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Volatile Components of Perillae folium
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Abstract

The volatile components of Perillae folium were isolated by simultaneous steam distillation-extraction
method, and analyzed by combined GC and GC-MS. Among seventeen components indentified 6 alco-
hols (3-octanol, 1-octen-3-ol, linalool, nerolidol, supathuleol and phytol), 2 ketones, 1 aldehyde, 1 phenol
and 7 hydrocarbons were confirmed. The most abundant component was myristicit. comprising about

53.4%.
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Fig. 1. Gas chromatogram of volatile components obtained from Perillae folium
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Table 1. Volatile compounds indentified from Perillae
Jfolium

Peak no. Compounds Peak area

(%)

1 Actetone 0.11
2 Trans-2-hexenal 0.46
3 3-Octanol 0.13
4 1-Octen-3-ol 1.04
5 Linalool 042
6 B-Caryophyllene 1115
7 B-Farnesene 146
8 o-Humulene 0.83
9 Sesquiterpene 12.13
10 Trans, trans-o-farnesene 1.08
11 Perilla ketone 5.20
12 Caryophyllene epoxide 0.14
13 Caryophyllene epoxide 0.48
14 Nerolidol 0.21
15 Supathuleol 031
16 Eugenol 0.56
17 Myristicin 53.44
18 Phytol 0.46
Unidentified 10.39
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Fig. 2. Mass spectra of (A) myristicin, (B) 3-octanol, (C) l-octen-3-ol, (D) B-caryophyllene and (E) perilla
ketone
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