R EmiB Modern Food Science and Technology 2012, Vol.28, No.4

B IR VIRV & M R o7 5 A

Hxfl, LA, 7R, &&F, BXE
(F B RLAFRESTIT, RLFEHBREMFELITKFERT, BRES D TEAFL TS, X
10093)

TE: AR AR M E-EmFEI0E (HS-SPME) #o548 &38-/#% (GC-MS) i1 T F BAe )k & R A5 4258/ (EEP)
ELMARS . 4RI T, T EEIERGEL RS TAME] 60 AR, ¥ E . T, ROE, CEORTERA ARG A
TG, BRELERERAEL MRS T HME] 29 A, HFRTFE. A 2Rk, 2-FARTEmE EE; TEER
HIROFEL MBS ERZ DA BTEIBER G H Y 1012, —HELMROZA A MR A CB R T R KT B4 4-
CHE2-FEARE, (24 FHARREA.

Ty
KA BRIREA ARAMARS A
NEES: 1673-9078(2012)4-456-461
Analysis of Volatile Components in Ethanalic Extract of Propolis

TIAN Wen-li, ZHAO Ya-zhou, FANG Xiao-ming, GAO Ling-yu, PENG Wen-jun
(Key Laboratory for Insect-Pollinator Biology, Ministry of Agriculture; Institute of Apiculture, Chinese Academy of
e Product Processing, Beijing 100093, China)

olis (EEP) from &and Malaysia were compared by head space
ectrum (GC-MS). he results, 60 components were found in EEP

Agricultural Sciences; National R&D Center for

Abstract: The volatile components in ethanolic extract of
solid-phase microextraction (HS-SPME) and gas chromatography-mass
from China. Curcumene, himachalene, phenylethyl alcohol, phenethyl acetate/and cedrene were the major components of EEP from China. 29
components were found in EEP from Malaysia. Benzaldehyde, naphthalene, 2-pentyl furan, 2-methyl naphthalene and copaene were the major
components in EEP from Malaysia. The content of volatile components in EEP from China were 10 times than that in EEP from Malaysia. In 2

types of EEP, common components, including ethanol, edrene, benzyl alcohol and 4-ethyl-2-methoxy phenol, were found with

different concentration.
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Table 1 Part onents in EEP from China
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Table 2 Part of volatile components in EEP from Malaysia
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