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Abstract

The volatite fraction of Qenanthe stolonifera DC. was extracted by a steam distiliation under
the atmospheric pressure and analyzed by gas chromatography(GC) and gas chromatogra-
phy/mass spectrometry(GC-MS). The experimental results revealed the presence of 63 volatila
components. Among them 39 components identified were composed of 20 hydrocarbons(61.
94%), 9 alcohols{8.76%), 3 ketones(11.52%)}, 1 ester(1.34%), 1 aldehyde(2.28%) and
5 miscellaneous(2.35% ). The maijor volatile components of Oenanthe stolonifera DC. were limo-
nene(12.12%), pulegone(9.48%), germacrene D(8.34%} and B-pinene(7.68%).
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Fig. 1. Gas chromatogram of volatile compounds obtained from Qenanthe siolomifera DC.



Tabie 2. The volatile compounds identified from
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Oenanthe stolonifera DC.
Peak No. Compounds Re?l:gon arE:éﬂ% Y
(Hydrocarhons)
3 a-Thujene 319 2,25
4 a-Pinene 403 381
5 Camphene 429 0.96
8 B-Pinene 545 7.63
9 Sabinene 5.69 1.96
10 Myrcene 6.55 277
11 o-Terpinene 740 0.50
12 Limonene 7.60 1212
14 trans-Ocimene 847 0.69
15  y-Terpinene 8.89 297
16  p-Cymene 9.76 2.35
17  Terpinolene 1049 370
22 a-Copaene 16.83 0.30
23  Sabinene hydrate 17.21 0.63
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Fig. 2. Mass spectrum of limonene identified from Oenanthe stolomifera DC.



314

pulegone®], alcohol® ) 4= a-terpineol®l 4
B ol F . #H Batgad o 61%E W
ol4h g AAs P, 1 2L
12%), germacrene D{8U %) ¥
%ol 1t

Limonene(12.
B-pinene(7.69

e o

v 3 2] (Qenanthe stolonifera DO Y F714 8 &
Algt Sz Hiyer 22Ee GC 2 GC-
MSE A% Ax e37hA ARl FeHgla,
5o wE gt 205 (61.94% ), alcohobit 9
Z(8.76%). esteri 15 (1.34%). aldehydet 15
(220%), ketone¥ 3% (11.52% ) = miscellaneous
5% (2.35%)% 39704 AEE RS, Vv
2 Frlgre 2 drai61u4% 2 74
=] o] FAE& limonene(12.12% ). pu-
legone(9.48% ), germacrene D{834%) 3 B-pi-
nene(7.68% )5l %lth.

LG

pEA

g
o

FuA @R A4, AE ABREE

S28), AEA A 23 A 245(1974)
Huopalahti, R. and Linko, R. R. ! Composition
and content of aroma compounds in dill, Ane-
thum graveolens L., at three different growth
stages. | Agric. Food Chem., 31, 331(1983)
Kasting, R., Andersson, J. and Sydow, E. V. !
Volatile constituents in leaves of parsley. Phyto-
chemistry, 11, 2277(1972)

. Macleod, A. J. and Tglam, R. T Volatile flavour

components of coriander leaf. J. Sci. Food Agric.,
27. 721(1976)

Ujlig, J. W, Chang, A. and Jen, J. J.® Effect
of phthalides on celery flavor. J. Food Sci., 52,
658(1987)

. Bjeldanes, L. F. and Kim, L S. . Sedative acti-

vity of celery ol constituents. . Food Sci., 43.
143(1978)

. Huopalathi, R.: Gas chromatographic and sen-

sory analvsis in the evaluation of the aroma
of dill herb, Anethum graveolens L., Levensm.
-Wiss. U. -Technol, 19, 27(1986)

. Simon, ]. E. and Quinn, J. . Characterization

of essential oil of parsley. [ Agric. Food Chem.,
36, 467(1988)

(19909 3¢ 9 )



