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Aromatic Compounds in Flower of Chinese Yam
(Dioscorea batatas Decne)

Sang Kuk Kim*, Dong Kyoon Kang*, Sang Chul Lee®, Gi Gun Min*,
Seong Phil Lee* and Sang Hwan Chung*

ABSTRACT : The study was carried out to identify compositions and recovery yield of aromatic

compounds of flower in Chinese yam (Dioscorea batatas Decne),

Total 26 volatile aromatic compounds were identified and peak area percentage of aliphatic al-
cohol in Dan-ma was higher than in Jang-ma. Major volatile aromatic compounds analyzed by GC
/MS were 1,2-butyleneglycol, phenylalcohol, caproic acid, cinnamic alcohol, and palmitic acid.
Recovery yield of essential oils of Dan-ma was higher than in Jang-ma as 0.983%. As a result, it
was concluded that Chinese yam was worthy of cultivating as perfume and medicinal crops,

Key words : Dioscorea batatas Decne, Essential oil, Recovery yield.
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Adding distilled water twice to recovery flask
\

Adding diethyl ether 200ml to recovery flask
¥

Heating sample at 80 volt
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Steam distilating sample for 6hrs.
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Collecting diethyl ether phase
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Filtering with Whatman No. 2 filter paper
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Fig. 1. Extracting procedure of essential oils
from flower of Dioscorea batatas De-
cne,
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Fig. 2. SDE apparatus for extracting essen-
tial oils from flower of Dioscorea ba-
tatas Decne,
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Table 1. Analytical conditions of GC /MS for identifying essential oils

Models

Column

Oven temperature
In). temperature

Inj. volume

Interface temperature

Tonization voltage

Carrier gas
Flow rate

Table 2. Percent area of aromatic compounds
of flower in Dioscorea batatas Decne

60C
250°C
1u

250°C
70eV
He

0.8ml /min

HP 5890 Ser. I1(GC) /HP 5970(MS)
FFAP(50m x0,2mm X0, 3um)
2°C /mineee-eeee- —210°C (70min)

Compounds Dan-ma  Jang-ma
1. Methone 0.112 0.267
2. rmenthol 0.745 0.319
3. 1,2-butyleneglycol 1.171 0.107
4, Methylsalieylate 0.548 0.107
5. Caproic acid 0.176 0.183
6. Benzylalcohol 1.267 0.921
7. BHT 0.876 1.031
8. Phenylalcohol 3.338 0.273
9. Heptanoic acid 1.721 2.340
10. Cinnamic acid 0.695 0.726
11. Cis-3-methylbenzoate 0.578 0.156
12. Galaxalide 0.334 0.229
13. Galaxolide 0.360 0.208
14. Nonanoic acid 5.667 4,959
15. Patcholialcohol 0.738 0.366
16. 2-Methoxy-4-vinyiphenol  0.103 0.226
17. Caproic acid 4.339 0.153
18. Cis-3-methylsalicylate 3.224 0.412
19. Cinnamic alcohol 4,183 0.165
20. a-hexyl cinnamic acid 2.195 0.171
21. Laulic acid 2.098 0.367
22. Benzylbenzoate 0.657 0.117
23. Myristic acid 1.629 0.377
24. Benzyl salicylate 3.331 1.522
25. Pentadecanoic acid 1.442 0.396
26. Palmitic acid 4.968 1.301
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Table 3. Recovery yield of essential oil of

flower in two Dioscorea batatas
Decne
Essential 0il(%)
Dan-ma Jang-ma Mean
0.983 0.417 0.700
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Fig. 3. GC chromatogram of essential oils from Dioscorea batatas Decne. (Top : Dan-ma, Bot-

2. Lee S.P, Kim S.K, Nam M.S, Choi B.S

and Lee S.C. 1996. Effects of shading and
organic matter applications on growth
and aromatic constituents of Codonopsis
lanceolata, Korean J. Crop Sci. 41(4)
:496-504.

, , Choi B.S, Lee S.C

and Kim K.U 1995. Growth and aromatic

constituents of wild and domesticated
Codonopsis lanceolata grown at two dif-
ferent regions. Korean J. Crop Sci. 40(5)
:587-593.

, , Min G.G, Cho J.H,

Choi B.S, Lee S.C and Kim K.U. 1996.

Agronomic characteristics and aromatic
compositions of Korean wild Codonopsis
lanceolata collections cultivated in field.
Korean J. Crop Sci. 41(2):188-199.

5. Lee T.B. 1989. Illustrated flora of Korea.

Hyangmunsa. Seoul. 724p.



