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Abstract In thisstudy, the proximate chemical composition of premnaleaves was found be made up of pectin 35.57%, protein
18.70%, crude fat 4.27%, coarse fiber 6.87%, total flavonoids 73.43 mg/1 g, and total polyphenols 29.44 mg/1 g. Further, the
chemica composition of volatile oil extracted from the leaves of plant by steam distillation extraction was analyzed by gas
chromatography-mass spectrometry (GC-MS). A total of 68 compounds were identified in the oil, including 14 alcohols
(24.5%), 14 akenes (18.85%), 8 ketones (8.81%), 6 esters (7.95%), 8 aldehydes (6.41%), 2 furans (3.95%), 3 akyls (1.93%),
caryophyllene oxide (9.71%), 1,1,5,6-tetramethyl-indene (3.06%), longleaf pine terpenes-(V4) (1.25%) and so on, of which,
1-octene-3-alcohol (11.45%), caryophyllene oxide (9.71%), alpha-caryophyllene (5.82%) and trans-beta-ionone (3.43%) were
the dominant components.

Key words premna chemical composition gas chromatography-mass spectrometry (GC-MS) volatile
oil composition

TS255.1 A 1002-6630(2011)08-0248-04

(Premna ligustroides Hemsl)

[1-3]

2010-05-20
(CSTC 2009AC5183)
(1988 —) E-mail fanchaomin77@163.com
(1964 —) E-mail zhongdg@126.com



2011, Vol. 32, No. 08 249

- (gas chromatography-mass spectrometry GC-
MS)

11

12

KDF-2311
DHG-9070A
UV-2450 -
(GC-MS)

GCMS-2010
HH-4
KQ-3200DB(40kHz)
RE-52A
JT10001
Rtx-5M'S
Agilent
13
131
50 12h
80
132
GB 5009.3 — 2010

GB 5009.4 — 2010
GB 5009.5—2010

GB/T 5009.6 — 2003
GB/T
5009.10— 2003

14
Folin-Ciocalteu [

133

1331
170 300
100
2005 XD
[6-8] 100g  1000mL
800mL 24h
5h
0 5mm 30min
0
10
1332
[9-12]
GC-MS
Rtx-5M S(30.0m x 0.25mm
0.25u m) 50 250
1.00mL/min 20:1
50 ( 1min) 6 /min
230 ( 5min)
ACQ 230
Scan 666u/s m/z 40
m/z 350 2.50min
2
21
79.06%
7.37% 18.70%
4.27% 6.87%
35.57% 73.43mglg
29.44mglg
22
GC-MS
1 NIST
1



250 2011, Vol. 32, No. 08

/107
PhWhUONOOORNWA
N A A A I S AR

OO0O00O000OORPREE

I

Mt

i

w‘MLMTL»—

50 75 100 125 150 175 200 225 250 275 300 35 350

1

Fig.1 Total ion current chromatogram of volatile oil from
premna leaves
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Table 1 Chemical components and their relative contents in

volatile oil from premna leaves
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