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Comparison of Two Sample Pretreatment Methodsfor Volatile Composition Analysis of Bamboo Vinegar

WANG Jint CUI Yu? WANG Zhi-yong? YUE Yong-de'* TANG Feng*
(1. Internationa Centre for Bamboo and Rattan, Key L aboratory of Bamboo and Rattan Science and Technology, State Forestry
Adminigtration, Beijing 100102, China 2. China Nationa Forest Products Trading Corporation, Beijing 100029, China)

Abstract The volatile composition of bamboo vinegar was quditatively analyzed by each of the pretreatment methods purge
and trap-thermal desorption (P T-TD) and liquid-liquid extraction (LLE) combined with gas chromatography-mass spec-
trometry (GC-MS) and quantified by peak area normalization method. A total of 50 compounds including acids, phenols,
ketones, esters, adehydes, etc. were identified in bamboo vinegar based on both pretreatment methods, of which 28 were
identifiedby P T-TD/GC-MS, and 29 by LLE/GC-MS. The major components with arelative content of more than 2% were
acetic acid methy| ester, methyl propionate, acetic acid, 1-hydroxy-2-butanone, cyclopentanone, furfural, phenol, 2-hydroxy-
3-methyl-2-cyclopenten-1-one, and 2,6-dimethoxy-phenol. The volatile composition of bamboo vinegar identified by both
methods revealed consderabl e differences and complementarities. So, the combination of both methods can result in a complete
determination of the volatile composition of bamboo vinegar.
Key words bamboo vinegar volatile compounds gas chromatography-mass spectrometry (GC-MS) purge and trap-
thermal desorption (P T-TD) liquid-liquid extraction (LLE)
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Fig.1 Total ion current (TIC) chromatogram of volatile compounds

from bamboo vinegar using P T-TD/GC-MS (A) or LLE/GC-MS (B)
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Table 1 Volatiles compounds and their relative contents in bamboo
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Fig.2 Mass spectra of guaigcol (A) and furfural (B)
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Table 2 Categories and contents of volatiles in bamboo vinegar

identified by P

T-TD/GC-MS or LLE/GC-MS

P T-TD-GC/MS LLE-GC/IMS
1% 1%
11 3 3.98 11 21.75 3
2 2 36.15 1 45.23 1
19 9 10.47 13 14.01 3
4 3 18.39 1 0.10 0
8 6 15.22 2 1.10 0
6 5 2.91 1 0.17 0
50 28 87.12 29 82.36 7
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