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Abstract: Flos Magnolia is atraditional Chinese herbal medicine with distinct aroma characteristic, therefore can be used as flavor. Steam
distillation extraction (SDE), simultaneous distillation exraction (STDE), ultrasonic assisted extraction (UAE) and supercritical carbon dioxide
extraction (SPE CO2) method were used to extrad magnolia flos volatile oil (MFVO). Then it was identified and analzed by GCMS and
thermogravimetry (TG). Sixty-one volatile components were found through the four kinds of extractions; main of them were olefins, alcohok,
aldehydes, ketones and esters. TG analysis showed that TG curves of SDE, STDE and UAE extracted volatile oils were similar with four weight
loss stages, while SPE CO: extraction of volatile oil appeared three weight loss stages. Different weight loss curves illustrated that the volatile
components by different extraction-methods were different.
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Table 2 Chemical components of the volatile oil extracted with different methods

i3 b4 4 A REAAME  BHREE  RERHSE  ARERCO

1 o= K 3.8420.21 4.8240.22 3.6420.23 1.6220.15
2 B- 148 0.480.01 0.580.01 0.1740.01 0.230.01
3 B- 8 J 10.7020.57 11.0620.55 4.3540.18 4.2540.21
4 o- T b 0.2040.01 0.2240.01 0.2020.01
5 B-3F 2 0.2320.01 - - -

6 & A K - 3.7720.17 3.8740.24
7 A i I 4.9840.21 5.1240.25 1.2620.14 5.1440.28
8 oA it 0.5320.02 0.62+40.03 0.560.03 0.440.02
9 Bk FE S 0.5540.01 0.3240.02 - -

10 St 0.4340.02 0.3320.01 0.6620.02
11 V- T H 0.960.08 1.0040.08 0.880.07 -

12 Kot i Y 16.6020.64 17.1340.66 9.380.58 8.1020.52
13 -4 0.1240.01 0.2140.01 0.240.01
14 = (1-FACHR) OB 0.1120.01 0.1120.01 0.1320.01
15 R it 0.1240.01 0.140.01
16 FApEE 4.5940.27 4.6540.25 4.830.24 4.5440.24
17 BORE 0.2240.01 1.6540.11 1.690.08 1.1820.07
18 1 i 7.4420 55 8.1440.56 8.460.56 5.1240.41
19 (-)-4-7#5 S B 1.590.08 1.7920.10 1.7320.07 1.6620.11
20 a-AX i B 8.6420.53 9.2440.62 5.650.32 6.750.40
21 B % 1.8140.15 1.9420.15 1.5520.14 1.8520.14
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EEW
22 IR T B 1.2740.08 1.1740.08 1.28+40.07 1.5740.08
23 FE - 1.3020.10 1.250.08 1.8820.09
24 LRk A B 0.3920.01 - 2.1440.14 0.3720.01
25 TR AR T B 0.3120.01 - - -
26 T A ¥ 0.4120.02 0.5240.01 0.8520.02 0.7220.02
27 o- B AT 4.0240.33 3.5840.32 3.7840.33 3.6440.28
28 o- 7T &4 0.44+0.01 - - 0.7720.03
29 B-HEH H 0.2140.01 - 1.4940.11 0.8540.08
30 o-E M - - 0.7420.03 0.6820.03
31 B-2 43k H 2.2240.21 2.7620.20 1.38+40.14 3.0140,23
32 -2 B 0.6320.04 0.6920.04 0.880.05 -
33 o- 3B AR b 0.6520.02 0.1420.01 0.6220.02 0.44+0.02
34 B-% ot ¥ 4.0240.28 3.2440.25 3.2320.05 3.3840.24
35 B - 0.4540.01 1.6240.12 1.2340.11
36 J AW B - 0.2740.01 1.3440.11 1.5520.12
37 AR i 4.9820.32 5.0240.35 2.5740.23 3.6820.28
38 o1& 2t 0.2440.01 0.4240.01 1.4540.12 1.6140.14
39 Kot & AR 0.4020.01 0.3320.01 - -
1-#£-17 —FE-4-FARL
40 < 0.3440.01 0.6620.03 0.3520.01
2,7-FE =W
41 F A AR 0.4320.01 0.4440.01 - -
42 E-B-4& 4 sk BE - - 1.2140.10 -
43 B-1& 2L i Hi - 0.5340.01 0.6120.03 -
44 + Bt - - 0.4020.01 -
45 o 0.52240.01 0.3020.01 - 1.3240.10
46 HORER 0.2140.01 0.2120.01 0.7320.02 -
47 B N g 0.3240.01 - 1.6540.13 1.7740.12
48 o i 1.690.13 1.8520.13 2.4620.23 2.78+40.25
1,2,3,4,4a,5,6,8a-/\ £-7- F £ -4-
49 0.7620.04 0.8520.03 0.8320.05 -
TFE-1Q-FF R TH)E
50 o- EE AR A BT 1.3449.10 1.3040.10 - 1.2240.09
51 A% Hh - - - 0.960.06
52 LB - - 0.7520.04 0.8420.05
53 LN - - 1.9340.18 2.0520.17
54 R B - - 1.1320.16 1.160.10
1,2,4a5,6,8a-5< A-4, 7-=F &
55 1.2540.10 1.3640.11 1.5140.14 -
A-(1—FRTHE)R
56 12.3,448,5680-\4.7-7 - 1.6420.12 1.7120.14 1.7720.21 -
TR E-1L-FEATHE)K
1,2,3,4,4a,7,8,8a- £, -1,6-=F &
57 1.1849.11 1.3140.11 1.4740.14 -
4-(1-% £ T #)-,(15,45,4aR,8aR)-1- 3%
58 * R - - 1.5520.14 2.3330.27
59 7 BR 75 HE B - - 2.1540.22 3.6240.46
60 LB AP B - - - 0.4520.01
61 LR 453K B - - - 0.2240.01
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