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Fig 1 The fotal ion current chramatogram of nature garlic oil (@) and synthetical allicin (b)
4 , 93 94%
4 73 74%,
, 20%
0.2% , 1
161 1 86min ,
1- 2-
1 GC-MS
Table 1 Qualitative and quantitative results of main camponents of nature garlic oil and synthetical allicin
Retention time : A nalogy : A nalogy
Campound ; Fomula M. W. Relative content Relative content
(min) (WT%) (%) (WT%) (%)A
Allyl chloride 161 CsH,CI 76 96 024 96
Sulfide allyl methy! 258 C4HgS 88 0 80 91 .
1-Prooene, 3, 3-thiobis 5 06 CsHyppS 114 9 01 95 5 56 95
Disulfide methyl-2-propeny! 633 CaHeS 120 163 8 )
Dimethyl-thisulfide 7. 62 CHeS 126 041 97 -
Diallyl disulfide 9 55 CeH10S 146 17. 49 93 29 02 88
Thisulfide methyl-2-propeny! 125 CaHeS 152 7.68 76 .
3- -1, 2- 5-
3V inyl-1, 2-dithiocyolohex-5-ene 11 02 CeHaS 144 129 a3 .
Trisulfide-di-2-propenyl 11 88 CeHg S 178 40 05 70 57. 54 94
Diallyl tetrasulphide 14. 09 CeH10S: 210 7. 19 93 1 82 94
5- - 2 .
5-Trimethylsilyl-2-pentanone 14 55 CeHpSO 158 0 45 80 0 22 76
5- 5-Ethylthiazle 17. 43 CsH; N 113 2. 06 90 0 62
32
[6].
CH/~CHCH,Cl + NgSO;—— CH/~CHCH,SO;Na
CH/~CHCH,SO; +NgS— CH;~=CHCH,SNa
CH/~=CHCH,SNa + CH~=CHCH,  SO;Na— CH/~=CHCH,— S~ S~ S CH,—CH=CH, +Ng 0,

;1-
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Analysis of Nature Garlic O il and Synthetical Allicn by
Gas Chramatography /M ass Spectran etry

Zheng Ping", Sheng Xuan™*, Zhang Xiang', Hu Yanyur’
! (Anhui Entry-Exit Inspection and Quarantine Bureau, Hefei 230061)
% (Department of Chemistry, U niversity of Science and Technology of China, Hefei 230026)

Abstract Nature garlic oil and synthetical allicin were analyzed by gas chromatorgpahy-mass gectrametry,

and the main components and their relative contentswere obtained Caompared mass chranatograns of nature
garlic oil with that of synthetical allicin, relative content of O 24% of allyl chloride was found in synthetical
allicin, but not in nature garlic oil The presence of alllyl chloride in synthetical allicin was deduced resulting
fran the material residue in the synthesisprocess According o the presence or absence of allyl chloride, the
repid, accurate method could be used o judge whether the synthetical allicin was added o garlic oil ssmples
or not
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