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RESEARCH ON VOLATILE OIL COMPONENTS
OF GARLIC STEM WITH GC/MS

Fei Jing Li Chongjiu Liu Jianbo Feng Shuangging
(Beijing Agr. Univ,100094.Beijing )

Abstract The Volatile oil components of garlic stem were researched with GC/MS.and 24
sulphur compounds were identified. Among them.1.2,3-trithiane.].2.3, 1-tetrathiepane..
methyl allyl tetrasulphide,dially tetrasulphide were newly recorded for the garlic plant.and
their mass spectra fragmentatjon pathways were discussed.
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