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Item Abbreviation CON SG SBG P-value
Phospho-serine P-Ser 2.48+40.30° 3.3440.26" 3.9740.10 0.001
Taurine Tau 37.0740.44% 3.4240.19° 8.4540.35" <0.001
Aspartic acid Asp 1.6540.11¢ 8.3740.65" 12.78+0.33° <0.001
Threonine Thr 11.18£0.84° 12.37+0.87 8.7140.30° 0.002
Serine Ser 9.47+40.48" 4.03+0.32° 4.08+1.00° <0.001
Glutamine Glu 2.3340.12° 28.67+2.37% 31.4741.15% <0.001
Glycine Gly 44.60+£2.22¢ 65.89+5.39" 146.47+10.48° <0.001
Alanine Ala 132.0445.72° 112.6349.11° 273.75415.77% <0.001
Citrulline Cit 1.3240.29¢ 116.40410.04° 216.86434.31* <0.001
a-Aminobutyric acid a-ABA 0.3340.12° 0.47+0.09" 5.59+0.68 <0.001
Valine Val 18.51+1.31° 24.5745.95" 31.804+1.35% 0.012
Methionine Met 15.03+1.72° 9.4240.76" 7.3141.30° 0.001
cystathionine Cysthi 0.62+£0.15 0.53+£0.22 0.5340.06 0.735
Isoleucine Tle 7.1140.67° 11.68£0.87° 10.24£0.67 0.001
Leucine Leu 20.41+0.98" 28.66+2.14% 30.95+1.40% <0.001
Tyrosine Tyr 13.8242.15" 19.661.31° 1.30£0.26° <0.001
Phenylalanine Phe 5.4340.40° 14.48+1.17° 10.91£1.08° <0.001
B-Alanine b-Ala 1.3140.31 1.25+40.12 1.5940.15 0.194
B-aminoisobutyric acid b-AiBA 3.2340.10 2.56+0.22> 1.13+0.16° <0.001
y-Aminobutyric acid g-ABA 1.4340.20 1.43+40.13 1.7540.21 0.126
2-aminoethanol EOHNH2 1.5140.32° 1.6740.10° 28.05+2.16 <0.001
Hydroxylysine Hylys 2.2840.08 2.26+0.06 2.3740.15 0.396
Ornithine Orn 28.91+1.45¢ 235.76+21.00° 295.83428.88% <0.001
Lysine Lys 4323+3.89 42.9243.97 34.18+4.80 0.066
1-methylhistidine 1Mehis 13.61£1.17° 3.54+0.37° 11.61£0.81° <0.001
Histidine His 35.2343.26" 49.51+4,332 26.6347.60° 0.006
Arginie Arg 790.85440.93* 11.8641.50° 87.62426.26" <0.001
4-Hydroxyproline Hypro 13.28+1.14° 6.86+1.56" 13.32+1.28° 0.002
Proline Pro 15.4342.67° 39.30+3.372 11.67+2.31° <0.001

Each value is expressed as mean =+ SD (n = 9). The different lowercase shows significant difference (P < 0.05).
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Odorants Odor qualityb Identification Intensity
method®
B2
1 123-72-8 Butanal Sweety MS, AD -4 - 64 -
2 590-86-3 Isovaleraldehyde Sweety MS, AD - 80 - -
3 96-17-3 2-methylbutyraldehyde Floral MS, AD B 18 - =
4 107-47-1 Tert-butyl sulfide Oil-Like MS, AD e 20 - -
5 66-25-1 Hexanal Green, apple-like, pungent MS, AD 53 70 74 44
6 4914-91-4 cis-3,4-dimethyl-2-pentene Green MS, AD - 46 - -
7 10493-98-8 2-hydroxycyclopent-2-en-1-one Unpleasant MS, AD - - 30 -
8 505-57-7 2-hexenal Roasty MS, AD - 27 24 -
9 928-97-2 | trans-3-hexen-1-ol Apple-Like MS, AD = = - N
10 123-35-3 beta-myrcene ‘Woody, citrus-like, milk-like, MS, AD, STD 31 10 13 25
nutty, roasty
11 67-51-6 3,5-dimethylpyrazole Green, floral MS, AD - 79 = -
12 110-93-0 | 6-methyl-5-hepten-2-one Sweety, roasty MS, AD, STD 88 81 - -
13 5989-27-5 (+)-dipentene Green, citrus-like, hawthorn, MS, AD, STD 58 =2 71 51
sweety, potato-like, pungent
14 3391-86-4 1-octen-3-ol Sweety MS, AD, STD e 18 - -
15 4313035 (E,E)-2,4-heptadienal Sweety MS, AD, STD - 43 19 =
16 100-52-7 benzaldehyde Floral, sweety, herbal, woody MS, AD, STD 17 19 41 15
17 5989-33-3 | Cis-alpha, alpha,5-trimethyl-5- Unpleasant MS, AD - - 17 -
vinyltetrahydrofuran-2-methanol
18 10117-03-0 | Ethyl Chocolate-like, orchid, peach, MS, AD 67 65 25 53
2-(5-methyl-5-vinyltetrahydrofuran- herbal, roasty
2-yDpropan-2-yl
carbonate
19 30086-02-3 3,5-octadien-2-one Apple-like MS, AD - - 58 -
20 78-70-6 Linalool Orchid, citrus-like, honeysuckle, MS, AD, STD 83 90 73 77
pungent
21 2835-96-3 | 4-amino-2-methylphenol Honeysuckle, jasmine MS, AD = 90 - 77
22 122-78-1 Benzeneacetaldehyde Stamen, orchid, green, osmanthus, MS, AD, STD 85 93 59 78
rose
23 29957-43-5 3,7-dimethylocta-1,5,7-trien-3-ol Orchid, honeysuckle, green, rose, MS, AD 76 59 - 88
fruity
24 1786-08-9 Neryl oxide Roasty, apple-like, honeysuckle, MS, AD 77 - 50 -
fatty
25 142-62-1 Hexanoic acid Bean-like, milk-like MS, AD - 40 - -
26 100-51-6 | Benzyl alcohol Floral, roasty, pungent, smoky, MS, AD = 45 66 47
grape-like
27 586-63-0 3-methyl-6-(1- Unpleasant MS, AD = 60 - -
methylethylidene)cyclohexene
28 119-36-8 Methyl salicylate Green, nutty, floral, herbal MS, AD, STD 45 20 63 68
29 60128 Phenylethyl alcohol Orchid, rose MS, AD - 90 - 88
30 106-25-2 Nerol Rose, pungent, fruity, leather-like MS, AD, STD 86 - 81 -
31 5392-40-5 Citral Osmanthus, green, grape-like, rose MS, AD 54 48 30 -
32 2142-94-1 Neryl formate Rose MS, AD = - - 90
33 140-29-4 Benzyl nitrile Floral MS, AD = 29 = -
34 106-24-1 Geraniol Rose, honeysuckle, orchid, woody, MS, AD, STD 87 91 63 56
fruity
35 624-15-7 3,7-dimethyl-2,6-octadien-1-ol Floral, sweety MS, AD 41 75 - -
36 4411-89-6 | 2-phenyl-2-butenal Unpleasant, fatty MS, AD - - 29 55
37 23726-93-4 | Beta-damascenone Jujube, sweety, honeysuckle MS, AD 92 86 - -
38 488-10-8 Jasmone Caramel-like, fatty, herbal, floral MS, AD, STD 53 60 63 63
39 85-91-6 Benzoic acid, 2-(methylamino)-, Acidity, fruity MS, AD - - 30 -
methyl ester
40 79-77-6 B-lonone Osmanthus, citrus-like, MS, AD 82 88 79 81
honeysuckle
41 4698 08 2 (2E)-3,7-dimethyl-2,6-octadienoic Osmanthus MS, AD - 41 = =
acid
42 134-20-3 Methyl anthranilate Grape-like, floral MS, AD 40 - 86 =
43 6846-50-0 2,2,4-trimethyl-1,3-pentanediol Rose MS, AD, STD 41 = - -
diisobutyrate
44 40716-66-3 Nerolidol Milk-like, tobacco MS, AD - 62 40 -
45 459-80-3 Geranic acid Milk-like, tobacco MS, AD - 90 = -
46 96-76-4 2,4-di-tert-butylphenol Sweety, floral, milk-like, herbal MS, AD 73 77 45 39

“Compounds are shown according to their order of appearance in the chromatogram on the BP-5 and SLOGEL-WAX columns.

The odor quality of each odorant was described as the panelists sensed at the sniffing port.
MS, mass spectra; AD, aroma descriptor; STD, authentic reference compounds.
4Not detected at the sniffing port.
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