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Volatile Compounds of Citron (Citrus junos) Peel
extracted by Supercritical Carbon Dioxide
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Abstract

Volatile compounds were extracted from freeze-dried citron peel{Citrus junos) using supercritical CO, under 4,000psi at 40C.
Four fractions were obtained with consumption of CQO,, Volatile compounds of extracts were analyzed by GC-MSD. Yield of vol
atile compounds from citron peel was 0.11g /COz( £ ) and maximum yield was 8.812g /kg. Major volatile compounds of extracts
were dl-limonene, Y-terpinene, linalool, sabinene, g-myrcene, a-pinene, g-farnesene, a-terpineol and terpinolene. a-Pinene, 8
-myrcene and d/-imonene in the fractions decreased gradually, while a-terpineol and g-farnesene increased as the consumption

of CO; increased.
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Fig. 1. Yield of volatile compounds from citron
peel extracted by supercritical carbon dioxide.
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Fig. 2. Gas chromatogram of volatile compounds of citron peel extacted with supercritical carbon diox-

ide. (1) a-pinene, (2) #-pinene, (3) 8-myrcene, (4) phellandrene,
(8) trans-ocimene, (9) terpinolene, (10) linalool, (11) caryophllene, (12) a-terpineol, (13) ¥-elemene,
) ledene, (16) B-cubebene, (17) ¥-terpineol, (18) 4 -cadinene, (19) trans-geraniol, (20) cycloelenen-

nesene, (15

e, (21) globulol, (22) junipene.

(5) dllimone, (6) sabinene, (7) Y-terpinene,
(14) B-far-
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Table 1. Voaltile compounds of extracts fractionated by supercritical carbon dioxide extraction

(unit : area %)
Fractions(CO; consumed) Fr1 Fr2 Fr3 Fr4 Peak
Volatiles (50¢) (1000 ) (300¢) (750€) No.V
a-pinene 1.10 0.83 0 69 0.53 (1)
£-pinene 0.73 0.63 0.57 0.49 (2)
A-myrcene 2.14 1.87 1.75 1.64 (3)
phellandrene 0.26 0.24 0.23 0.21 (4)
dl-limonene 71.83 69.86 67.56 66.10 (5)
Sabinene 2.88 2.82 2.71 2.65 (6)
Y-terpinene 10.53 10.78 10.87 10.97 (7)
trans-ocimene 0.71 0.61 0.65 0.6 (8)
terpinolene 0.97 1.00 1.00 1.00 (9)
linalool 3.01 3.47 3.76 4.17 (10)
caryophllene 0.36 0.37 0.46 0.52 (11)
a-terpineol 1.08 1.54 1.89 2.19 (12)
¥-elemene 0.44 0.42 0.55 0.63 (13)
A-farnesene 1.20 1.75 2.29 2.63 (14)
ledene 0.12 0.11 0.14 0.16 (15)
A-cubebene 0.04 0.04 0.06 0.08 (16)
Y-terpineol 0.02 0.01 0.02 0.01 (17)
4 -cadinene 0.02 0.02 0.02 0.02 (18)
trans-geraniol 0.03 0.02 0.03 0.04 (19)
cycloelenene 0.01 0.05 0.05 0.02 (20)
globulol 0.01 0.01 0.02 0.01 (21)
junipene 0.01 0.01 0.01 0.01 (22)

1) See foot note of Fig. 2
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