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Abstract: The aroma compounds and the volatile compoounds of essential oils of the parts of fresh flower, petals, stamens and pistils from
Meizhou were analyzed by headspace solid phase microextraction (HS-SPME) and steam distillation combined with gas chromatography-mass
spectrometry (GC-MS). The results showed that the main compounds of aroma compounds and volatile compounds of essential oils in different
parts of pomelo flowers include terpenoids, alcohols, esters, alkanes, ethers, and aldehydes. The types and relative contents in different parts
were significantly different. Farnesol, trans-orange sterol and linalool were detected in all samples as the main compounds which were more than
60%. 27 compounds were identified in essential oil while 25 were identified in aroma. The highest yield of essential oil was stamen which was
0.65%. As a valuable natural resource, pomelo flower was rich in a variety of valuable compounds needed in food, flavor and fragrance, daily
chemical industry. Pomelo flower has development and utilization potentiality with wide application prospects.
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aroma component

HESSICMAESS I Z TR, HREET 16
&, B 3 MA%YE. FEAEERLEY
(6991%)  FERL&Y (13.18%) « Witk &4
(251%) « KileBth &Y (222%) « BFEUED
(8.39%) o HESMIEIA G & & R T A0
ESSIOmERAL A, WA B URG. AT, B
W5 [ 7-FREE-3-W0 F - 1,6-F IR AR . By

[EIRE R S AR (34.27%) « F5HERE (23.53%) «
SENIEE (11.81%) FIFMHERFEE (11.23%) , {Hf:
MR I EAE APEERE. TR R, DA
REENAED 2 Fho

SPIEE 19 MMLEY), FEATEEEY)
(19.04%) . BEEWAEY) (56.65%)  BERULED
(19.68%) « EERAEY) (230%)  EESEEN
T RABICAEE (27.71%)  F5HERE (15.55%) « 4
ERIE (13.38%) FIAMRHEE (18.98%) o HEFEH
o tH PRIE SAL B4 L A8 LU AE IR SR HE i vy, i
WAL TR eSS . ESSAH 3,7-—HI3E
-(3E)-1,3,6-3F =) MIWE. R HERREA LAY,
AR ESEFE GB 2760-86 HiE A fvrfe &
AR, WIS I R F R V2 A E T YA AE)
FE, ST AR R G RO T, AR
FRAS T B 1,

AN R AL A B BN LG, AT AR,
AL T EE A SR R SRS TR &6
REEFIA G S, DA 2 FMER A 2D Y
80%LL bo [RARIEREE. &AXEE. TR
BEERERA AP AR SO FORE T ) 60% A L,
THE AN AR &% 7 20%LA T

TEPEAATIN B P SRR IR 2, SEIE S E
SEEMIE,  REMIAEI A SR KB A AT 7 o

SSRGS, A (s R 2 E R
B e iEdF A BRI E B . HES R IR
Rt LUERS IR 2D, AEF B 2 1) D AR R s S AL
REERESE AR tH el s, DRI, FERANESE v] LA
RNRIRENGERME DR L1 B br 5L

x 1 MEARBAESKS

Table 1 Aroma components of different parts of the pomelo flower

% £ AR 2T %ﬂﬁé\%/%

# T M BEES
1 e St CoH6 0.17 0.16 0.11
2 AR CioHys 0.96 0.85 0.63
3 7-FH3-TFH-1,6-F K CoH6 2.93 2.01 4.67
4 ATARI CioHs 121 0.78 1.70
5 3, 7-—F 3 - (3E) -13,6-F =M CyoHy6 0.20
6 EE CoH6 2.32 1.03 8.98
7 B CyoH;0 19.02 16.86 23.53 15.55
8 2t 1,5,8-p-HH = b CioHy4 0.27 0.20
9 FEFEBE CyoH;0 0.16 0.12
10 RAAETLEE CyoH;0 0.26 0.30

TR
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11 otz CoH,0 0.28 0.21 - -
12 ATARBE CoH,0 2.41 2.61 1.93 1.53
13 S CsHN 0.09 - - 0.13
14 AR R CsHoN 0.33 0.10 0.30 -
15 Aot i T g CyH;50, 15.65 16.54 11.23 18.98
16 A B TS CgHoNO, - - - 0.19
17 WM CysHay 0.22 0.12 0.71 0.22
18 (Z,E)-3,7,11-= % - 1,3,6,10-+ =2k w9t CysHay 0.10 0.32 0.23 0.15
19 o-i% M CisHyy 1.08 1.06 1.57 2.38
20 R X AEFEARES CysHa60 21.48 25.36 3427 27.71
21 SE A ARES C5H;00 0.35 0.12 1.32 -
22 + R Ek C14Hs0 1.76 0.66 4.0 0.25
23 SR B C5Hy0 24.84 26.90 11.81 13.38
24 3,7,11-=Z %3 -2,6,10-+ 8% =Mt C5H,0 0.90 0.89 0.44 0.52
25 * * 0.23 - 0.79 -
26 * * 0.11 0.47 0.12 -
27 7-F A 34-F W, CoHyg 0.74 0.28 222 -
28 I fRBL T Bg CoH3,0, 0.28 - 0.85 -
29 AZARER T By C,-H3,0, 0.71 0.10 1.10 0.51
30 * * 0.13 - 0.68 -

22 ML R AR i R

7 2 WIEAREERAOE S E
Table 2 The yield of essential oil extracted by different parts of

A S E T 25 k&, 1 k% E. H
R ECNRE R A (1522%) « BRAEGY
(7791%) « BEFUEY (1.61%) . 1EMEEH S &
AV EEARE RSN (37.26%) L
FUEE (28.19%)  F5A%EE (10.80%) A1 H KL (8.82%)

pomelo flower

A FHRle bl 251% EHEIAEY, WEIEEIALS Y BRI A
21 2620 0.170.07  0.66+0.02 KNG KA.

e 26.32 0.16£0.02  0.60+0.02 TR R S RS R LE A, SRS T 20
B Q236 R0 0152001 MICED, H 2 MREE. EEOFERLEY
HE 1546 0108001 0654002 (83.06%) « BEALEY (0.74%) « WXL EY

FHAEAS RIS T 45 TR 2 Fow, Al e ek
135N 0.66%+0.0025%, FrRAEIRAIIESSAE [R5 5 &2
(P26 T HE B RS 2R R, TTMESE DRSS 2% 48
MM TAEIEFNHESS RS 7528, Ut BHTERITEAE AN
S EE SRR Z, MMESEWmERD . MEme
K 0.66% M LM RS ISR 1% A A" 0K, 5
BrEEAAE Bk SRR SR R 3 A K

FHAEAS [RIBOLAE T 45 2 45 R ANER 3 . MAErs
HEEWEY) 27 Fh, EENWRWEY) (16.26%)-
BERAE) (77.79%) FileREY) (2.01%). B
KA (1.62%). FEENINEYIEE N R AR
AU (30.16%) F5HERE (13.93% ) 4B ¥KEE (29.60% )
AR (10.35%),
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fE (3830%) & & WEE (3336%) 75 1 i
(10.35%) , (HFFERANBEMLEME R . THE
FRHTE. 1--F =k, 8-Sk HoSKeR S i
FRHG, DARARS A 2 fh. XA LD
FERTERE AL R P

MESS RIS 18 PG, FENRERILEW
(14.59%). FERAAEW (76.07%). FESERNZ
FHERE (28.59%) RASFIEREE (22.90%) EEXK
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B ER E, W ATE AR S YR TR U RL
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Table 3 The component of essential oil extracted by water vapor in different parts of pomelo flower

i AR 2F X ke
it Fe A% R BEES

1 b S CyoHyg 0.23 0.22 - 0.15
2 o- i CyoHyg 0.22 - - 0.13
3 e AR-p-e M CioHyg 3.21 3.28 - 3.28
4 AAEH CioHyg 8.45 8.82 - 10.35
5 A s CioHyg 1.456 1.24 - -

6 F ki CioHs 0.84 0.32 - 0.15
7 (Z2)-3,7-=9 3-1,3,6-+ NI =M CioHis 1.64 1.17 - 0.52
8 Ni-a,0-5- = F 3h-5- T H w9 Sfbek v-2- P BE C1oH,50, 0.84 0.45 - 2.39
9 e CyoH;50 13.93 10.80 1035 28.59
10 3- 7 gt CHN, - - - 122
11 4-F5 M Bg CoH;50 0.18 0.23 - 0.27
12 o-ANThEE CyoH;50 1.15 0.48 0.36 3.81
13 Yait s CyoH;50 0.41 0.24 - 0.82
14 R XA B CoHy50 1.00 - 0.50 2.69
15 R B T B CsHyNO, 0.24 0.17 - -
16 R XA AREE CysHy0 30.16 28.19 38.30 22.90
17 + = C3Hx0 0.27 - 0.80 -
18 b7 it 5 CHy, . - 033 -
19 1+t BE C16H3,0 0.21 0.18 - -
20 * * - 0.45 - -
21 * * - - 1.05 -
22 AR B CysHy0 29.60 37.26 33.36 16.99
23 (2E, 6B) -3,7,11-=F % -2,610-+ =K =4isft  CysHpO 1.35 1.61 1.02 0.96
24 1,2-=FAIR O CsHyy 0.31 0.20 0.79 -
25 (1Z, 5E) -1 5-FRE W CyoHyg 0.22 0.18 0.20 -
26 I FRER T e C1oH3,0, - - 0.27 -
27 Fa it CysHy0 0.31 0.26 0.20 -
28 B RT3k LR C7Hy50, - 0.27 - -
29 1+ =t CysHyy - - 0.29 -
30 8-k CeHyo - - 6.25 -
31 7t v Cy4Hyg 1.87 1.63 - -
32 T FRER C15H300, 0.84 0.88 3.20 0.13
33 + o d B B C7H3,0, - - 0.17

34 Az AR C16H3,0, 0.48 0.89 0.55 -
35 I 5t B F 8% C1oH3,0, - - 0.30 -
36 9,12,15-+ A\B&-1-B% CsH3,0 - - 0.23 0.12
37 * * - - 1.16 -
38 =iz Cs4Hyo - 0.15 0.18 -
39 s o CyHsg 0.14 - - -
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