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Abstract: To analyze the chemical composition of volatile oil of macadamia ternifolia flowers and provide the scientific proof for further
exp loitation, the volatile oil was extracted by supercritical CO- fluid in this paper. Their compositions and relative contents were quantitatively
determined by GC-MS with peak area normalization method. Results showed that'50 chromatogram peaks from volatile oil of macadamia
ternifolia flowers were isolated, and 43 volatile compounds were identified, which was accounted for 87.09% of total volatile compounds. These
compounds included alkenes (2.66%), alcohols (18.44%), phenok (0.78%), aldehy de (13.91%), ketone (3.60%), esters (7.20%), acids (21.74%)
and alkylene oxide (9.54%). The predominant volatile” components were phenethyl alcohol (8.75%), 4-hydroxybenzaldehyde (6.88%),
trans-linaloloxide (6.25%), pheny laceticacid (5.94%), o-pheny Imethyl benzeneethanol (4.22%), benzyl alcohol (3.75%), cinnamic acid (2.19%),
ethy | phenylacetate (1.72%), linalool (1.25%).
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Fig.1'GC-MS total ion current chromatogram of volatile oil

from macadamia ternifolia flowers
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Table 1 GC-MS analytical results of chemical constituents in volatile oil from macadamia ternifolia flowers

M5 AR B A /min ] ST ST RE BLEE%N EHREMY
1 3.185 S C7H10 114 2.97 98
2 4.091 R EE C7HsO 106 0.78 94
3 4.235 A CsH120; 116 2.03 90
4 5.327 AT CioH1s 136 0.78 99
5 5.413 RF B C7HsO 108 3.75 97
6 5.637 KBS CsHsO 120 0.78 76
7 6.406 BB C7H102 130 2.66 96
8 6.748 "k A 5 A EE A AL C10H1702 170 0.63 50
9 6.965 R Ci10H180 154 1.25 97
10 7.069 EEE CoH150 142 1.56 91
11 7.430 X B CgH100 122 8.75 95
12 8.145 ¥ UH CsH7N 117 0.31 95
13 9.099 IRt A 55 A EE A AL C1oH1502 170 2.66 72
14 9.225 Bt AL 55 A5 BE A AL Ci10H1502 170 6.25 87
15 9.622 S BE U R EE C11H20; 188 0.47 72
16 11.583 IR AN Ci0H 1202 164 1.72 91
17 12.067 EYON CsHs0, 136 5.94 91
18 12.686 e CoH1502 158 1.41 91
19 13.012 8- i Bk CoH1602 156 0.78 72

20 14.222 2,4-3% sk Ci1oH160 152 0.47 94
21 15.360 3-H K -4RIK2-TH C1oH120; 164 0.63 80
22 15.809 TH® C1oH 120 164 0.78 98
23 16.009 8-# KT ATEE C1oH1502 170 0.47 83
24 16.359 A4-7 R P C7H50> 122 6.88 93
25 17.983 o-FRARTE Ci5H160 212 4.22 72
26 18.221 B- % 4 ¥ CisHa4 204 0.94 99
27 18.763 AR CqHsO: 148 2.19 95
28 19.947 R B C11H120; 176 0.63 97
29 20.697 CER CBY C1oH120; 164 1.88 72
30 20.793 9- AR B CoH1603 172 4.38 90
31 21.236 4-F AARCHR A C11H1403 194 1.56 90
32 21.464 9- £ K LB T A5 C11H2003 200 0.63 86
33 23.822 + kB C12H240; 200 0.47 98
34 24.121 AR - - 2.34 56
35 26.990 FHEE C12H1603 208 1.56 90
36 27.546 2- B KK kel C7HsNOS 151 0.63 91
37 27.695 FAMR-T78-ZFA-0-¥F 2B CisHnO: 208 0.63 97
38 28.123 15- %A+ A E CisH3003 258 1.88 35
39 31.205 Ef3 CuH1o 178 4.38 90
40 31.966 + vz B P B C1sH300; 242 0.47 97
41 32.442 KU F g CisH130; 225 0.31 83
42 33.470 AL =M CaoHss 278 0.94 99
43 33.658 6,10,14-= % % -2-+ B J2E]  CygHseO 268 2.34 95
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Table 2 Type and relative contents of compounds in volatile oil from macadamia ternifolia flowers
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