile compounds contributed significantly to the volatile
components of the petals, and carotenoid degraded volatile
compounds contributed significantly to the volatile components of
the stamens. Conclusion: There are some differences in the types
and relative contents of volatile substances in different parts of
stamens, petals and whole flower, and the main contribution
volatile substances are different. The influence of processing on
whole flower is greater than that of stamens and petals.
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Table 1 Identification and relative contents of main volatile compounds in different parts

of C. liberofilamenta (n=3)

MEXZEMILENERERFEXFRBALEREHSWH MW

- A %
B S ey - i T
& A6 Eoeia L& AL 24k
g 2- i 906  32.364+0.34 3.164+0.58  0.55+0.24 23.20+1.76 0.9940.01 13.0643.15
R 1037 0.7240.21  0.26+0.03 — 3.374+0.55 0.5740.09  2.5640.94
J5 A 1104  30.664+0.41 82.114+1.34 97.26+0.73  39.35+0.53 76.79+3.65 40.01+3.05
KB 1045 1.33+0.34  0.2540.10 — 3.95+0.71  0.5540.30  2.4840.74
o= i 1 1198 — 0.1740.04  0.2240.00  0.23£0.06 0.5240.00  0.36+0.04
- i 859 1.044+0.31  0.1240.01  0.15+0.02 — 1.1840.01 —
2- I 708 0.61+0.00 - 0.04£0.00  0.8540.01 0.174£0.13  0.56+0.01
1E & 872 1.04+0.19  0.20+0.01  0.16+0.02  4.2241.04 2.58+1.02  4.06-+0.32
2-Z OB 1032 — 0.150.00 - 0.3620.01  0.204+0.02  0.3740.03
1F B 973 0.16+0.00 0.114£0.00  0.07+0.00 0.1740.00  0.08+0.02  0.434+0.30
1-2¢ J5-3- 5 983 0.2240.00  0.13£0.00 — 0.16£0.04  0.06+0.00  0.3140.07
a A 1199 — — 0.2140.11 — 0.324:0.07 —
S IR 735 0.74+0.17 — — 1.7840.11  0.8340.33  2.2840.24
2-C i 806 0.17+0.00 — — — — —
pagi]ics 1 646 0.36+0.01 — — — 0.26+0.00 —
-2 13 4 770 - — — — — 0.45+0.12
5 I 0 i 775 — — — — — 0.1240.04
R -2-0 M B 867 — — — — 0.1740.00  0.46+0.24
PN Ein i 1063 — — — — 0.1240.00  0.1740.06
3, 6-3F T -1 1081 — — — — — 0.154+0.12
-2 )l 6-T- e i 1155 — — — — — 0.2240.00
2 2-2- T -1 1170 — — — — — 0.08+0.04
B 1253 — — — — — 0.04740.01
AL 1228 — — — — — 0.0340.01
1~k 768 — — — — - 0.3140.00
2-FH 3 TR 737 — — — 0.63+0.12  0.34+0.13 —
JIRi-2-E Jis-1- 868 — - - — 0.2140.10 —
ST 631 — — — 0.17£0.09  0.06+0.00 —
BE2 L% 467 1.5240.00 0.11#0.01 ~ 0.0840.00  1.3474-0.20 0.784-0.05  0.68=40.06
KB 1045  0.8740.01 0.16+0.07 - 2.1440.65 1.1640.46  3.6070.40
T 1108 — 0.14+0.02  0.2140.11 0.42£0.20  0.76+0.29  0.84+0.24
R 963 — 0.13-0.00 — 3.43+1.53 0.8540.44  2.5140.82
IF O 805 0.13+0.05 — 0.0740.05  0.5740.25 1.2440.82  3.16+2.50
BEE 1210 - - 0.1720.00 - 0.19£0.06  0.25%0.12
SR 660 0.19+0.00 — — 0.40+0.13  0.58+0.05  1.284+0.55
ST 577 — — — 0.14£0.08 0.14+0.03  0.58%0.14
2- L T 657 — — — 0.2340.07  0.3340.05  0.93%0.35
Sz -2 % 754 - — - — — 0.10+0.02
2-TL s 854 — — — 1.564+0.11  1.4740.74  3.93+2.37
3- B L TN 1 909 — — — — — 0.24+0.00
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g1
o HXF & hE/ %
LIRS [a<x?] - fERE T
1 A6 K 1 bid Eoyid
2 (E)-2- B4 s 960 — — — — — 0.094-0.03
(E.E)-2,4-FF — Js s 999 — — — — — 0.24740.05
1E - 1006 — — — — — 0.18+0.05
-2 I 1061 — — — — — 0.10£0.01
-2~ -6~ g 1155 — — — 0.4740.20  0.3340.01  1.0440.51
a- W & K- L 1270 — — — — — 0.044-0.00
2-H 32~ T s 787 — — — 0.454-0.18 — —
[{EES 3-F2HE-2-T B 711 — — — 2.7140.26  0.67£0.16  2.1740.40
B i 075 T 987 — — — 0.11420.00  0.1140.00  0.324-0.04
a2 BT 1425 — — — — — 0.11£0.01
6.10-— H 35, 9 — X 1 449 — — — — — 0.17240.00
I -2
2,3- T 1 609 — — — — — 0.1640.00
KL 1068 — — — — - 0.040.00
T I 5 7Y i 1450 — — — — — 0.134:0.03
BT = 1482 — - - — - 0.06+0.02
2- 1 T 696 — — — 0.4040.12  0.13£0.05  0.3820.01
2-BE i 892 — — — 2.2840.52  0.26220.00  0.8820.01
BEJE KRR R 467 - 0.40+0.43  0.1240.00 - 0.9940.01  0.95+1.06
P A T HE 1045  30.56+£0.77 12.40+0.72  0.2540.09  3.5140.18  2.73+3.34  1.5640.45
R B — — 0.210.00 — — —
M -3- 2 s s Y R TR 857 — — — — — 2.6040.63
C R H R 928 — — — — 0.08+0.00  0.0440.03
ARG P e 1528 — — — — — 0.02+0.00
Z TR TR 1015 — — — — — 0.06+0.00
TR TR 549 — — — 0.4140.00  0.2740.00 —
e SRR 993 - - 0.1540.03 - - -
() -Frig ks 1034 — — 0.07420.00 — — 0.374-0.02
3-E 1012 — - — — — 0.05+0.02
A2 -1 1071 — — — — — 0.062-0.01
7k I 2-1F J3% 35 0k iy 993 0.31240.05 — - 0.84740.13  0.9440.44 1.1340.28
2- 1 3£ 1 I 620 — — — 0.1540.03 — 0.214:0.00
I’ T 1268 — — — — — 0.1240.03
AL 1293 — — — — — 0.100.10

T ARG
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