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Abstract .

The floral volatile organic compounds play an important role in the growth and development of plants.

They can not only attract insects for pollination, but also repel predators. In recent years, floral volatile organic compounds

have been widely used in cosmetics, food, spices, and pharmaceuticals. Based on this, we introduced the components of

floral volatile organic compounds in common plants, summarized the release patterns of floral volatile organic compounds,

and reviewed the methods for extraction and detection of floral volatile organic compounds. This review provides a theoretical

basis for the basic research and application development of plant volatile organic compounds.
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Fig.1 Major floral volatile organic compounds of common garden plants
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Fig.2 Environmental factors affecting floral volatile organic compounds
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Table 1 Comparison of extraction methods for floral volatile organic compounds
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