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Elscholizia kachlnensis prain as flavor and the
analysis of vo ktie composition
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Abstract The perfune as flavorwhich produced w ith E Ischoliz Kach hensis prain w ere d stilkd The volatile compo
sitons n the perfune were prepared with sinultaneous distillation and extraction equiment ( SDE). They were bsola
ted and ndentified by capillary GC—M Smethol 32 peakswere isohted and 19 can pounds w ere identified The rela
tive contents of the total peak areaw ere detem ned by area nom alization m ethod The mamn volatik can pos itions w ere

Ethyl O kate (24 22% ), Phenol 2-methoxy— 4- (2- propenyl) -, acetate (11 71% ), 1, 2- Benzened:
carboxylic acil butyl2— ehyhexyl ester (11. 43% ), H exadecanoic acid ethylester (8 66% ), D butyl phthalate
(5 51% ), a- Guaiene (3. 9% ), 3- Allyl- 6 - methoxyphenol (3. 24% ), n- Hexadecanoic acid ( 2 8% ),

D ehydroelsholizi ketone (2.200 ), Tetradecanoic acid (1. 7% ), O ctadecanoic acil ethylester (1. 5% ), Bis
(2- ethyhexyl) phthahte (0 8% ), etc

Key words elscholizia kachhens & praix  flavor SDE  vohtik compositon GC-M S

( Elscholizia Kachlnensis

prah)’ ’ ’

2011- 12— 23
“ (2009JC05)”

(1971-), . ,

144



[1- 10]

- (GC-MS)

2

1
1.1
( s P ) = 95%
( ); (AR,
); (AR,
)
1.2
KBF ( );
HXC576 (
); Centrifuge. 5804R ( eppen-
dorfy; SHZ-D (1II) (
); (
); 101- 0- S
( ); HR1727/06/BC
(
); KDM (
); (
); BUCHIR - 3000 ( BU-
CHI ); 6890N /5973N /
( Agient ); ( -
)
2.1
1000g
HR 1727/06/BC ,
, 10
, KDM )
; 2h s
, BUCH R -

P R il 41179/ 1

China Food Additives
3000 100g 5 ¢
(CH3;CH,OH) = 9%% BD
- 618G (- 20C) 48h ,
BUCH R - 3000
2.2
25¢g
500m L. , 250mL
, KDM ;
25mlL 100mL , 60C
, 3h
4CHXC576
) ) V igreux
Iml, GC-MS
2.3 GCMS
: HP- MS (30m
x 0. 25mm X% 0. 25Mm); 240C,
He 1.OmL/mmn 250 1
20T, , 50C Im n
10C /min 260C, 260C 5mn
GC-MS 280C
EI , : 200C,
706V, 35— 455amu;
1. 65scan/s
Wiley Nist
2.4
Wiley N Bt ,
[11]
3
3.1
1 )
32 ,
) 19 )
: (24.2% )
(11.71% ) 2 -
(11. 4% ) (8. 60% )
(551% ) a- (3.9% ) 3-

145 |



R R e o
China Food Additivesm

- 6- (3.2% ) (1.P0) (1.5%0 )
(2.8 ) (2.21% ) (0. 88% )
TIC: XL120701 D 17

sooooo 7 i

sooooo

7ooooo 15

sooooo

sooooo

anopooo 1314

200000

4 B
zooooo
8 M 18
10oooo
o ﬁ4=##q#===?=i##ﬁ=&#qﬂwqaqkﬁéquqﬂliqz:ﬁ=;=3==q===4%=

1i0.00110012001>0014.001S00 15.00 17.0012.0015.00 20.00 21.00 22.00

Time--=

1
Fig 1 Gas chranatogram of vo htile cam positibns in the perfum e of EIscholtzia Kachlnensis prain

3.2 GC-MS
1
Table 1 The vohtile canpositions in the p erfum e of E Ischoltzia K achhensis prain

X RT fn in L bray /D Areas (%)
1 2.69 Toluene 0. 21
2 5.02 H exanoic acid 0. 29
3 6.16 B enzeneacetald ehy de 0. 31
4 9.92 Dehydmwelsholtzia ketne 221
5 10. 62 1- -2- (3- ) 1- methyl- 3— (2- (N- methypyroldiny)) ) pyridine 0. 26
6 10. 68 3- - 6- 3- Aljl- 6- methoxyphenol 3. 24
7 12.82 Phenol 2- methoxy— 4— (2- propeny) -, acelate 11 71
8 15. 44 Tetradecanoic acid 1.7
9 15.67 Benzyl B enzoate 0. 34
10 15.82 T etradecanoic acid  ethyl ester 0.4
11 16.38 2 - Pentadecanone 6 1Q 14— wrinethyl- 0. 33
12 16.69 2- L 2- Benzenedicaboxylic acil butyl 2= ethyhexyl ester 11. 43
13 17.52 n—Hexadecano ic acid 2.8
14 17. 64 D butyl phthalate 5.51
15 17.87 H exadecanoic acid ethyl ester 8. 66
16 18. 66 a- a — Guaiene 3. 97
17 19.52 EthylO leate 24. 22
18 19.73 O ctadecanoic acid ethylester 1. 57
19 22.82 Bis (2— ethyhexyl) phthahte 0. 88
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