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Aroma Compounds
The studies on aromatic compounds in Hibiscus sabdariffa were 
highly variable in regards to which compound that were looked 
for via GCMS. Due to this, a table to compare the findings is 
unhelpful. As such, we present the following findings:

Gonzalez-Palomares et al. (2009) extracted hibiscus calyces 
obtained from Michoacan, Mexico with 30% ethanol and then 
spray dried  into a  powder at varying temperatures.  The 
authors reported the findings in two parts:

Volatile compounds retained in the powder
•	 p-Cymene (0.13% average)
•	 Limonene (1.66% average)
•	 Alpha-Terpinolene (0.08% average)
•	 Linalool (0.14% average)
•	 Ethyl hexadecanoate (1.69% average)
•	 Ethyl linoleate (0.62% average)
•	 Ethyl linoleolate  (0.15% average)
•	 Benzaldehyde (0.26% average)
•	 Decanal (0.17% average)
•	 4-Ethylguaiacol (0.07% average)
•	 Furfural (3.62% average)

Volatile compounds generated by chemical degradation of sugar 
derivatives
•	 Eugenol (0.18% average)
•	 cis-Linalool oxide (1.07% average)
•	 Furanic linalool oxide Z and E (0.42% average)

Suniarti et al. 2022 extracted hibiscus calyces obtained from  
Balai Tanaman Obat dan Aromatik (Balittro) Bogor, West Java, 
Indonesia, that were extracted by 70% ethanol and found that 
the primary organic acids were:
•	 Propanoic acid: 12.96%
•	 (2E)-5-Methyl, [2,3-D2] hexa-2,4-dieonic acid: 12.8%
•	 (9E)-9-Octadeconoic acid: 9.66%

Inikpi et al. (2014) studied air-dried flowers from Lagos, Nigeria 
which were hydro-distilled and found that the primary contents 
of the essential oil were:
•	 Hexadecanoic acid: 64.35%
•	 Linoleic acid: 22.7%

Avalos-Martínez et al. (2019) extracted air-dried calyces 
obtained from the experimental field of the Universidad 
Autónoma de Nayarit, Mexico with 98 °C distilled water, and 
examined the odor active values (OAV).  It was found that those 
with the highest OAV and therefore the highest contributing to 
hibiscus aroma are:

Other findings
While not reported in the experimental findings, many of the 
studies reported a high content of ascorbic acid.

Avalos-Martínez et al. (2019) 
Compound Odour quality Average OAV

(e)-2-nonenal Floral 300
β-ionone Raspberry 162.5

5-methyl-2-furfural Caramel 122.75

α-ionone
Raspberry 41.75

hexanal Herbal 21.75

nonanal Floral 12.5
1-octen-3-one Mushroom, green 12

(z)-3-hexen-1-ol Herbal 10.5

phenylacetaldehyde Floral 10

eugenol Spicy 7.67

5-methyl-2(3h)-
furanone

Sweet, 
herbaceous

7.25

2-pentylfuran Caramel 7.25

2-methoxy-4-
vinylphenol

Spicy 5

1-octen-3-ol Sweet, 
herbaceous

2.75

2-furfural Caramel 1.25

(e)-2-hexenal Herbal 1
geranylacetone Floral 1
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