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ABSTRACT 
 

Aim and Objectives: The purpose of this study is to reproduce the scent of Sim (Rhodomyrtus 
tomentosa) flower from natural substances present in Vietnam to replace the scent extracted from 
Sim flower. 
Materials and Methods: All the materials for making the Sim flower fragrance and products from 
Sim fruit are natural sources in Vietnam. 
Fragrance assessment by olfactory, the aroma is diluted 20 times with an odorless diethyl 
phthalate (DEP) solvent, followed by a special scent paper and the smell of the nose to assess the 
scent. The fragrance of Sim flower was tested on Sim syrup product 0.2%, Sim jam 0.5%, Sim 
wine 0.3% by weight. 
Results: After the experiment, we have selected fragrance FW.1, FW.2 for Sim wine, FS.1 and 
FS.2 for Sim syrup, FJ.1 and FJ.2 for Sim jam. 
The main aroma of Sim flower is made up of Aldehyde anisic, Cinnamaldehyde, Cinnamon bark 
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oil, Linalool, Linalyl acetate, Linalyl cinnamate, Linalyl formate, Linalyl butyrate. Aldehyde anisic 
and Linalool are the main constituents that determine the aroma of Sim flower.  
Conclusions: We have created the scent of Sim flower from natural materials in Vietnam for Sim 
wine FW.1, FW.2, for Sim syrup FS.1, FS.2, and Sim jam FJ.1, FJ.2. Sim flower FW.1, FW.2, FS.1, 
FS.2, FJ.1, and FJ.2 are added to Sim wine, Sim syrup, Sim jam to increase the value and appeal 
of the products made from Vietnam Sim fruit. 
 

 
Keywords: Food; product; jam; syrup; wine. 
 
1. INTRODUCTION 
 

The scientific name of the Sim plant is 
Rhodomyrtus tomentosa (Aiton) Hassk., locally 
known as “Hồng Sim, Đào kim nương”, flowering 
plant belonging to the family Myrtaceae. The 
plant grows into bushes, of about 0,8 – 1,2m tall 
and mainly distributed in South-East Asian 
countries, especially Southern parts of Vietnam, 
Thailand, China Philippines, Malaysia and Japan. 
Sim plants are used in medicine for the treatment 
of diarrhea, dysentery, synaptopathy, 
stomachache, and wound healing.  Fruits of Sim 
are used to make various health-beneficial 
products such as wine, syrup,  jam. 
 

There have been many studies on roots [1], 
leaves [2,3,4], fruit of Rhodomyrtus tomentosa 
(Ait.) Hassk [5,6,7]. Studies show that 
substances contained in Rhodomyrtus 
tomentosa have antioxidant and antibacterial 
properties [8,9], which should be used in 
medicine for healing [10,11], in skin-lightening 
agents, antiaging agents,  inhibitors, and 
cosmetics [12]. 
 

In Vietnam, there are many studies on Nutritional 
composition [13,14], chemical composition 
[15,16,17], antioxidant activity [18,19], potent 
bioactive [20,21] from Rhodomyrtus tomentosa. 
    
Sim fruit is used popularly in Vietnam, in the form 
of syrup, jam, and wine,   which are very good 
nutritional products for health. Lai and co workers 
reported that sim fruits contain a low level of total 
protein (4.00 ± 0.12% DW). The sim fruit was 
found to have a high concentration of total 
dietary fiber (66.56 ± 2.31% DW). The most 
insoluble fiber found in sim fruit is cellulose, 
which contributed to about 50% of the insoluble 
dietary fiber. The most abundant fatty acids in 
sim fruit were linoleic 75.36% and palmitic 
10.45% of total fatty acids, respectively [22]. 
 

Although there were many studies reported on 
the extracts of root, leaves and fruits but few 
studies were reported on sim flowers in the 
literature. Sim flower blooms in early summer, 

the scent of Sim flower is very gentle and faint. 
Perhaps the essential oil content in sim flower is 
low and difficult to extract it is not available in the 
market. In view of this we made an attempt to 
prepare the scent. 
 
The aim of this study is to reproduce the scent of 
Sim flower from natural substances present in 
Vietnam to replace the scent extracted from Sim 
flower. 

 
2. MATERIALS AND METHODS 
 

2.1 Materials are Used to Prepare the 
Fragrance 

 

Essential oils: Ginger oil, Palmarosa oil, Orange 
oil, Grapefruit oil, Lemon oil, Mandarin oil, Lime 
oil, Lemongrass oil are obtained from the food 
chemistry laboratory of the College of Industry 
and Trade of Ho Chi Minh City. 
 

Cinnamon bark oil, Basil oil, Coriander oil, Dill oil, 
Marjoram oil, Peppermint oil, Nutmeg oil, Pepper 
oil, Pimento oil, are enthralled by steam distilled 
in the laboratory from raw materials in Vietnam. 
  

Aromatic substances: Citral diethyl acetal, 
Eugenol, Isoeugenol, anisic aldehydes, 
Cinnamaldehyde, Linalool, Linalyl acetate, Linalyl 
cinnamate, Linalyl formate, Linalyl butyrate, 
Citronellal, Citronellol, Geraniol, Hydroxy 
citronellal, Geranyl acetate, Gerronanyl butyrate, 
Gerronanyl butyrate acetate, Citronellyl butyrate, 
Citronellyl formate, Ionone, Methyl ionone, 
Menthol, Limonene, Methylheptenone taken from 
the Vietnamese essential oil project, are 
extracted and synthesized from plant sources in 
Vietnam. All ingredients used in the formulation 
follow the flavoring standards used in food. 
 
2.2 Products from Sim Fruit are Used of 

the Fragrance of Sim Flowers 
 
Syrup, jam, and wine products available in the 
market are made from wild Sim fruit growing in 
Phu Quoc Island, Vietnam. 
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Fig. 1. Flower and fruit Sim [23] 
 

2.3 Method of Preparation and 
Assessment Odor 

 

To select the best fragrance combination and 
evaluate the quality of the scent, we have 
followed the method of the international experts 
of the project VIE86033 training [24]. The 
structure of the fragrance in this experiment 
included the Top notes and the Body note group. 
 

Selection of aromatic substances similar to the 
scent of Sim flowers to form the main group, with 
the initial recipe on a small scale about of 10g. 
The ingredients were mixed according to the 
original preliminary formula, heated at 50

0
C for 4 

hours with a magnetic stirrer, then left at room 
temperature for 72 hours to assess the 
fragrance. The aroma was diluted 20 times with 
an odorless diethyl phthalate (DEP) solvent, 
followed by a special scent paper and the sense 
of the nose to identify the fragrance.  
 

After evaluation necessary measures were taken 
to add or remove the ingredients as per the 
desired quality aimed for. Further, the experiment 
was continued until the desired result is obtained 
and then proceeded with a large scale (100 g) 
and finally subjected to fragrance test of the 
product obtained. 

2.4 Fragrance Test 
 

The fragrance was tested on syrup product 0.2%, 
jam 0.5%, wine 0.3% by weight. 
 

3. RESULTS AND DISCUSSION 
 

After the experiment, we have selected 
fragrances FW.1, FW.2 for Sim wine, FS.1 and 
FS.2 for Sim syrup, FJ.1 and FJ.2 for Sim jam 
(Table 1.). 
 

We have selected Lilacs, Carnation with a gentle 
and seductive natural scent for Top note of Sim 
flower scent. Terpineol is the main constituent of 
lilacs flower scent selected for FW.1, FS.1, FJ.1. 
Eugenol, Isoeugenol is the main constituent of 
the carnation flower scent selected for FW.2, 
FS.2, FJ.2. The role of the Top Notes group is to 
make it easier for the olfactory to recognize a 
fragrance. We have selected the Top Note with 
3% weight in order to not affect the aroma of the 
main group. 
 

The main aroma of Sim flower is made up of  
Aldehyde anisic, Cinnamaldehyde, Cinnamon 
bark oil, Linalool, Linalyl acetate, Linalyl 
cinnamate, Linalyl formate, Linalyl butyrate. We 
have selected these components with 50-70% 
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Table 1. The composition of sim flower odor 
 

N
o
 Material Fragrances % weight Note 

FW.1 FW.2 FS.1 FS.2 FJ.1 FJ.2 
1 Terpineol 3  3  3  Top note 
2 Eugenol  2  2  2 
3 Isoeugenol  1  1  1 
4 Aldehyde anisic 50 45 40 35 30 25  

 
 
 
 
 
Body note 

5 Cinnamaldehyde   5  8  11 
6 Cinnamon bark oil  2  2  2 
7 Linalool 3 4 5 6 7 8 
8 Linalyl acetate 2  4  5  
9 Linalyl cinnamate 2  4  5  
10 Linalyl formate 2  3  5  
11 Linalyl butyrate 1  3  5  
12 Citronellal  2  3  4 
13 Citronellol  1  3  4 
14 Geraniol  1  2  3 
15 Hydroxy citronellal 1 1 2 2 4 4 
16 Geranyl acetate 1 1 1 1 1 1 
17 Geranyl butyrate 1 1 1 1 1 1 
18 Geranyl formate 2 2 2 2 2 2 
19 Citronellyl acetate 1 1 1 1 1 1 
20 Citronellyl butyrate 2 2 2 2 2 2 
21 Citronellyl formate 1 1 1 1 1 1 
22 Ionone 1 1 1 1 1 1 
23 Methyl ionone 1 1 1 1 1 1 
24 Menthol 1 1 1 1 1 1 
25 Limonene 1 1 1 1 1 1 
26 Methylheptenone 2 2 2 2 2 2 
27 Citral diethyl acetal 1 1 1 1 1 1 
28 Ginger oil 1 1 1 1 1 1 
29 Basil oil 1 1 1 1 1 1 
30 Palmarosa oil 1 1 1 1 1 1 
31 Orange oil 1 1 1 1 1 1 
32 Grapefruit oil 2 2 2 2 2 2 
33 Lemon oil 3 3 3 3 3 3 
34 Mandarin oil 2 2 2 2 2 2 
35 Lime oil 2 2 2 2 2 2 
36 Coriander oil 1 1 1 1 1 1 
37 Dill oil 1 1 1 1 1 1 
38 Marjoram oil 1 1 1 1 1 1 
39 Peppermint oil 1 1 1 1 1 1 
40 Nutmeg oil 1 1 1 1 1 1 
41 Pepper oil 1 1 1 1 1 1 
42 Pimento oil 1 1 1 1 1 1 
43 Lemongrass oil 1 1 1 1 1 1 
 Total 100 100 100 100 100 100  

 
weight for the main fragrance. Aldehyde                        
anisic and Linalool are the main                        
constituents that determine the aroma of Sim 
flower.  
 

Aldehyde anisic scent has a sweet , herbaceous 
odour. We chose Aldehyde anisic for different 

Sim flower scents, 45-50% weight for Sim wine, 
35-40% for syrup and 25-30% for jam. 
 
The Cinnamaldehyde and Cinnamon bark oil 
have a warm-spicy sweet odor. We added in 
FW.2, FS.2, FJ.2. to create a warm, attractive 
smell of Sim flower. We have selected these 
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components with 7-13% weight for FW.2, FS.2, 
FJ.2. 
 

Substances with a rose scent such as Citronellol, 
Geraniol, Geranyl acetate, Geranyl butyrate, 
Geranyl formate, Citronellyl acetate, Citronellyl 
butyrate, Citronellyl formate, Palmarosa oil and 
violet scent like Ionone, Methyl ionone help to 
enhance the fragrance of the Sim flower. We 
have selected these components with 30-40% 
weight.  
 

The aroma of fruits such as Orange oil, 
Grapefruit oil, Lemon oil, Mandarin oil, Lime oil, 
Limonene, Methylheptenone, Citral diethyl acetal 
helps to enhance the properties and quality of 
the scent.The substances with herbal odor as 
Lemongrass oil, Marjoram oil help to enhance 
the natural odor of the Sim flower. The spicy odor 
of Pepper oil, Pimento oil makes Sim flower 
aroma warmer and more attractive. 
 

4. CONCLUSION 
 

From natural materials in Vietnam, we have 
formulated the scent of Sim flower for Sim wine 
FW.1, FW.2, for Sim syrup FS.1, FS.2 and Sim 
jam FJ.1, FJ.2. Sim flower FW.1, FS.1, FJ.1 are 
natural, gentle and attractive scent. Sim flower 
FW.2, FS.2, FJ.2 are natural, warm and 
attractive fragrances. 
 
Sim fower FW.1, FW.2, FS.1, FS.2, FJ.1, and 
FJ.2 are added to Sim wine, Sim syrup, Sim jam 
to increase the value and appeal of the products 
made from Vietnam Sim fruit. 
 

We have formulated the scent of Sim flower from 
natural materials in Vietnam for Sim wine FW.1, 
FW.2, for Sim syrup FS.1, FS.2 and Sim jam 
FJ.1, FJ.2. Sim flower FW.1, FS.1, FJ.1 are 
natural, gentle and attractive scent. Sim flower 
FW.2, FS.2, FJ.2 are natural, warm and 
attractive fragrances. Sim fower FW.1, FW.2, 
FS.1, FS.2, FJ.1, and FJ.2 are added to Sim 
wine, Sim syrup, Sim jam to increase the value 
and appeal of the products made from Vietnam 
Sim fruit. 
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