R EmiB Modern Food Science and Technology 2021, Vol.37, No.7

INERTESR (G'ame//ia /uteof/ora Y.K.Li) T£Fn
by

&, KEE, EXH, 8L, TW
(| KFAGHAZER, W@ RER 610064)

WE: KLAVH GC-MS st 556X (Camellia luteoflora YK.Li) #94FE RS BATAEN], S AL REIRI G k. TR BE
IR L M09 7Rl . KA AR B 44 B) 42 IR % (Ultrasonic-Assisted Extraction, UAE)F=TR % B #4844 3 BRAZ IR 7% (Head Space Solid-Phase
Micro-Extractions, HS-SPME)4Al4R BN L4 b fert 69488 0, AR AA0 & 3-8 % (GC-MS) s AR 4-# 704, A
NISTOS.LIB A7/ iAe & e bk, FRSERIA—RATEZNH. 4RI THArTF ARME] 137 AL MRS, ST 121 4,
FoP AT B T4 A, P AA 1S AR A, 1 AE RIS, 1 AP AR E D, K46 FHIE LS, S ERESW
HFHEEE (16.71%); »T ¥ LT 3] 72 FLE40, S 23 FriERILE4, 2 FF & R4, 14 Fr 555 ed, & 33 A ARt
oM, B ERSHHRRAN2-THEE (20.63%);, fofort A 54588, RAR-2-THlefe TEASF 25 FHibodh, 5] BILIEL b AF6
44.82%, *T89 47.69%. AIMAFILR T LT3 S A BA HEMART | REGEL MRS, AT N ZRREL R £ T A
ah, A REG GBI EARNRAET b RE.

KA NEAERS BRw; A EIR-EIRR R AR E MBI, TRE BARME IR

MERS: 1673-9078(2021)07-250-258 DOI: 10.13982/j.mfst.1673-9078.2021.7.0011

Analysis of Volatile Components in Flowers and Leaves of Camellia

luteoflora Y.K.Li

JIN Tang, DAI Yu-xuan, WANG Dong, XU Hai-xia, WANG L.i
(College of life science, Sichuan University, Chengdu 610064, China)

Abstract: The volatile components of Camellia luteoflora YX.Li were detected by GC-MS. The differences in volatile composition of
Camellia luteoflora YK.Li from organs by different extraction methods were compared. The essential oil of C. luteoflora was extracted by
ultrasonic-assisted extraction (UAE) and head space solid-phase micro-extractions (HS-SPME), respectively. Their components were analyzed
by gas chromatography-mass spectrometry (GC-MS), and further identified by NIST08.LIB standard mass spectrometry library. The peak area
normalization method was used to quantitatively analyze these compounds. A total of 137 volatile components were detected in flowers and
leaves, and 121 were identified. The 74 compounds were identified in flowers, including 15 terpenoids, 1 steroids, 11 aromatic compounds and
46 aliphatic compounds. The content of linalool (16.71%) was the highest. The 72 compounds were identified in leaves, including 23 terpenoids,
2 steroids, 14 aromatic compounds and 33 aliphatic compounds. Trans-2-hexenal (20.63%) had the highest content. There were 25 compounds
both in flowers and leaves, including linalool, trans-2-hexenal and hexanal, which accounted for 44.82% of flowers and 47.69% of leaves,
respectively. In this work, a variety of volatile components with pharmacological activities and attracting insect pests were identified in C.
luteoflora, which laid a foundation for understanding the volatile components of C. luteoflora and provided a theoretical basis for pests control
and relative product development and utilization.
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<1 #MGH. GY. CHFICY AY GC-MS HHTLER
Table 1 Analysis results of GH, GY, CH and CY by GC-MS

Rt A 27k REHE 2 x SR
/min GH GY CH CY
1- B t-3-B% 2.12 CsH,00 - 0.05 - -
1-/8.bi-3- B 2.18 CsH;O - 0.33 - -
B X-2- Kb 3.78 CsH;0 - 0.45 - -
o- SR M 11.24 CyoHyg 0.07 021 - -
()-beta-7K F 12.91 CioHig 0.11 - - -
F A Hs 13.68 CyoHy6 1.62 - - -
p-FH 13.70 CyoHyg - 0.28 - -
4-% M 14.61 CioHyg 0.14 042 - -
A 15.07 CyoHyg 0.68  0.56 - -
oA M 15.47 CioHyg 0.21 - - -
F 15.85 CioHyg 0.59 - - -
y-iih 16.21 CioHyg 03 075 - -
oAb 17.30 CioHyg - 0.37 - -
A F ki 18.70 CioH6 0.12 - - -
(H)p-5F 8 13.53 CioHyO  0.09 - - -
%(%gﬁ\)% F e 17.72 CioHO 3312 214 - -
4-75 Sz 20.32 CHO 016 101 - -
oA EE 20.76 CHO 115 02 - -
B-ERATAREE 21.73 CoH,0 - 0.36 - -
B RFHERE 8 11.82 CoH;50, - - - 0.07
& At 27.69 CysHy, - 031 - -
o- R XM 29.84 CysHy, - 0.09 - -
a- &R M 30.22 CisHyy - 1.61 - -
KARA b 30.70 CysHy4 - 0.07 - -
Ahdh R 2272 CaoHy0 - - 115 229
vt 45 EE 25.61 C13H500, - - - 2
R 3431 C3oHso - - - 1731
23 REAA EH 36.07 C3H50 - - - 0.93
Pty N TR
AATR 52.99 C30H50 - - - 8.89
(3BETA’23E)'9’19'?‘ f 8 48.77 C30Hs00, - - 1058 -
§ £ 23-5-3.25-=8%
(34t) R 47.53 CyHs0 - - WA
P Y 44.85 CysHyO - - - 2.03
TR 4.11 CHg 443 067 - 0.07
KT 9.41 CsHs 033 0.5 - -
%’ET(“ fi&;%\% PR F 3 8.45 CH,y 011 - - -
E S 12.37 CHO 0.83 - - -
GIE S 14.38 CHClL, 112 113 - -
TR
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LR
8] A TR 1491 CioHyy 045  0.58 - -
KB 15.64 CsHO 0.75 - - -
12-=2% 15.87 CioHy4 - 0.73 - -
13-Z 8K 16.07 CioHyy 039 044 - -
xti8 AR 17.16 CHpsBr 006  0.14 - -
FURAEE 18.97 CyHyg - 0.04 - -
3-TARTE 19.89 CoH,0 - 0.07 - -
A 20.52 CoHg - 0.2 - -
1-THRIR 16.38 CioHyg - - 0.17 -
=T HARE 18.80 C4Hp0 - - - 0.72
Yelo i E 39.80 CaoHs500, - - - 9.34
A AR A AR B B 27.87 C15Hn605 - - - 093
AR TR LA T AR 30.61 C1H20,4 - - - 0.87
Terephthalic acid, di(2-ethylhexyl) ester 40.30 CyH330, - - 4.09 -
t:cd 0.58 CHO 1165 - - -
T 1.15 CeH,4 - 0.66 - -
ZFATR 1.18 CHg 143 - - -
AETEE 1.73 C4HO 0.07 - - -
2-WA-TE 1.84 CsH,,0 0.11 - - -
2-THAekwh 243 CeH;0 0.05  3.09 - -
3-#K-2-TH 2.63 C,H:0, 0.1 - - -
3-8 4.86 CH,0 031 - - -
i 542 CH,O 945 2025 - -
ZERER = S 7.50 CiHssOP, 0.77  3.01 - -
R X-2- Ttk 7.82 CH O 1751 4073 - -
NIA-4- T H-1-B% 8.12 CeH1,0 - 4.12 - -
% OB 8.68 CH,0, - 0.1 - -
BB 9.96 CH,O 004 0.09 - -
;ﬁfg; 3-W A2 4-T W 10.30 CHj, 126 645 - -
2-THBR LBg 11.65 CH,0,  0.04 - - -
2-Bbilb 12.28 CH,O  0.04 - - -
591 3-BA-4- M 12.44 CHp,0 - 0.87 - -
1-3 His-3- B 13.19 CH, O 004 - - -
TR 13.28 CsH;0 - 0.11 - -
IR B BR 13.55 CgH,0 - 0.11 - -
B ZWlE 13.93 CH,,0 - 0.14 - -
o8 LBs 14.05 CsHig0,  0.26 - - -
B R 2-2- 58 ek oy 14.09 CoH,,0 - 0.32 - -

.alpha.-Methyl-.alpha.-[4-methyl-3-pentenyl] 16.72 C1oH,:0, 362 012 ) )

oxiranemethanol
2-EH 17.45 CoH;50 - 0.08 - -
EN7S 17.85 CoH;50 - 0.58 - -
B R -2-F Ml 19.70 CoH,;0 0.3 - - -

TR
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20.50
20.60
20.88
23.25
23.47
23.49
26.89
26.56
27.83
29.68
30.35
31.00
5.43
6.01
6.66
8.67
9.64
10.50
11.43
12.31
12.35
15.15
16.77
21.47
21.72
23.03
23.28
24.03
2532
26.34
26.76
27.74
28.26
30.08
52.63
38.61
35.15
36.87
38.23
38.44
47.99

CioHs
CioHi50,
CgHgO4
CoH1005
CisHas
CisHag
Ci4Hzg
Cs4H 03Br,
Ci3Hy0
Ci3Hy0
CaoHay
CaoHay
CoHyo
CoHig
CoHyg
C,oHsF7,0
CiiH
Ciaas
CioHy
CisHas
CisHzo
CisHag
CisHis
CiaHas
CoHu
CisH360
CioHss
CssHesOs
CisH30
Ca3Hys
CisHzsN
CaoH360,
Cy9H3,NO
Cy7Hse0
CssHyo
CseHya
CooHin
CasHoo
C3Hs50,
C3Hs0,
Cs3oHg Br

0.17

1.98

2.16

0.19

0.06

0.17
0.34
0.47

1.18
0.44
0.86
1.12
4.07
2.03
3.92
9.17

2.68

5.56

0.11

0.11
0.08
0.14
0.21

5.44
14

9.84
5.34

VE: R GC-MS R ME],
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kA 2-CHE (883%). LM (588%).
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14 F,

MR EA 23 B EY (20.61%), 2
S RAAY (1.90%), 14 Fh5FIFRAY) (8.06%),
33 MR AL S (56.39%): & BN RR-2-
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(8.77%)~ o-EWNERE ZIRNE (4.98%) FiZEfthdy E
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Pl (B2,

100%
90% N
80% N
70% |
60% H
50% H
40% 4
30% |
20%
10% |5

0% U

1t
A& 1450
18.94%
e Wi iea6FHh
48.52%
| s w116
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Fig.2 Types and contents of volatile oil in Camellia luteoflora
Y.K.Li

FEFIH R IL RN R B A S AT 25 Fi, 2399 4
FERMERGT S B 44.82%, W 47.69%, HEE
ZEF KNI TERE, A% 15.62%, HICNRE-2-
CUREEAN RS, 73 HIAHZE 11.80%F1 5.49% (K] 3).

B 0.11% 0.21% 0.28% 0.38% 1.08% 0.51% 0.10% 1.16% 0.08% 0.37% 0.03% 0.57% 0.29% 0.22% 0.07% 1.56% 10.26 1.52% 20.63 0.05% 3.27% 2.03% 0.11% 0.06% 2.75%

@7E 0.04% 0.07% 0.34% 0.15% 16.71 0.08% 0.58% 0.58% 1.83% 2.23% 0.17% 0.56% 0.23% 0.22% 0.03% 0.03% 4.77% 0.39% 8.83% 0.02% 0.64% 1.00% 0.03% 0.71% 4.63%

B 3 NEEFEMEEUEY RS ENE S HHERE
Fig.3 Percentage accumulation diagram of common compounds and their contents in flowers and leaves of Camellia luteoflora Y.K.Li
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HREA T, SEET 1% 0EME 8 i
TH MR AR, 4efhdr B N o- &R EEE LIRS

A
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TP AARBT = = A AE AR 48
B AR A KR BRI Ao Pisg g
TGS (Scutellaria baicalensis) A€~ 25, HRAIFP
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3.2 HS-SPME %1 UAE 3= 8 R Bl 40 4 £ 5

PRI RN E R LT 58 AN . A
BT K&, HS-SPME VAT &R B I [ 4 R 7E
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RITCVE IR AR, B ST £ &SR ERT
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(18, M H4EREIE 99.21%, MU . Ik,
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T UAE % (2.14%).

5 HS-SPME #tt, UAE J:AT{S 0% K M4 i
b BRI A NN T A IR BT TN 2 R R 2R
FER M IR, N UAE 1R R O K
VI BA —E REIAMER, eSS P A AR A
B AR F R A PRI
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HS-SPME V%1 4.05% (), HEEFRIEIRE £ 1) B4k
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I, ANEEAERAE R B BRI KR 7.

34 ANEAKE KBRS G BF
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