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Abstract The dill seeds essential oil was ob tained fran the dill seeds by stean distillatbn extracton method n 2 Yo
yiell Then the oilwas analyzed by GC-MS 20 constituents were detected and 18 compounds w hich occupied 97. 136k
of otal constituents w ere identified The rehtive contents of themamn components were carvone 54 587%, linonene 18
4920 and ap ol 1l 94%% . The ability of scaveng ing sod im nitrite of the essential oilw as sudied and the result nd ca
ted that the max mun scavenging rateswas 78 4% when 0 25 mL of the oil was used The residue was extracted by
methanol ethanoland acetone and the yiels of he extractswere 4 2%, 2 3% and 3 3%, respectively The capacity of
the scaveng ng sodim nirite of the extracts were also studied the result shoved that the scavenging rates of the meha
noJ ethanol and acetone extracts of the residuewere 36 0% ~ 39. &, 30. 3% ~ 36. 5% and 51 8~ 55. 8%, when Q0 4
~ 1 OmL of the extract solutions was used mspectively
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Tablk 1 Analytical resulis of dill seeds essential oil
4 042 a-Pinenea- CioH 96 0 0 092
4 8% B-Pin ene B- CyoH 16 918 Q 0%
5160 2, 6Dinehytl, 3, 5 Toctaktmene (E)-2 6 -135 7 CygH 4 86 6 0 430
552 p-Cymene . CyoH 94 0 0 814
5 62 L in onene CyoH 16 94 0 18 492
5688 Euca lyp ol ) CyoH 50 89 6 0 43
6 16l YT empnene ¥- . CyoH 16 93 4 1 041
6 781 Benzne I-methyt4-( I'meihy kehenyl) 4-( ) CyH 950 Q 164
7 801 Linonene oxide 1, 2- CioHy60 875 0 083
¢ 86 3 6Dinethyk2 3 3 4 5 Ta-hexahyd wben furan CooH 10 05 4 0 2%
36 *2 3 34 4 57"
9 029 D hyd rocarveo ke * C,oH 30 97 0 1383
9 103 D hyd rocarvone . C,H,0 99 0 3 663
9 28l Unknavn — — 2 5%
9 477 Unknayn — — 0 328
9 576 Carveol . CioHy60 900 0 368
9 803 N eod thyd rocarveo | ' CyoH 50 92 6 1 303
10 45 Canvone . CyoH 1,0 95 6 54 587
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