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Abstract: To analysis the chemical constituents of absolute oil from two varieties of Tuberose in Yunnan provice by GC-MS. Comparing

the difference of the chemical constituents between unipetalous Tuberose and polyp hyll T uberose, combineing the sensory evaluationThe dates

show that the main compounds include: 3-Cyclohexene-1-methanol, trimethyl-, Benzoic acid, 2-amino-, methy| ester, Benzene,
1,2-dimethoxy -4-(1-propenyl)-, 2,6,10-Dodecatrien-1-ol, 3,7,11-trimethyl-, (E,E)-, BenzylBenzoate, Benzoic acid, 2-hydroxy-, phenyImethyl
ester,ect. The contents of main constituents of absolute oil of unipetalous Tuberose are higher than the contents of main constituents of absolute

oil of polyphyll Tuberos.For example: the contnets of 3-Cyclohexene-1-methanol, trimethyl-, Benzoic acid, 2-amino-, methyl ester,
2,6,10-Dodecatrien-1-ol, 3,7,11-trimethy |-, (E,E)-, BenzylBenzoate of unipetalous Tuberose are 3.679%, 11.564%, 13.263%, 39.785%; in the
contrast polyphyll Tuberose are 2.706%, 6.038%, 6.394%, 26.005%. The extraction rate of polyphyll Tuberose is higher than unipetalous

Tuberose.
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Table 1 The main compounds of unipetalous tuberose (%)

5 B EE/min N E A ot L4 AR oA E %
1 4504 Benzoic acid, methy| ester K ¥ ER P BR 0.123
2 6.593 3-Cyclohexene-1-methanol, trimethyI- alpha-#x /b &% 3.679
3 7.776 3-Penten-1-ol, 2-methyI- 2-F A -3- % Hh-1-8% 0.065
4 9.138 5H-1-Pyrindine 5H-1-& % 0.292
5 10.472 Benzoic acid, 2-amino-, methy| ester AR R AR T B T B 11.564
6 10.672 Eugenol T AW 0.575
7 12.003 Benzeneethanol, buty|- TARCE 0.964
8 13.428 Phenol, 2-methoxy-4-(1-propenyl)- 5T A8 0.263
9 14.679 2H-Pyran-2-one, tetrahydro-6-(2-pentenyl)-, (Z)- (2)-7-%R W -5-8 6.534
10 14.854 Benzene, 1,2-dimethoxy-4-(1-propenyl)- 5T A T B 8.636
11 17.095 3-Mercaptohexy | hexanoate 3-7h A OB O BR BY 0.213
12 18.400 1-Hepten-4-ol 1- & W -4-B5 0.055
13 20.990 2,6,10-Dodecatrien-1-ol, 3,7,11-trimethy|-, (E,E)- e 13.263
14 22.117 Gerany| bromide B ACA B 0.374
15 22.532 Benzy| Benzoate P B F B 39.785
16 23.142 1-Octanol, 2-nitro- 2-AH A -1-F B2 0.049
17 24.523 Benzoic acid, 2-pheny lethy | ester R B -2- R LB 0.073
#TR
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BER
18 24.953 Benzoic acid, 2-hydroxy -, phenyImethy | ester KA B F B 5.113
19 26.963 Dibuty| phthalate AROR W B — T B 0.389
20 27.169 Gerany| benzoate P & 0.645
21 27.329 n-Hexadecanoic acid AZAHE R 0.287
22 29.130 Decanoic acid, 10-fluoro-, trimethy Isily | ester 10- 7~ A AR AL K BR By 1.648
23 31.430 10-Undecyn-1-ol 10-+— BB 0.269
24 33.206 Cyclohexanol, 2-(trimethylsilyl)-, trans- 2-Z ¥ R AR TBE 0.118
25 33.351 Linolenic acid, trimethy Isily | ester =7 T R ER B 0.487
26 34.262 3-(1-Ethoxy -ethoxy)-butan-1-ol 3- (1-z&a¥k) -1-TH 0.115
27 34.467 Buty| citrate AT =T B 0.630
*2 ERGBEEFERSEEMLER (%)
Table 2 The main compounds of polyphyll tuberose(%)
F5 A% 8 /min Ho b 3 XA AR o4 o LA AR B LA EI%
1 3.529 Eucalyptol et i BE Fe A B 632
2 4504 Benzoic acid, methy | ester R B F B 8.869
3 5.985 Benzoic acid R P ER 0.328
4 6.530 M ethy| salicy late Kip B F B 1.303
5 6.595 3-Cyclohexene-1-methanol, trimethyl- alpha-A: ih &g 2.706
6 7.826 1-Pentene, 5-bromo- 5-i8-1- /%M 0.035
7 9.141 5H-1-Pyrindine 5H-1- . 0.225
8 10.472 Benzoic acid, 2-amino-, methy | ester AR R LR T BR T B 6.038
9 10.682 Eugenol TA® 0.286
10 12.002 Benzeneethanol, buty- THERCE 1.063
11 14.684 2H-Pyran-2-one, tetrahydro-6-(2-pentenyl)-, (Z)- (2)-7-%H%5-5-B8 6.205
12 14.859 Benzene, 1,2-dimethoxy-4-(1-propenyl)- FT A T B 4.454
13 15.154 Phenol, 2,4-bis(1,1-dimethy lethyl)- 2, 4-—RTEXRE 0.031
14 17.090 3-Mercaptohexy| hexanoate 3-# A T BE TR B 0.365
15 20.991 2,6,10-Dodecatrien-1-ol,3,7,11-trimethyl-, (E,E)- AR EE 6.394
16 22.537 Benzyl Benzoate RFBRFBS 26.005
17 24.958 Benzoic acid, 2-hydroxy-, phenylmethy| ester KA B S B 2.650
18 26.964 Dibuty| phthalate AR T B =T B 0.669
19 27.169 Gerany| benzoate RF B ATES 0.396
20 27.299 n-Hexadecanoic acid AZHE BR 0.100
21 27.939 Undecanoic acid, ethy| ester +—BR LB 0.156
22 28.404 Bis-(3,5,5-trimethy Ihexyl) phthalate ARRZ PR — B 0.543
23 28564 1,2-Benzenedicarboxy lic acid, mono(2-ethy Ihexy ) ARR W ER % LA T AR BY 0.993
24 29.149 Undecanoic acid, 11-fluoro-, trimethy Isily | ester +—B8-11-A-= F A A AEE 0.357
25 31.485 9,12,15-Octadecatrienal 9,12,15-+ Nk =} % 0.207
26 31.816 10-Undecyn-1-ol 10-+—#eBg 0.129
27 32.336 4-Nonene, 5-nitro- 5-5 H-4-E M 0.027
28 32.466 Butyl citrate FTARER =T B 0.121
29 34.772 Tributy| acetyIcitrate CBATIEBR =T B 20.168
30 37.513 1-Phenanthrenecarboxy licacid, 1,2,3,4,4a,9,10,10a- A A AR P B 0.910
31 40.354 Hexanedioic acid, mono(2-ethy Ihexy I)ester TR -2- LA TEEBE 0.486
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Fig.1 Total ioncurrentchromatogram of unipetalous Tuberose
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Fig.2 Total ion current chromatogram of polyphyl!l Tuberose
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