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Abstract: Star anise (lllicium verum Hook. f. ) is homology of medicine and food, and its essential oil extracted from fruit is not only

applied in food and cosmetic, but also exerts antibacterial and antioxidant activities. In this paper, the M S fingerprints of star anise was
established. Nine GC chromatographic peaks were identified as o-pinene (peak 1), limonene (peak 2), linalool (peak 3), estragole (peak 4),
anisaldehyde (peak 5), trans-anethole (peak 6), bergapten-(peak 7), caryophyllene (peak 8) and farnesol (peak 9),, which were as characteristic
peaks in the mutual mode using trans-anethole (peak 6) as reference. By utilizing the fingerprinting, the quality of star anise harvested from 15
regions was investigated and the positive correlativity was fond between the similarity of GC/MS chromatogram and the quality of star anise.
This provides guidance to develop quality evaluation method of star anise.
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Table 2 The result of methodological investigation

®2 BEFERNER

o RSD/%
KR A AR

M ) Mg 3 M 4 & 5 ) M7 ] %9
R YA 0.853 0.555 0.264  0.173 0221 0160 0.185  0.130 0.044
R Mt E  6.858 0750 1794 2194 2279 0131 3.856 2362  1.892
e RErE 0478 0271 0.161 0204 0.116 0.108 0.085 0.100  0.047
R Mt AE 13.24 0.999 1.064  1.802 2488  0.049 4154  2.684 1.037
TR KGEE 0.406 0328 0.134 0126 0.104 0.063 0.067 000 . 0.069
K MsxtA% 11320 1240 2171 1239 3.022 0214 3804 1857 11190

: . s 1 22 935 2 4L, MU 280 T 0.7~0.9 2 i ,No.13,

@

a

1o 12 14 16 IH "LI 22 "-1 26 28 3':5 32
Time / min

1 10 #t/\AEIE RELIFEL MY GC/MS HELEE
Fig.1 GC/MS fingerprints established based on 10 batches of
fruits of star anise
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Y 1/o- 55 M 403  0.23:0.001~0.002
e IATAR M 6.57  0.38 0.019~0.022
e 355 M B 9.12. 053 0.012~0.015
4 1325 = 0.77 0.018~0.020
% B/ A wE 1574  0.91 0.007~0.009
TN 17.27  1.00 1.000
Y T oA A7 AR S 2276 132 0.005~0.006
Ve 8] G AT M 2342 136 0.007~0.008
M ofxt T M KB F X B 3314 1.92  0.014~0.016

DL QP AR St SR, 10 fHkok B YAk
PR FHIRES, (N0.1~10) GC/MS {3 R EAR B %
Nk 4 Fn, 9 AifE 0.9803~0.9959 2 [i]. LAFRAE
(1) 75 AL EE 15 ANANE] F=Hb )\ A A& R (No.11~25)
[ ETEEE, 3 20% ARALUERE (WK 4, Dk
A e N =41, B No.1l. 14. 16. 20. 21. 24
125 5 140, MAUE RECKT 0.9, No.12. 18. 19

1986

15, 17 F123 955 3 40, AHME REUNF0.7.
& 4 10 #tk BAE UAERE IR 15 D7 HFiﬂy\%Tﬁéﬁ
aa GC/MS B EIHEAEITFN S
Table 4 The similarity evaluation of GC/MS chromatograms
for 10 batches of samples from GAP base and samples

harvested from'15 different regions
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Table 5 The relative content of characteristic peaks for star

anise from different regions
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Fig.2 GC/MS chromatograms of star anise sampled from 15
different regions
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