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C 1—0D, 800 mL, «C 1—2 50
mlL, . , . 38+1) G 120 min,
+D G 5g —20 C
2
1.4
G3 , 57T 30 mL 3 .
) , 60 mL/min, 10 mL
. 0.5mL, , —20 C
1.5
(GC—17A  H— (Q9—500 H— (Compaq486 )
1.5.1 A A& 54 DB— . 28 m, 0.25 mm, He, 10
mL/ min, 16 250 G 40 ~220 C, 3 ¢/ min.
1.5.2 JREsk# 500, EI 70 eV, 200 C,
20 ~ 410.
1.5.3 48 Kb s 2k
2 1
2.1 .y
165
C 2) 46 ( 1. 1129 CioHyg 26.97
1286 CioHis 18.15
4) 7 s 17 915 B— CioHie 7.58
¢ )= 73. 44%, 985 B— CioHis 6.88
, P( )=126.97%. ¢ 758 B— CioHis 1.99
(o omamise- - S Y
5% ¢ B— )=15% N 1083 CoHi0  1.37
(2,5,5— —1,3,6— )=5%
2.2
153 ( 3), 49 . 8 « 2
4), . P )=66. 92%, ¢( )=4223%. ¢( )
=21. 48%, ¢ )=10. 2%, $(v— )=6.55%.
2.3
194 C 4, 58 . 8 ( 3,4),¢
( )=71.84%, @( = 35:73%, @( )=9.17%: P )=17.44%.
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- 1083 C1oH 180 5.51
768 B— 0. 61
P 10THe 2153 CisHa 2,80
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Likens—Nickerson (Linkens et al , 1966) C 1)
“Likens— Nickerson” )
C 1—A) , s ( 1—B).
’ ( l_C )7 ’ ’
’ . [} 10~ 12
(Schalth et al , 1977). , ,
s Shiota(1990)
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EXTRACTION AND INDENTIFICATION OF VOLATILE
OIL IN FINGERED CITRON

Huang Xiaoyu Zhong Xiuyin Su Yi
(Dept. of Food Scienca South China Agric. Univ., Guangzhou, 510642)

Abstract

Volatile oil of fingered citron (Citrus medica var. sarcodaclylis Xfruits was extracted by distilla-
tion—extraction method, constituents of oil was separated and distinguished by GC— MS, 165
kinds of constituents were separated from extracted oil of exocarp of fresh fruits, 46 constituents
were identified. Terpenoids are the essential composition, their contents up to 73.44 %, and the
contents of the limonene, terpinolene, 8 — pinene and Y — myrcene were over 5%. 153 con-
stituents were separated from the volatile oil of endocarpium of fresh fruits, 49 kinds component
were identified, the essential constituents were alkane— hydroxy which contained 66.92%. The
terpinoid over 5% were limonene and 3 —terpinene. 194 constituents were separated from ex-
tracted oil of dry powder, 58 kinds of composition were identified, contents of terpinolene were

71.84%, limonene, B— myrcene and terpinolene were rich.

Key words  fingered citron fruits; volatile oil; extraction; identification



