2007 4 2
FLAVOUR FRAGRANCE COSMETICS = April, 2007, NO 2

ARIET LK F RS TS RAE F O, A RIE 150076 b E(1954), B, 2 AT 4k FHT
Fad B A, TF -+
HSSE( Head Space Sorptive Extraction)- GG M S s 139
, 95.231% 79 , (85.716%)  (3.900%)  (1.614%) (1.350%)  (1.009%)
(0.593%) , 58.062%

Aramatic Compounds of Yatay Palm Fruits
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(Chemical Center, School of Food Engineering, Harbin University of Commerce, Harbin 150076, China)
Abstrac¢  HSSE ( Head Space Sorptive Extraction)- GG M S technique was used to extract aromatic compounds from Y atay
palm fruits. 139 constituents were detected, and 79 chemical compounds w hich occupied 95. 231% of total constituents were 1
dentified, which contained esters ( 85.716%), alcohols (3.900% ), hydrocarbons (1.614%), carboxylic acids (1.350%), at
dehydes (1.009%), ketones (0.593% ), and the major constituent was ethyl hexanoate ( 58.062%) .
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No. Compounds
Relative content/ % |Retention tim e/ min
Esters( )
1 Ethyl hexanoate( ) 58. 062 22.63
2 Ethyl octanoate( ) 12. 869 31.70
3 Ethyl B cinnamate( B ) 2.107 57.49
4 Isoamyl acetate( ) 1. 640 17.23
5 Ethyl decanoate( ) 1. 300 40. 06
6 M ethyl hexanoate( ) 1.186 20.28
7 Ethyl acetate( ) 1.022 7.99
8 Ethyl dodecanoate( ) 0. 896 47.68
9 Ethyl B 3 hexenoate( B ¥ ) 0. 820 25. 80
10 Ethyl butyrate( ) 0. 694 13.34
11 M ethyl cinnam ate( ) 0.618 55.79
12 Benzene propanoic acid ethyl ester( ) 0.517 49.34
13 Butanedioic acid diethyl ester( ) 0. 404 41.52
14 M ethyl octanoate( ) 0. 391 29. 68
15 Acetic acid 2 phenylethyl ester( 2 ) 0.353 46. 87
16 Ethyl tetradecanoate( ) 0.315 54. 62
17 Isoamyl hexanoate( ) 0. 290 32.72
18 E thyl nonan oate( ) 0.227 35.96
19 3 Hydroxy hexanoic acid ethyl ester(3 ) 0. 189 41.77
20 2-Hydroxy benzoicacid ethyl ester(2 ) 0.177 46.77
21 Ethyl 2 hexenoate(2 ) 0.177 27.71
22 Butyl hexanoate( ) 0.177 30.73
23 Ethyl heptylate( ) 0. 164 27.16
24 Isobutyl acetate( ) 0.139 12. 34
25 M ethyl salicylate( ) 0. 126 45.50
26 Hexyl acetate( ) 0.114 24.33
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1)
No. Compounds
Relative content/ % |Retention tim e/ min
27 Ethyl 4octenoate( 4 ) 0.114 33.32
28 Ethyl £ 3 hexenoate( Z- 3 ) 0.088 25.66
29 Benzyl acetate( ) 0.088 43. 64
30 Ethyl (Z)- cinnam ate( £ ) 0. 088 57.62
31 Propanic acid 2 methyl hexyl ester( 2 ) 0. 063 30. 84
32 Ethyl benzoate( ) 0.063 41.34
33 Ethyl 2 methylbutyrate( 2- ) 0. 050 14. 05
34 M ethyl decanoate( ) 0. 050 38.37
35 Hexyl hex anoate( ) 0. 050 38.97
36 Ethyl isobutyrate( ) 0.038 10. 54
37 M ethyl 3 hex enoate( 3 ) 0.025 23.88
38 Ethyl 2,4 hexadecadienoate( 2, 4 ) 0.025 34.81
Alcohols( )
1 Ethyl alcohol( ) 1. 855 9.54
2 Phenyl ethylalcohol( ) 0. 631 50. 27
3 Isoamyl aleohol( ) 0.391 21.34
4 Octyl alcohol ( ) 0.177 36. 88
5 -Nonanol (F ) 0.177 40.94
6 FM enthol(F ) 0.139 40.29
7 M enthol( ) 0.114 38.55
8 1- Butanol( + ) 0.076 18. 35
9 >Methyl Fpropanol(>  -1- ) 0.063 15. 85
10 4 T erpineol( 4 ) 0.063 38. 84
11 Benzyl aleohol( ) 0. 063 48.99
12 1-H eptanol( + ) 0. 050 32.59
13 (2)-3 Hexenol( £3 ) 0.038 29. 50
14 Citronellol ( ) 0.038 44.92
15 Geraniol( ) 0.025 47.87
Aldehydes( )
1 Benzaldehyde( ) 0. 656 35.54
2 Nonyl aldehyde( ) 0.139 29. 86
3 1- Cyclohex ene 1- carboxaldeh yde( + -t ) 0.076 39.65
4 Hexanal( ) 0. 050 15. 32
5 Perillaldehyde( ) 0. 050 45.91
6 (EF2Octena( 2> ) 0.038 31.48
Ketones( )
1 6, 10- Dim ethy} 5, 9 undecadierr 2 one( 6, 16 -5, 9 -2 0.177 48.16
2 Isom enthon e( ) 0.114 34.38
3 2-Heptanone( 2 ) 0.088 20. 05
4 ( E)-B Tonone( E-6- ) 0.088 51.30
5 2-Pentanone( 2 ) 0. 063 10.93
6 M enthon e( ) 0.063 33.13
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Relative content/ % |Retention tim e/ min
Hydrocarbons( )
1 L imonen e( 5 45) 0.908 20. 82
2 Styrene( ) 0.328 23.59
3 &3 Carene(& 3 ) 0.126 23.31
4 1-Decene( 1- ) 0.063 51.97
5 Tridecane( ) 0. 050 25. 47
6 Tetradecan e ) 0. 050 29.97
7 ¥ T er pinene( ¥ ) 0.038 23. 14
8 m Cymene( nt ) 0.038 24,24
9 a Pinene(a ) 0.013 12. 64
Other( )
1 1, I-Dim ethoxy-2, 2, 5 trim ethyF 4 hex ene( 1, -2,2,5 -4 ) 0. 606 28.09
2 4 EthyF 2 methox yphenol (4 -2 ) 0.290 54.17
3 5 Ethyldihydre 2(3H)- furanone( 5 -2(3H)- ) 0.076 42.76
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