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Figure S1 GC-MS TIC chromatograms of endogenous free aroma compounds in normal green
and albino-induced yellow tea leaves collected in April, August, and December, respectively

1), 2-Hexenal; 2), 2-Heptanol; 3), (Z)-3-Hexenyl acetate; 4), 1-Hexanol; 5), (Z)-3-Hexenol; 6),
(E)-2-Hexenol; 7), Linalool oxide I; 8), 3-Octenol; 9), Linalool oxide II; 10), Benzaldehyde; 11),
Linalool; 12), Phenylacetaldehyde; 13), a-Terpineol; 14), a-Farnesene; 15), Methyl salicylate; 16),
Geraniol; 17), Benzyl alcohol; 18), 2-Phenylethanol; 19), Phytol, acetate; 20), (E)-Nerolidol; 21),
Phytol. The tea samples collected in April and August were simultaneously analyzed by GC-MS,
while the tea samples collected in December were solely analyzed by GC-MS. Therefore, the

GC-MS retention times were a little different.



Molecules 2018, 21, x

Supplementary tables

Table S1 Identified aroma compounds in the study.
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No. Aroma compound RI= RIP Identification©  Quantitative
analysisd

2-Hexenal 1219 12251 RI, MS Internal Std
2-Heptanol 1314 13322 RI, MS Internal Std
(Z)-3-Hexenyl 1317 - RI, MS, Std Std
acetate

4 1-Hexanol 1347 13513 RIL, MS, Std Std

5 (Z)-3-Hexenol 1379 13951, 13874 RI, MS, Std Std

6 (E)-2-Hexenol 1401 14181 RI, MS Internal Std

7 Linalool oxide I 1439 14551, 14485  RI, MS, Std Std

8 3-Octenol 1446 1444¢ RI, MS Internal Std

9 Linalool oxide II 1468 14831 RI, MS, Std Std

10 Benzaldehyde 1523 15281, 15405 RI, MS, Std Std

11 Linalool 1544 15551, 15426  RI, MS, Std Std

12 Phenylacetaldehyde 1659 16471, 1646*  RI, MS, Std Std

13 a-Terpineol 1718 17081 RI, MS Internal Std

14 a-Farnesene 1761 17541 RI, MS, Std Std

15 Methyl salicylate 1781 17801 RI, MS, Std Std

16 Geraniol 1842 18611 RI, MS, Std Std

27 Benzyl alcohol 1870 18871, 18742 RI, MS, Std Std

28 2-Phenylethanol 1905 19241 RI, MS, Std Std

19 Phytol, acetate 1926 - MS Internal Std

20 (E)-Nerolidol 2036 2050!, 20407 RI, MS, Std Std

21 Phytol 2607 26241 RI, MS Internal Std

a The retention indices (RI) values were calculated from n-alkanes series (C8-C40).

b The RI values were the reference values from the literatures.

1Jeon et al., 2017; DB-Wax column (60 mx 0.25 mmx 0.25 um). 2 Lee & Shibamoto, 2001; DB-Wax
column (30 m=0.25 mmx0.25 pum). 3 Elmore et al., 2004; SupelcoWax-10 column (60 m=0.25 mmx0.25
pm). ¢ Kumazawa & Masuda, 2002; DB-Wax column (30 mx 0.25 mmx 0.25 um). 5 Soria,
Martinez-Castro, & Sanz, 2008; SupelcoWax-10 column (50 mx0.25 mmx0.25 pum). ¢ Cavaleiro,
Salgueiro, Miguel, & da Cunha, 2004; SupelcoWax-10 column (30 mx0.2 mmx0.2 um). 7 Choi, Kim, &

Sawamura, 2002; DB-Wax column (60 mx0.25 mmx0.25 um). -, lacking of reference RI value from

literatures.

¢ Methods of identification. RI, identification based on retention index; MS, Identification based on

comparison of mass spectra; Std, Identification based on authentic standard. When only MS is

available for the identification of a compound, it must be considered as a tentative identification.

4 Methods of quantitative analysis. Std, quantitative analysis based on authentic standard. Internal

Std, quantitative analysis based on ethyl n-decanoate (internal standard).
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