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Abstract

Volatile components of Cornsilk(Zea mays L..) were isolated by purge and trap headspace method and
were analyzed by GC and GC /MSD. A total of 44 components were identified in the cornsilk volatile
components including 9 alcohols, 7 aldehydes and ketones, 14 terpenes and terpene alcohols, 3 pyrazines,
5 hydrocarbons and 6 miscellaneous components. The major components were 2-propanol(8.08%), pen-
tanol(1.82%), hexanol(2.86%), hexanal (3.68%), heptanal(7.40%5), nonanal(7.93%), decanal(2.04%), a-
copaene(2.20%), limonene(1.68%), a-selinene(1.03%), B-selinene(1.03%).
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Fig. 1. Total ion chromatogram of volatile
components isolated from cornsilk{Zea mays L.)
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Table 1. Compounds identified from corn silk
(Zea mays L.) volatiles

Peak? Peak area
No. Compounds (%)
1 2-Propanol 8.08
2 Methyl benzene 3.82
3 Hexanal 3.68
4 A-Pinene 0.42
5 Ethyl benzene 0.24
6 Butanol 1.00
7 Heptanal 7.40
8 Limonene 1.68
9 3-Methyl butanol 1.14
10 4-Methyl pyridine 0.23
11 2-Pentyl furan 0.31
12 Pentanol 1.82
13 Styrene 0.17
14 Methyl pyrazine 0.28
15 Trimethyl benzene 0.33
16 Tridecane 0.58
17 2,5-Dimethyl pyrazine 0.09
18 2,6-Dimethyl pyrazine 0.41
19 6-Methyl-5-hepten-2-one 0.59
20 Hexanol 2.86
21 Nonanal 7.93
22 1-Octen-3-ol 0.30
23 Heptanol 1.26
24 p-Menthone 0.55
25 Furfural 0.19
26 2-Ethyl hexanol 0.93
27 a-Copaene 2.20
28 Decanal 2.04
29 Benzaldehyde 1.29
30 Linalool 0.38
31 5-Methylfurfural 0.18
32 Hexadecane 0.62
33 B-Caryophyllene 1.43
34 Undecanal 0.97
35 1-Menthol 0.72
36 Pulegone 0.35
37 Nonanol 1.28
38 Borneol 0.27
39 B-Selinene 1.03
40 a-Selinene 1.03
41 Citral 0.23
42 Azulene 0.70
43 Cadinene 0.73
44 Ethyl laurate 0.39

# : Peak numbers refers to Fig, 2
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