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The aroma components from the flowers of
Camellia renshanxiangiae by HS-SPME
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Abstract; Aroma components of fresh flowers of Camellia renshanxiangiae were extracted by HS-SPME and ana-
lyzed by GC-MS. Total 50 components were detected, 19 of them were identified, which accounted for 71, 72%. The
result indicated that the main aroma components were aromatic compound, sesquiterpenoid, alkane, alkene, and fatty

acid ester. The content of sesquiterpenoids is the highest,accounting for 46. 31% , the next is alkane, accounting for

2009 £ 7 R

19.79%.
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Fig. 1 Total ion chromatography of aroma components {rom {resh

flowers of C. renshanxiangiae extracted by HS-SPME
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Table 1 Content of aroma components extracted by
HS-SPME from fresh flowers of C. renshanxiangiae
. V& & A [a) M E
WS Retention L& WA AFX g%
Peak ) Molecular .
time Components Relative
No. . formula
(min) content
1 10.46 % 7, B¢ Phenylethanol CsHicO 1.27
2 14,13 #AKIH Cedrene Cy5 Hay 1. 90
3 14.38 A fr#s Caryophyllene CisHzy  0.23
4 14.59 B8(15)-# A4 Cedr-8(15)- CisHz 7.83
ene
5 14.86 {84 NEZ. B8 Nerolidol ac- Ci7Hz02 1,33
etate
6 15,40 JE+ AL Pentadecane CisHs,  4.94
7 15.55 o3 JE# o-Farnesene CisHzy 14,27
8 15.76 S-HiF M O-Elemene Cys Has 1. 45
9  15.82 44 Cadinene CisHu  1.46
10 16.28 8 7E B nerolidol CisHzs O 0.92
11 16.60 iE+75%% Hexadecane Ci6 Hay 7.59
12 17.11 A Cedrol Cis Hzs O 16. 49
13 17.31 3-BHE+ A%t 3-Methylpen-  Cis Hau 0. 38
tadecane
14 17.43  6,9-1 BB 4 6,9-Hep- CizHzz  0.50
tadecadiene
15 17.51 8-+ -LBRHE 8-Heptadecene Ci7Hay 2,36
16 17.73 1E+ /\%% Heptadecane CigHss 6.88
17 19.01  2,4,6-=H T XM 2,4, CisHoO 0.64
6-Tri-tert-butylphenol
18 19.30 [ 3\-#5 JE B Trans-Farne- CisHO 0,43
sol
19 21.06 44 B B N B Isopropyl CisHisO: 0.85

Palmitate
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