	[image: C:\Users\home\AppData\Local\Temp\HZ$D.082.3307\foods_logo.png]
	
	[image: ]




Foods 2024, 13, x FOR PEER REVIEW	2 of 5

GC-MS Combined with Fast GC e-nose for the Analysis of Volatile Components of Chamomile (Matricaria chamomilla L.)
Lu Jia-yu 1, Qu Cheng 1,*, Yu Dai-xin 1, and Wu Qi-nan 1,*
1	Nanjing University of Chinese Medicine, Nanjing 210023, China;
lujiayu5210@163.com (J.-Y.L.); qucheng@njucm.edu.cn (C.Q.);yudaixin0616@163.com (D.-X.Y.); wuqn@njucm.edu.cn (Q.-N.W.)
*	Correspondence: qucheng@njucm.edu.cn (C.Q.); wuqn@njucm.edu.cn (Q.-N.W.)

Table S1
The formula, and sensory description of flavor components in chamomile by fast GC e-nose.

	MXT-5
	MXT-1701
	CAS
	Formula
	Nmae
	Score
	Sensory descriptors

	RT
	RI
	RT
	RI
	
	
	
	
	

	15.94 
	418
	14.50 
	576
	107-01-7
	C4H8
	2-Butene
	86.81
	Aromatic

	16.96 
	439
	14.50 
	576
	107-02-8
	C3H4O
	Propenal
	75.19
	Almond; Cherry

	18.16 
	463
	14.54 
	577
	64-17-5
	C2H6O
	Ethanol
	95.25
	Spicy; Ethanol

	22.64 
	552
	18.12 
	694
	71-23-8
	C3H8O
	1-Propanol
	86.95
	Spicy; Ethanol

	26.10 
	621
	15.18 
	598
	110-54-3
	C6H14
	Hexane
	90.58
	Gasoline; Alkane

	26.98 
	639
	16.34 
	636
	96-37-7
	C6H12
	methylcyclopentane
	81.25
	Gasoline; Gasoline

	37.08 
	761
	25.72 
	834
	623-43-8
	C5H8O2
	Methyl crotonate
	95.03
	Fruity; Green

	39.32 
	781
	27.16 
	853
	105-54-4
	C6H12O2
	Ethyl butyrate
	83.57
	Fruity; Sweety

	41.90 
	804
	30.26 
	895
	6789-80-6
	C6H10O
	(Z)-3-hexenal
	87.58
	Fruity; Oak

	47.04 
	855
	32.28 
	919
	7452-79-1
	C7H14O2
	Butanoic acid
	96.01
	Fruity; Apple

	52.52 
	911
	44.24 
	1066
	109-52-4
	C5H10O2
	Pentanoic acid
	72.63
	Spicy; Sweety

	54.16 
	932
	38.06 
	985
	7785-26-4
	C10H16
	a-pinene
	83.14
	Resin; Terpenoids

	55.74 
	951
	48.72 
	1130
	620-02-0
	C6H6O2
	5-Methylfurfural
	83.93
	Spicy; Almond

	57.04 
	967
	39.82 
	1006
	127-91-3
	C10H16
	β-Pinene
	95.16
	Resin; Wooden

	58.69 
	987
	33.47 
	932
	123-35-3
	C10H16
	Myrcene
	91.60
	Fruity; Lemon

	59.16 
	993
	47.16 
	1106
	124-13-0
	C8H16O
	Octanal
	88.77
	Fruity; Orange

	59.74 
	1000
	42.00 
	1036
	99-83-2
	C10H16
	a-Phellandrene
	79.98
	Spicy; Orange

	62.45 
	1041
	56.66 
	1263
	19322-27-1
	C5H6O3
	norfuraneol
	70.04
	Sweety; Caramel

	63.19 
	1055
	47.70 
	1115
	99-85-4
	C10H16
	γ-Terpinene
	91.29
	Fruity; Orange

	64.42 
	1070
	51.32 
	1170
	925-78-0
	C9H18O
	3-Nonanone
	93.95
	Fruity; Vegetable

	65.94 
	1093
	50.30 
	1155
	1195-32-0
	C10H12
	p-Cymenene
	79.12
	Fruity; Orange

	66.64 
	1104
	51.38 
	1171
	124-19-6
	C9H18O
	n-nonanal
	92.44
	Fruity; Orange

	68.62 
	1138
	59.76 
	1323
	21195-59-5
	C10H14
	1,3,8 para-Menthatriene
	84.39
	Terpenoids; Sulfurous

	69.40 
	1152
	59.76 
	1323
	76-22-2
	C10H16O
	Camphor
	77.12
	Camphor; Green

	70.90 
	1178
	60.98 
	1348
	1197-01-9
	C10H14O
	Cymen-8-ol
	85.77
	Fruity; Coumarin

	71.78 
	1194
	61.92 
	1368
	33512
	C8H10O3
	2,6-dimethoxy-phenol
	97.70
	Wooden; Smoke

	74.24 
	1241
	61.92 
	1368
	1197-07-5
	C10H16O
	trans-Carveol
	93.64
	Coriander; Green

	80.46 
	1370
	65.10 
	1438
	31501-11-8
	C12H22O2
	(Z)-3-Hexenyl hexanoate
	91.47
	Fruity; Green

	82.50 
	1415
	65.10 
	1438
	6378-65-0
	C12H24O2
	N-hexyl-hexanoate
	91.74
	Fruity; Apple

	83.56 
	1440
	75.96 
	1683
	140-10-3
	C9H8O2
	(E)-Cinnamic acid
	88.00
	Sweety; Vegetable 

	84.71 
	1468
	69.05 
	1528
	19700-21-1
	C12H22O
	Geosmin
	86.13
	Beet; Soil

	85.68 
	1489
	68.68 
	1519
	87-44-5
	C17H28
	β-Caryophyllene
	92.74
	Fruity; Green

	86.30 
	1504
	68.68 
	1519
	473-13-2
	C15H24
	a-Selinene
	91.27
	Amber; Orange

	86.82 
	1517
	72.92 
	1614
	111-82-0
	C13H26O2
	Methyl dodecanoate
	96.13
	Fruity; Fatty

	87.38 
	1531
	68.68 
	1519
	22306-28-1
	C16H34
	8-methyl pentadecane
	94.28
	-

	87.84 
	1543
	66.66 
	1473
	5471-51-2
	C10H12O2
	Rheosmin
	97.55
	-

	88.52 
	1560
	77.70 
	1722
	[bookmark: _GoBack]112-70-9
	C13H28O
	1-Tridecanol
	87.18
	-

	91.54 
	1636
	77.70 
	1722
	124-25-4
	C14H28O
	Tetradecanal
	95.62
	Amber; Orange

	94.36 
	1707
	80.08 
	1775
	2345-28-0
	C15H30O
	2-Pentadecanone
	96.45
	Spicy; Vegetable

	95.80 
	1743
	81.08 
	1797
	124-10-7
	C15H30O2
	Methyl tetradecanoate
	83.77
	Coconut; Fatty

	98.78 
	1818
	84.32 
	1870
	638-59-5
	C16H32O2
	Tetradecyl acetate
	91.46
	Fatty; Waxy


1 Note: RT, MXT-5 and RT, MXT-1701: Retention time measured in column MXT-5 or MXT-1701; RI, MXT-5 and RI, MXT-1701: Retention index measured by n-alkanes in column MXT-5 or MXT-1701;CAS: Chemical Abstracts Service registry number.
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