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Abstract

The essential oil was prepared by a gas co-distillation method from flavedo of Poncirus tri-
foliata and was analyzed by GC/retention index (RI) and GC/MS. The essential oil prepared by a
gas co-distillation gave a whole fragrance of Poncirus trifoliata. The identification of the flavor
components was performed by multi-dimensional analysis using GC/RI and GC/MS. GC/RI and
GC/MS were complementary to each other. In applying GC/RI for identification, it was more ef-
fective when two columns of different polarities were used. Thirty volatile flavor constituents
were identified in Poncirus trifoliata. Limonene, myrcene, B-caryophyllene, trans-g-ocimene,
g-pinene, 3-thujene and 7-geranyloxycoumarin were the major constituents and cis-3-hexenyl
acetate, n-hexyl acetate, 2-methyl acetophenone, elixene and elemicine had not been reported

earlier as citrus components.
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Table 1 The identified chemicals in Poncirus trifoliata by GC/ retention index and GC/MS

GC No. MW Chemical name Structure GC/RT GC/MS
1 N6 ethyl butanoate ++
2 136 a-pinene €3 +
3 136 sabinene Q +
4 136 B-pinene @ +
5 136 B-myrcene ;I +
6 144 ethyl-n-hexanoate ++ +
7 136 3-thujene Q +
8 142 cis-3-hexenyl acetate - ++ +
9 144 n-hexyl acetate +
10 154 1,8-cineol Q’ ++
1 136 limonene Q + +
12 136 cis-B-ocimene T + +
13 136 trans- B-ocimene OH i + +
14 154 linalool Q + +
. CH3
15 134 2-methyl acetophenone 5, cr, + +
16 unknown
17 142 unknown
18 172 ethyl octylate ++
19 156 decanol ++
20 unknown
21 204 §-elemene \pt; +
22 196 neryl acetate CHp-00C-CH, r;CHp-OOC-CHg ++
23 196 geranyl acetate ; +
24 204 B-elemene H é*
25 204 B-caryophyllene ﬂg +
26 204 C15H24 (elemene isomer) H
27 204 a-humulene ,@
28 204 B-farnesene g:l »
29 204 B-cubebene Q;j
30 204 C15H24 (elemene isomer)
31 unknown
32 204 a-farnesene @ + +
33 204 elixene OCHs ey vO;: +
. 3
34 208 elemicine ChHy= CHCHQdOCHGCH:,O o +
35 206 scoparone a/ +
36 298 7-geranyloxycoumorin MO‘@Q\« CHyO +
+ + Identified by HP-1 column & FFAP column.
MW = Molecular weight.
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Fig. 2. GC chromatogram of Poncirus trifoliata by HP-1 column.
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Fig. 3. GC chromatogrom of Poncirus trifoliata by FFAP column.
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Fig. 4. Mass spectrum of peak 12 & 13 in Poncirus trifoliata.
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