MK EmBHL

GC-MS RS EIELE & a7 AN A B~ HofR
A=

(B RIKFAELFR, T HAERREEY TREBAFRE S, AN 510642)

Modern Food Science and Technology 2017, Vol.33, No.2

E: ASRA GC-MS # 7 8 MNRE) =3 22 AR R AR L b 6945 5B 3, IR T HoF 09 7 AN G AE A2 A A B eg 45 e (£
7e-alpha-JRt. f-RMs. f-AARM. ARFAAT R, DATEG. #EsmbifefAni i), JHF8 S B S e A I e — L R 1E A
ERSOHATIE (PCA) 95T 8AB R, LR ABNE AT ik A= PCA Geit okl 22 A0 R AR & b Z A 9 AR B £ FtE, 45 R &9,
20 AR EARL AR 0.886~1 2], kBT AwWA. mW)|. IEEHFE. A F BAARGELRF T BRI R oy Fk
b7 R=F. T EENA RFRE 3 A ROESRRT —£, RAHTLEREP k- RS AR L 4
KARA T W Ay BETT ARG E RS, RAE 5698 F TR B F R4 TARIRL b o) %&Ai&v}ﬁ =4
SRR AN R BRI — R 45 A6 -

IR MAIEL; GOC-MS 54 @#; ERSOIE; KRN y =

MERS: 1673-9078(2017)2-217-222 DOI: 10.13982/j.mfst.1673-9078.2017.2.033

Quality Evaluation of Tangerine Peel Volatile Oils from Different Origins
by GC-MS Fingrint anégCA
CHEN Tong, CAO Yong, LIU Fei, GUO Bin
(Engineering Research Center for Natural Actives,College of Food.Science, South China Agricultural University,
Guangzhou 510642, China)
Abstract: The chromatographic fingerprints of 22 ty;

angerine peel volatile oils from eight different regions were established by gas

chromatography-mass spectrometry (GC-MS) in | this Se volatile components (L-a-pinene, f-pinene, f-myrcene, o-cymene,
D-limonene, terpinene, and terpinolene)-were identified as ¢ommon characteristic peaks. These seven identified peaks and some trace elements
were used as the data sources for principal component analysis (PCA). PCA and semblance analysis methods were applied to assess similarities
and differences among 22 types of tangerine peel volatile oils. The results showed that the similarities of the oils ranged between 0.886~1. The
samples from Sihui, Szechwan, Nanfeng, Xinhui;-and -Guiling were well distinguished, and the samples from Yunfu, Wuzhou, and Qingyuan

were grouped in one cluster.

-o-pinene, o-farnesene, and S-pinene common characteristic peaks and germacrene from the trace
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Table 2 Relative retention times of common peaks
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A S5 1 2 3 4 5(AF%E) 6 7
S1 0.77 0.87 0.90 0.98 1 1.06 1.13
S2 0.77 0.88 0.90 0.99 1 1.06 1.13
S3 0.77 0.88 0.91 0.99 1 1.06 1.13
S4 0.77 0.88 0.90 0.99 1 1.06 1.13
S5 0.77 0.88 091 0.99 1 1.07 1.13
S6 0.77 0.88 0.91 0.99 1 0.99 113
S7 0.77 0.88 0.91 0.99 1 1.06 1.13
S8 0.77 0.88 0.90 0.99 1.13
S9 0.77 0.88 0.91 0.99 113
S10 0.77 0.88 091 0.99
S11 0.77 0.88 0.91 0.99 1.1
S12 0.77 0.88 091 0.99 1.1
S13 0.77 0.88 0.90 0.99 1.13
S14 0.77 0.88 091 0.99 1.13
S15 0.77 0.88 0.90 0:99 1 1.06 1.13
S16 0.77 0.88 091 ‘ 0.99 1 1.06 1.13
S17 0.77 0.88 0.9 0.99 \ 1.06 1.13
S18 0.77 0.88 0.91 0.99 1 1.06 1.13
S19 0.77 0.88 0.91 0.99 1 1.06 1.13
S20 0.77 0.88 091 0:.99 1 1.06 1.13
S21 0.77 O.SE 0.91 0.99 1 1.06 1.13
S22 0.77 0 0.99 1 1.06 1.13

RSD/% 0.00 0 0.21 0.00 1.42 0.00

HAIHATTIS TR
Table 3 Relative areas of common peaks
eSS 1 2 3 4 5 (KB 6 7

0.01 0.00 0.00 1 0.11 0.01

0.01 0.02 0.02 1 0.15 0.01

0.01 0.01 0.01 1 0.10 0.01

0.04 0.04 0.04 1 0.27 0.02

0.04 0.05 0.05 1 0.48 0.04

0.04 0.07 0.07 1 0.45 0.03

0.03 0.07 0.07 1 0.31 0.02

0.01 0.01 0.01 1 0.21 0.01

0.01 0.02 0.02 1 0.16 0.01

S10 0.03 0.01 0.03 0.03 1 0.20 0.01
S11 0.03 0.02 0.01 0.01 1 0.26 0.02
S12 0.02 0.01 0.04 0.04 1 0.09 0.01
S13 0.02 0.01 0.01 0.01 1 0.14 0.01
S14 0.01 0.01 0.02 0.02 1 0.10 0.01
S15 0.02 0.01 0.03 0.03 1 0.20 0.01
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MR BB
#ER
S16 0.02 0.02
S17 0.01 0.00
S18 0.01 0.02
S19 0.01 0.01
$20 0.02 0.01
s21 0.02 0.00
S22 0.00 0.00
RSD/% 72.97 79.77

0.03
0.01
0.05
0.01
0.00
0.00
0.01
84.13

0.03 1 0.14 0.01
0.01 1 0.05 0.00
0.05 1 0.14 0.01
0.01 1 0.10 0.01
0.00 1 0.13 0.01
0.00 1 0.12 0.01
0.01 1 0.03 0.00
84.13 0.00 62.97 6791

4 22T BREAR L MARLE T REER
Table 4 Similarity of 22 types of tangerine peel volatile oil

samples
i AL
S1 0.999
S2 1
S3 1
S4 0.986
S5 0.991
S6 0.996
S7 0.992
S8 0.999
S9 1
S10 1
Si1 1
SI2 0.999 Y.
S13 1
S14 70998
S15 1
S16 0.999
S17 40998
S18 0.982
19 0.886
Yzo
,( 21 0.999
L)) 0.998
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Fig.3 PCA score and loading plots of 22 types of tangerine peel
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