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Table 1 HS/Sniffing GC/MS measurement conditions.
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GC/MS
HS
Sniffing port

Sniffing software

JMS-Q1000GC Mk I (JEOL Ltd.)
MS-62070 STRAP (JEOL Ltd.)
OP275 (GL Science Ltd.)

Aroma Voice

Sampling mode Trap mode
Trap GLTrap1
Extraction 3 times

Sampling temp. (Time)

100 °C (15 min)

Column

ZB-WAX (30 m X 0.25 mm (df. 0.25 u m))

Oven temp. program

40 °C(3 min) =10 °C/min— 230 °C(10 min)

Carrier gas

He (3 mL/min, Constant flow)

Ionization mode

EI (70 eV, 100 u A)

Measurement mode

SCAN (m/z 46-300)

Chamber temp. 230 °C
Interface temp. 230 °C
Sniffing transfer line 150 °C
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Fig.1 TIC chromatogram of Earl Grey 5 minute extraction sample.
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Fig.2 TIC chromatogram of Earl Grey leaf sample.
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Table 2 Retention time, identified compounds and smell in Earl Grey 5 minute extraction sample.

Number R.T. Estimated compound name Smell Intensity
1 2:54 Dimethylsulfide Aroma Middle
2 3:44 2-Methylbutanal Grass Middle
3 4:49 Pinene Bond Weak
4 5:49 Nopinene Green Middle
5 7:.01 Limonene Mint Strong
6 7:40 cis-Ocimene Grass Weak
7 7:59 2-Carene Flower Middle
8 9:13 2-methyl-2-hepten-6-one Flower Middle
9 11:01 Furfural Cheese Middle
10 12:15 Linalool Rose Strong
11 13:08 Phenylacetaldehyde Green Middle
12 13:38 | (2)-2-(3,3-Dimethylcyclohexylidene)ethanol Aroma Middle
13 13:51 o -Terpineol Flower Middle
14 15:25 Geraniol Flavor Middle
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Table 3 Retention time, identified compounds and smell in Earl Grey leaf sample.

Number | R.T. Estimated compound name Smell Intensity
1 2:56 Dimethylsulfide Flavor Strong
2 3:51 2-Methylbutanal Grass Middle
3 5:14 Pinene Bond Middle
4 6:14 Nopinene Grass Strong
5 7:36 Limonene Mint Strong
6 8:18 Terpinene Grassy mint Middle
7 8:27 p-Cymene Grassy mint Middle
8 8:37 2-Carene Flower Middle
9 9:20 2-Methyl-2-hepten-6-one Fruit Middle
10 9:44 Neoalloocimene Flavor Middle
11 9:50 2,4-Dimethylpyrazine Flavor Middle
12 10:09 cis-3-Hexanol Fresh green Middle
13 11:01 Furfural Baked cheese Middle
14 12:16 Linalool Rose Strong
15 12:31 Linalylanthranilate Fresh orange Strong
16 13:11 Phenylacetaldehyde Green Middle
17 13:51 a -Terpineol Flower Middle
18 15:25 Geraniol Sweet grass Middle
19 16:05 Hydroxyethylbenzene Delicate mint Weak
20 16:41 2-Acetylpyrrole Sweet Middle
21 17:16 Pantolactone Sweet Strong
22 19:28 | 3,5-Dihydroxy-6-methyl-2H-pyran-4(3H)-one Grape Strong
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Fig.3 Correlation between a extraction time and the peak intensity of smell compounds in Earl Grey sample.
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