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Abstract:W e oollected flovery odour wolatile, and took sampled questionnaire survey on it in Shanghai and analyzed its
chemical composition by SM E and GC-M S Reaults reflected over 66% interviaveeswere favorite or prefer o accept
wolatile flavor concentrate of Russian-olive Elaesagnus angustifolia, and most agree with this flovery odour o be presence
as sme kind of living products Sixteen substanceswere identified of their chamical structures, including 2-propenoic
acid, 3-phenyl-, butyl ester; n-butyl 2-butenoate; 6, 10, 14-trimethyl-, 2-pentadecanone et al In which the richest com-
poundswas 2-Propenoic acid, 3-phenyl-, methyl ester, ca over 50% of the total Most of these chemicalswere al found
fran other plant flovers and have already utilized as industrial perfumery materials Russian-olive Elaesagnus angustifolia
has precious value both on multi econamic and on ecological, this tree ecies of high blerance of il drought, aerol
salt and suitable for rehabilitation in northeast china, the market potential of Elaeagnus angustifolia flovery would be e
nomous, thus deserved © promote large scale afforestation fram both econamic and ecological vievs
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Tablel Analytical results of wlatile oil in flover of E angustifolia from GCM S

. Chanmical Relative ' Similarity
Na Sysanatic nane structure content (min) M (%)
1 ; nButyl 2-butenoate CgH 140, 314 7. 58 142 95
2 2- B- ; Phenylethyl A lcohol CgH,0O 0. 962 9. 80 122 17 94
3 Benmic acid, ethyl ester CyH 400, 0 630 10 66 154 95 3
4 Azulene (CAS) CyoHs 0 193 10 90 128 17 95
5 Benzeneacetic acid, ethyl ester CioH120, 1 48 11 75 164 20 93
; 2-Propenoic
! ! C1H,O
6 acid, 3-phenyl-, ethyl ester 11H1205 2 08 13 60 176 21 921
; 2-Propenoic
! ! CioH100
! acid, 3-phenyl-, methyl edter, oo 2% 1B 162 18 95
; 2-Propenoic acid, 3-phen-
Ci1H,0
8 yI-, ethyl ester 1HO0, 8 47 1522 176 22 94 6
2- -1(4- -3- ) -2-Propanone, 1-(4-hy-
’ CypH1,0
9 droxy-3-methoxyphenyl) - 10H1203 Q 187 15 66 180 87. 5
;3= -2- - 2-Propenoic acid
! ! C,H4,0
10 3-phenyl-, butyl eser 12H1,0, 107 16 08 204 85 5
11 Hexadecane CigHas Q 107 16 27 192 93 4

,.,
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12 2- -4 -3 3-Butenoic acid, 2-oxo-4-phenyl- CyoHsO3 0 36 18 04 176 82 3
6, 10, 14- -2- ; 6,10, 14- - -2-
, 10, ; 6,10, CioH-O
13 : 2-Pentadecanone, 6, 10, 14-trimethyl- 1877% L2 18 99 216 922
14 -2- Benmic acid, 2-phenylethyl ester Ci5H140, 0 353 19 23 226 93 6
15 9- 9-H exadecenoic acid, ethyl ester CigH3,0, 0 0796 20 25 282 91 8
16 9- Ethyl 9-hexadecenoate CisH30; 0 421 22 06 282 86 1
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Table 2

2
Camprehensive records of main canponents in flovery wolatile of E angustifolia

Na Campound

Structure

Chamical
properties

Ref

1 nButyl 2-
butenoate

2- B-
; Phe-
nylethyl A lcohol

Ben-
3 oic acid, ethyl es
ter

4 B enzeneacetic
acid, ethyl ester

5 2-Propenoic
acid,  3-phenyl-,
ethyl ester

CsH1,0,

CgH100

CoH100,

ClO H1202

Cll H1202

178
0 8989

25 8 ,
2195 221

(25/4 )
1 0235

150. 18
1 04 g/am®

212

164 21, 103
g/an®, 229

176. 22
1 40 g/an®
12
271

(51 (2008)
(61 (2008)
(71 (2007)
(81 (2007)
191 (2007)
Andrade et al'*! (1998)

(111 (2008)
(121 (2008)
(331 (2008)
(341 (2008)
(151 (2008)
Behan et all*®! (2008)
Tanaka et all*”! (2008)
M annas et all*®! (2007)

(191 (2008)
(201 (2007)
(211 (2007)
(221 (2007)
(28] (2007)
Zhu Jie et alt?! (2007)

(28] (2007)
(51 (2007)

(261 (2007)

(201 (2007)

(271 (2006)
YiLangbo et all®! (2007)
Quijano et all®! (2007)
Quijano et all®! (2007)

Li Tie-chun et al’® (2007)

(321 (2008)
(31 (2007)
(341 (2006)

(351 (2006)

(21 (2007)
Svaine Robert Ledie
Jr et all®! (2008)
Bucur et | %71 (2007)
Zhu Jie et al®! (2007)
Liu Shiwei et al'®! (2007)
Laskan et al'®! (2007)
Tajima et al'®? (2007)
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411 (2007)
(21 (2007)
162 1421 (2007)
' 18 104 g/ (341 (2006)
2-P
6 o P CH0; an® 38 Svaine Robert Ledie
noic acid, 3-phen- 963 [36]
yl-,methyl ester, Jo et al (2008)
Na, zhi et all®
) (2006) Li Yangiang et
all*! (2006)
 3- 31 (2007)
2- - 2;1 i Svaine Robert Ledie
7 2-Propenoic  &cid, o 4y o 285 145 Jc e al™l (2008)
3-phenyl-, butyl es 2 M2 ' ' HanusL O et all*! (2006)
1733 Pa, _ 6
ter; buty! Kawasaki et al'*! (2005)
cinnanate Orav Anne et all*’! (2002)
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6, 10, 14- - (2007)
- : E (%01 (2006)
8 ' CigH30 i 268 48
2-Pentadecanone, 187736 Zeng Zhi et al'®! (2008)
6, 10, 14-trimethyl- Ozek, G et all®! (2007)
Zhang, Zhi-jie
et all®! (2006)
33 )
(APG) ™ 20 d , ,
40 ,8 10 , ,
30 , 450 kg ( 1994)
, 260 ,
[60]
1 1 50% ’ 1
Q0 68% )
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