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Study on ammatic ingredients of the golden
silk jujube and the shanxi zizyphus jujube

ZHU Fengmei, L 1Jun, GAO Hai-sheng, ZHANG Jan-caii YANL @ang
(Dept of Food Engineering, Hebei Nomal University of Science & Technology, Changli 066600)

Abstract: In thispaper, the essential oil fran golden silk jujubesand Shanxi zizyphus jujubeswere extracted by smul-
taneous distillation extraction The content of essential oil fran these two kindsof jujubeswere 0. 37% and 0. 51%, re-
Pectively The chenical componentswere sgparated and analyzed by gas chranatogrgphy - mass gpectrametry, with 19
wlatile canpounds identified in the golden silk jujube and 21 wolatile canpounds in the Shanxi zizyphus jujube The
relative content was calculated by the area nomalization The reaults from total ionic chromatogrgphy indicated that the
main chemical componentwere acids

Key words golden silk jujube shanxi zizyphus jujube; wolatile oil; gas chramatgrgphy/mass ectrometry; smul-
taneous distillation extraction
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Tablel The content of essntial oil fran golden
silk jujube and Shanxi zizyphus jujube

(9 (9 (%)

136.9 0.5 0.37
157.8 0.8 0.51
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Fig.-1 Total ionic chranatography of the esential oil fram golden silk jujube
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Fig.2 Total ionic chramatography of the essential oil fran Shanxi zizyphus jujube
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Table2 Chen ical canpositions of essntial oil fran golden silk jujube and itsrelative content

( 2)

2

(min) (%)
2 - Hexenal
1 3.20 ) CeH1oO 98. 07 0.61 95
3 - hydroxy - 2 - Butanone
2 3.94 C4;HgO, 88. 05 0.37 72
3- -2
(E) - 2- Octenal
3 6.08 CgH1,0 126. 10 0. 46 72
E-2-
Furfural
4 6.58 CsH,0, 96. 02 9.83 86
Benzaldehyde
5 7.56 C,;HgO 106. 04 1.16 97
Propanoic acid
6 8.24 C3HgO, 74.04 0.72 95
5 - methyl - 2 - Furancarboxaldehyde
7 8.67 5 ’ CsHeO, 110. 04 0.25 94
3 - methyl - Pentanoic acid
8 10.94 3 CsH1,0, 116. 08 0.77 64
Hexanoic acid
9 14.53 CeH1,0, 116. 08 1.61 83
Heptanoic acid
10 16. 66 CH1O, 130. 10 0.48 64
Octanoic Acid
11 18.71 CgH160, 144. 12 0. 88 87
Hexacosane
12 21.03 CosHsy 366. 42 0.25 62
n - Decanoic acid
13 22.59 CioH20, 172.15 10. 25 93
n -
1 - Hexacosene
14 23.28 1 CysHso 364. 41 0.14 90
Dodecanoic acid
15 26.17 Ci2H20; 200. 18 30.61 96
Tetradecanoic acid
16 29.73 CiuHx0, 228.2 14.78 90
Z - 11 - Tetradecenoic acid
17 30.61 CiaH20; 226.19 17.09 98
Z-11-
9 - Hexacosne
18 36. 46 9 CxHs, 364. 41 3.98 91
9 - Hexadecenoic acid
19 36.84 Cy6H30, 254.2 26.24 0

9-
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Table3 Chemical canpositions of esentil oil fran Shanxi zizyphus jujube and itsrelative content

(min) (%)
2 - Hexenal
1 3.61 ) CsH10O 98. 07 0.45 97
3 - hydroxy - 2 - Butanone
2 4.67 C,HgO, 88. 05 0.61 24
3- -2
(E) - 2-Octenal
3 8.23 CgH1,0 126. 10 0. 46 90
E-2-
Acetic acid
4 9.01 C,H,0, 60. 02 3.40 86
Furfural
5 9.23 CsH,0, 96. 02 8.84 86
Propanoic acid
6 12.57 C;HgO, 74.04 0.38 93
Pentanoic acid
7 21. 41 C5H4100, 102. 07 0. 46 86
Hexanoic acid
8 24.22 CsH1,0, 116. 08 2.73 90
Heptanoic acid
9 26. 20 C;H.,0, 130. 10 0.53 93
Octanoic Acid
10 27.83 CgH160, 144.12 1.31 90
1 - Docosene
11 29. 26 ) CyoHu 308. 34 0.48 83
n - Decanoic acid
12 30.53 CyoH20, 172.15 6.23 70
n -
Tricosane
13 31.75 CysHys 324.38 4.99 92
1 - Hexacosene
14 32.50 ! CyHs, 364. 41 5.82 91
Dodecanoic acid
15 32.88 CpH20, 200. 18 17. 44 95
1 - Hexacosene
16 33.98 CyHsp 364. 41 0.21 86

1-
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(min) (%)
Hexacosane
17 36.00 CosHsy 366. 42 4.31 91
Z - 11 - Tetradecenoic acid
18 36.86 CuHx0; 226.19 14. 41 98
Z-11-
n - Hexadecanoic acid
19 41. 44 CisHz0; 256. 24 2.77 89
n -
Z - 7 - Hexadecenoic acid
20 42.58 _— CisH300; 254. 22 6.19 97
Z - 11 - Hexadecenoic acid
21 42.99 CisH30, 254. 22 11.97 99
Z-11-
: , 10
90. 48%, 2 - 3- -2-
93.99%, E-2-
: n- 1-
n- (10. 25%) ,
(30.61%) <z - 11 -
(17.09%) ; ,
(17.44%) Z-11- (14. 41%)
Z-11- (11.97%)
7 -
2.68% (1] ’ :
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