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GC-MS Analysis of Volatile Oil Obtained from Two Kinds of Litsea Cubebas

BAN Daming, ZHAO Ou(Guizhou Normal University, Guiyang 550001, China)

ABSTRACT: OBJECTIVE ' The study can provide scientific theory for extraction and cultivation technologies of Guizhou
Litsea cubeba. METHODS With steam distillation extraction method, cubeba fruits essential oil was extracted from the wild
and cultivated fruits cubeba. The optimum conditions were determined by orthogonal test methods. The qualitative and
quantitative analysis of cubeba fruits essential oil were carried out with GC-MS. RESULTS The optimum conditions were
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concluded by comparing the results of orthogonal test methods. And chemical components and relative contents were identified
by GC-MS. CONCLUSION  The chemical components of the wild and cultivated cubeba fruits essential oil were similar. And
the cultivated Litsea cubeba contains much more essential oil than the wild. So it can be cultivated widely.

KEY WORDS: Litsea cubeba; orthogonal test method; GC-MS
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Tab 3 Yields and character of volatileoil extracted from two
different samples(n=5)
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Figl The total ion chromatogram of the volatile oil from
two different samples

1-wild; 2-—cultivated

Tab 4  Analytical results of chemical components of the volatile oil extracted from two different samples

A5 AR I [A)/£0.03 min ARABLEE wE&Y) Iy T 3Tl PAEMER/% PSR %
1 5.48 96 a-JR M 136 CioHis 1.51 1.30
2 5.89 94 B s AR 136 CioH 6 0.94 0.43
3 6.69 95 B-UR S 136 CioHis 2.51 0.84
4 7.26 85 6- F 3L -5- P s -2- i 224 C14H40, 5.84 4.10
5 8.35 92 Frida 136 CioHis 13.37 7.87
6 8.71 95 (B)-%' ) 136 CioHis 2.24 0.23
7 9.01 96 (B)-3,7-—H 3k-3,6-0 " 136 CioHis 2.08 0.54
8 10.93 93 B 5 5 U A i P 154 C1oH,30 3.52 2.20
9 11.98 89 a-Fr A I 152 CioH,60 0.24 0.29
10 12.22 96 e 154 CioH 30 1.40 0.85
11 12.61 89 I X -y 7 152 CioHi60 1.14 1.35
12 12.95 94 T 154 CioH 30 0.22
13 13.16 88 i 152 CioH;60 1.03 1.40
14 13.81 94 A 154 C1oH50 0.53
15 15.16 97 (2)-B-F7 15 Bt 152 CioH;60 32.00 42.05
16 15.83 95 -2 1 154 CioH 30 0.75 1.68
17 16.13 97 (B)-Ar i % 152 CioH;60 23.38 28.60
18 19.85 94 ZER TR 200 C1,H240, 0.13
19 20.17 95 e JLIR 168 C10H; 60, 0.25

20 20.32 93 FAT I 204 CsHay 0.48 0.42
21 23.98 90 AT IRSEA 220 CysHay O 0.32
22 24.15 94 + =i 2.1 228 C1,H280, 0.71
23 27.27 93 TN IHIR IR TR 294 CioH340; 0.48
24 27.57 89 (B)- 9-1 )\ I 1 H i 296 C9H340, 1.07
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