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Abstract: In this study, the essential oils of the Rosa acicularis ‘Luhe’and Lindl were measured and their oil yield, the volatile
components and fatty acid composition were compared. The results showed that the oil yield of ‘Luhe’ was significantly higher than that of
Lindl (p<0.05). With gas chromatography-mass spectrometry (GC-MS), we have separated and identified the volatile components of two kinds
of Rosa acicularis. After analysis, it was clear that the ‘Luhe’ contains 70 kinds of known ingredients and Lindl contains 68 components. The
main volatile components were eicosane, pentadecane, triacontane and dibutyl phthalate. There was no significant difference in volatile
components content among Rosa acicularis species(p>0.05).The composition and content of fatty acids were determined by gas
chromatography (GC), and 29 fatty acids were detected in both ‘Luhe’ and Lindl. Among them, decanoic acid, palm oleic acid, trans oleic acid,
and twenty carbonic acid were abundant. Compared to traditional Rosa acicularis Lindl, the Rosa acicularis *Luhe’, as an improved variety,
retains the original characteristics of wild species (Rosa acicularis Lindl).
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Table 2 Volatile composition and content of Rosa acicularis ‘Luhe’ and Lindl

55 RS R B 18] /miin S EHLI% LA Y%

1 2,33-ZF kit 4.012 0.36+0.00 -

2 45— %}k Fiz 4.013 - 0.37+0.00
3 = F R 4.144 0.47+0.00 0.42+0.00
4 AR—_F R 4.503 0.22+0.00 0.20+0.00
5 4-F A LBt 4.594 0.32+0.00 -

6 3-FATE 4.594 - 0.30+0.00
7 25-=F KF)x 5.572 0.19+0.00 0.19+0.00
8 25-—FH IR 5.772 0.16+0.00 0.16+0.00
9 +—k% 6.403 0.29+0.00 0.29+0.00
10 5-F AR 6.501 0.11+0.00 -

11 246-ZFEFI% 6.502 - 0.11

12 4-F EFHT 6.554 0.62+0.00 0.59+0.01
13 2-ZHTE 6.671 2.05+0.06 1.97+0.08
14 2,710-=F A+ =% 7.253 1.19+0.05 1.13+0.06
15 5-¥ 3 +—ik 7.373 0.42+0.00 -

16 + =i 7.374 - 0.40+0.00
17 2,6,10-=F A+ =% 8.291 0.31+0.00 0.30+0.00
18 Nonane,5-(2-methylpropyl)- 8.427 0.13+0.00 -

19 2,611-=F X+ =% 8.424 - 0.11+0.00
20 RTEE 8.627 3.43+0.28 2.83+0.00
21 Silane,cyclohexyldimethoxymethyl- 9.726 1.10+0.02 1.05+0.01
22 2-FATEF B8 10.561 0.30+0.00 0.25+0.00
23 3-FH5-A AT 10.678 0.21+0.00 0.20+0.00
24 5-TAER 10.799 0.16+0.00 -

25 Sulfurous acid, hexyl nonyl ester 10.8 - 0.14+0.00
26 25-—F R+ k% 10.871 0.32+0.00 0.31+0.00
27 24-—FWAERTEE 10.995 0.25+0.00 0.17+0.00
28 4-F R+ )z 11.045 0.20+0.00 0.18+0.00
29 At B 11.196 0.14+0.00 0.13+0.00
30 2-F A-5-A ATk 11.517 0.20+0.00 0.20+0.00
31 3,8- ¥R 11.634 0.13+0.00 0.13+0.00
32 46-=F A&+ )% 11.743 0.18+0.00 0.17+0.00
33 5-A AR 11.823 0.16+0.00 0.15+0.00
34 24-—F X+ )z, 11.928 0.77+0.02 0.73+0.01
35 2,611-=F X+ =% 12.264 1.19+0.06 1.13+0.04
36 2,6,10,15-m9 ¥ A+ Lkt 12.431 0.23+0.00 0.21+0.00
37 5-F A-5-TARI 12.544 0.25+0.00 0.24+0.00
38 Sulfurous acid,2-ethylhexyl undecy! ester 12.699 0.20+0.00 0.20+0.00
39 Oxalic acid, bis(6-ethyloct-3-yl) ester 12.816 0.23+0.00 -

40 10-F A+ Uz 12.813 - 0.200.00
41 2,6,11,15-m9 ¥ K+ 5kt 13.163 0.38+0.00 0.38+0.00
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42 6-ZA+—k 13.851 - 0.11+0.00
43 2-FE+ =0 13.854 0.12+0.00 -

44 79- =¥ A0k 14.508 0.25+0.00 0.23+0.00
45 9-¥ R+t 14.905 - 0.31+0.00
46 6-ZA+—k 15.188 0.15+0.00 -

47 2,6,10,14-m9 ¥ X+ Btz 15.577 0.33+£0.00 0.32+0.00
48 2,6,10-= F A+ vz 15.622 0.11+0.00 -

49 5-AAt =k 15.627 - 0.11+0.00
50 2-FAE =+ 15.686 0.12+0.00 0.11+0.00
51 2-2 R+t 15.788 0.11+0.00 -

52 Sulfurous acid, pentyl undecy! ester 15.789 - 0.11+0.00
54 7-F A+ 16.049 0.18+0.00 0.18+0.00
55 +A% 16.151 0.95+0.04 0.90+0.03
56 2,6,10,15-m9 ¥ K+t 16.207 0.15+0.00 0.14+0.00
57 2,4- =T A KBy 16.43 0.98+0.04 0.95+0.06
58 2-LHk-1-% 87 16.604 0.11+0.00 0.11+0.00
59 79- =¥ A0k 16.865 0.35+0.00 0.35+0.00
60 7-F A+l 17.016 0.12+0.00 -

61 +okt 17.752 0.18+0.00 0.16+0.00
62 Disulfide, di-tert-dodecyl 18.292 0.16+0.00 0.16+0.00
63 2-F R~k 18.931 0.15+0.00 0.17+0.00
64 8-TA+ AN 19.033 0.23+0.00 0.21+0.00
65 —t+ =k 19.184 0.16+0.00 -

66 2,6,10,14-79 ¥ K+ k% 19.369 0.87+£0.04 0.83+0.08
67 5-FHA-5-THAT R 19.969 0.25+0.00 -

68 7-F ALk 20.57 0.14+0.00 0.13+0.00
69 5,5,7,7-Tetraethylundecane 21.228 - 0.11+0.00
70 55-—F A+-Lix 21.865 0.35+0.01 0.39+0.00
71 5-THE-5-T A+ AR 22.194 - 0.80+0.03
72 I-(+)-Ascorbicacid 2,6-dihexadecanoate 22.587 0.14+0.00 -

73 ARR W ER =T B 22.719 20.82+0.15 20.33£0.17
74 Nonahexacontanoic acid 23.089 0.14+0.00 0.23+0.00
75 =tk 24.267 0.71+0.02 0.92+0.03
76 10-¥ 3 —+—k 25.382 - 0.48+0.01
77 5-TH-5-T A+ Lkt 25.389 0.44+0.00 -

78 9-Tricosene, (2)- 26.383 1.72+0.08 2.14+0.02
79 —ti 26.462 16.60+0.15 16.78+0.18
80 —t ik 27.55 2.06+0.05 1.92+0.09
81 +XEARA LK 27.927 0.26+0.00 -

82 17-pentatriacontene 27.932 - 0.24+0.00
83 1=+ L #kEF 28.743 1.00£0.00 1.32+£0.02
84 —t+ Ak 28.83 17.81+0.16 17.58+0.19
85 =% 32.343 13.48+0.12 14.34+0.12

E LRR G R ERIL; Y RRIFEREHAC.
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Table 3 Fatty acid composition and content of Rosa acicularis ‘Luhe’ and Lindl

Vi e BR AR A & B 18] /min BF G L% SETAE Y%
1 T 9.341 0.28+0.00 0.130.00
2 Hid 10.156 0.80£0.02 0.4620.01
3 FER 12.085 0.07+0.00 0.0620.00
4 AR 14.485 10.59+0.15 5.3020.12
5 +—BRiEL 15.875 0.09+0.00 0.0420.00
6 B AEB 17.363 0.6420.02 0.4620.01
7 2R 19.498 1.94+0.08 0.91+0.06
8 SR AT 20.751 1.27+0.06 1.11+0.06
9 + AR 22.256 0.10£0.00
10 + BN 22.741 0.23+0.00 0.26+0.00
11 AZARER 24504 0.39+0.00 0.87+0.09
12 AEAR T BR 25.064 5.90+0.16 12.32+0.25
13 LAk 26.771 0.51+0.01 0.40%0.00
14 B — MR 27.782 0.33£0.00 0.28+0.00
15 RS R 29.892 0.20+0.00 0.3120.00
16 ENET 31.130 8.330.17 6.71+0.11
17 B XL # 33378 2.61+0.06 3.12+0.08
18 el V5 374 37.352 17.56+0.28 58.6020.29
19 y-TL kB 40.627 1.81+0.02 0.88+0.01
20 o-Th R 42.848 10.38+0.17 2.17+0.04
21 e 1 43,645 0.04+0.00
22 R 45.835 0.3320.00 0.17+0.00
23 il Y Sk 7.7 47.632 20.65+0.28 0.21+0.00
24 il et 73 50.014 1.44+0.04 1.16+0.03
25 sk =g 1 51.492 1.28+0.02 1.76+0.04
26 PN 51.987 0.02+0.00
27 ZBk = Mg 2 53.015 0.38+0.00 0.38+0.00
28 —+ = 53.470 1.89+0.06 0.95+0.04
29 i 7 o7 54.836 7.32+0.08
30 kR 56.480 2.52+0.04 0.78+0.02
31 bR 58.045 0.1520.00 0.1320.00

A LK G R S, Y R AR SRAL.
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TR CIRIRSN, HARRS AR, (HE R AR
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10.59%. EiAEHER 5.90%. il 8.33%. 1k
%2 17.56%. a-HES 10.38%. — 1Bk _J#R 20.65%
A=A R AR 7.32%, Hop AR RIS A
i AR AR R e A R B
5.30%- FrRHEMER 12.32%. RAIHER 6.71%F1 1%
1% 58.60%0 1) B A Il e LR IDTTR - JUH 2 —
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Table 4 Comparison of fatty acids of Rosa acicularis ‘Luhe’ and
Lindl
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