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Abstract

Test of the optimum condition of solid phase micro extraction(SPME) was performed by use of 5 vol-
atile components in dilute aqueous solution. Volatile components of Sancho(Zanthoxylum schinifolium)
were isolated by SPME method and were analyzed by GC /MSD, and compared with volatile compone-
nts isolated by simultaneous distillation extraction(SDE) method. Total 31 components were identified
by comparing gas chromatography retention time and mass spectral data. The major compounds were
limonene, geranyl acetate, g-phellandrene, phellandral, myrcene, linalool, rose oxide, caproic acid and
caprylic acid. SPME sampling procedure was found to be a good method for qualitative analysis of the

volatile components,
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Fig. 1. Influence of extraction time on SPME
headspace sampling at concentration of 5ppm
per component and extraction temperature 50C.
(a) citronellyl acetate, (b) geranyl acetate, (c)
limonene, (d) neryl acetate, (e) linalool.
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Fig. 2. Influence of extraction temperature on
SPME headspace sampling at concentration of
5ppm per component and extraction time 30min.
(a) citronellyl acetate, (b) geranyl acetate, (c)
limonene, (d) neryl acetate, (e) linalool.
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Fig. 3. Influence of sample concentration on
SPME headspace sampling at extraction tem-
perature 50C and time 30min. (a) citronellyl acet-
ate, (b) geranyl acetate, (c) limonene, (d) neryl
acetate, (e) linalool.
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Fig. 4. Total ijon chromatogram of volatile
compounds isolated from Sancho by solid phase
micro extraction method (A) and simultaneous
distillation extraction method(B).
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Table 1. Volatile components identified from
Sancho

Peak? Peak area(%)
No. Components SPME® SDEY
1 «-Pinene - 0.16
2  B-Pinene - 3.18
3 Myrcene 1.64 -
4 Limonene 14.65 12.81
5 B-Phellandrene 7.42 8.86
6 ¥-Terpinene te 0.36
7 p-Cymene 1.37 0.61
8 Rose oxide 1.03 0.24
9 2-Nonanone 0.74 t
10 cis-Linalool oxide 1.07 0.46
11 trans-Linalool oxide t 0.36
12 Citronellal 0.31 1.54
13 Decanone 1.13 t
14 Linalool 1.25 1.57
15 Linalyl acetate 0.99 0.39
16 Terpinen-4-ol 0.53 0.86
17 Citronellyl acetate 1.72 2.63
18 a-Terpineol 1.30 1.53
19 Phellandral 3.08 1.94
20 Piperitone 2.50 1.29
21 Carvone 2.20 1.18
22 Geranyl acetate 11.07 13.31
23 p-Citronellol 0.62 1.98
24 4-Isopropenyl benz- 1.94 0.97
aldehyde
25 trans-Geraniol 1.63 5.22
26 Caproic acid 11.99 0.62
27 Heptanoic acid 3.49 0.98
28 Caprylic acid 8.01 3.03
29 Cuminy! aicohol t 1.06
30 Pelargonic acid 3.87 2.54
31 Capric acid t 0.22

a) : Numbers refers to Fig. 4, b) : Solid phase
micro-extraction method, <¢) : Simultaneous distill-
ation-extraction method, d) : fiot detected, e€) : peak
area % less than 0.1%.
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