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Abstract
chromatography-mass spectrometry.[ Method ] The volatile components of the representative lavender space blue in Xinjiang were analyzed by
purge and trap-gas chromatography-mass spectrometry ( GC-MS) , compared with the composition of lavender essential oil extracted by the vola-
tile oil extraction device.[ Result] 43 chemical constituents were identified totally by the two methods. Among them,41 chemical constituents
were identified by purge and trap.26 chemical constituents were identified by direct injection of volatile oil. The same components of the two
methods were 24.The main compounds were esters, alcohols and olefin compounds. [ Conclusion ] Two methods have great differences in the aro-

[ Objective | The research aimed to establish a method for rapid determination of lavender aroma components by purge and trap-gas

ma components of lavender,both in chemical composition and in the relative content of the components.Through comparison , the protruding ad-
vantage of purge and trap-GC-MS technology is that the pretreatment process is relatively simple and does not cause the loss of strong volatile

components in the analysis process.It can reflect the original composition of the volatile aroma of the sample more truly.
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Fig.1 Total ion current ( TIC) chromatogram of volatile components from lavender by purge and trap-GC-MS
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Fig.2 Total ion current ( TIC) chromatogram of lavender essential oil by GC-MS
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Table 1 Aroma components and relative content of lavender measured by two methods
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No. Compounds English name retention tructura USEEGES *iz{(m
time // min formula Purge and trap Volatile oil

1 H iR L T Formic acid , hexyl ester 6.778 C,H,,0, 0.02 —

2 R Cyclene 10.817 C,oHyg 0.02 —

3 o~ AR alpha.-Thujene 11.142 C,oHyg 0.02 —

4 a-JERE alpha.-Pinene 11.448 CyoHy 0.01 0.53

5 M camphene 12.460 C,oHyg 0.02 0.47

6 B—IEM beta.-Pinene 13.654 CyoHy 0.02 0.73

7 B-H i beta.-Myrcene 14.441 C,oHy 2.15 0.83
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k1
o2} / FAXT 43 & 1 Relative content // %
S e S e i .
No. Compounds English name . etentlop tructura USEEES EZFZ{ il .
time // min formula Purge and trap Volatile oil

8 a—7K W alpha.-Phellandrene 15.205 C,oHg 0.05 —
9 2N 2-Carene 15.772 C,oHyg 0.08 0.09
10 B—AxiEkE beta.-Cymene 16.198 CoH,, 0.32 —
11 PP D-Limonene 16.424 CoHyg 1.17 0.72
12 R G Cucalyptol 16.502 CH,0 2.88 19.48
13 -2 trans-.beta.-Ocimene 16.892 CoHyg 1.62 1.51
14 ii-B—% ke cis-.beta.-Ocimene 17.431 CoHyg 2.30 1.73
15 (o gamma.-Terpinene 17.964 CoHyg 0.16 0.18
16 =Rl 1 Linalool oxide 18.649 C,oH,;;0, 0.36 0.56
17 4-1EI5 4-Carene 19.370 CoHy 0.30 —
18 S g Isoterpinolene 19.421 CoHyg — 0.34
19 A T R trans-Linalool oxide 19.477 C,oH;s0, 0.25 0.40
20 a1 Linalool 20.310 C,oH,;;0 33.28 34.36
21 Hfiki 2-Bornanone 22.454 C,H,0 15.41 13.00
22 AT R Pinocarvone 23.270 C,H,,0 0.05 —
23 S—HAIh delta.-Terpineol 23.943 C,,H;s0 0.17 —
24 4—-FA s 4-Terpineol 24.398 C,,H,;;0 0.45 1.04
25 a— AT alpha.-Terpineol 25.098 C,,H,;s0 0.89 4.80
26 7y 40 Bornyl acetate 26.036 C,Hy0, 0.11 —
27 LT R O g Hexyl 2-methylbutanoate 26.288 C,H,,0, 0.06 —
28 BINIEC s Hexyl isopentanoate 26.451 C,H,,0, 0.06 —
29 LRI linalyl acetate 26.637 C,H,,0, 28.86 9.48
30 LIRFEACETR lavandulyl acetate 27.389 C,,H,0, 2.34 2.06
31 =R IR alpha.-Terpinyl acetate 28.551 C,,H,0, 0.13 —
32 FEAEEE 2 TR S neryl acetate 28.720 C,,H,,0, 0.26 0.91
33 R s geranyl acetate 29.019 C,H,,0, 0.34 1.72
34 =4 2 gamma.-Muurolene 29.082 CsH,, 0.43 —
35 S —a—H trans-.alpha.-Bergamotene 29.392 CsH,, 0.12 —
36 a—TEHR alpha.-Santalene 29.647 C,H,, 0.96 0.17
37 ks Caryophyllene 29.698 CsH,, 2.50 0.62
38 o~ alpha.-Bergamotene 29.823 CsH,, 0.37 —
39 B E WM beta.-Farnesene 30.023 C,sH,, 0.47 —
40 B—A =W beta.-ylangene 30.473 CsH,, 0.35 0.19
41 y—AEAN gamma.-Cadinene 30.829 CsH,, 0.29 —
42 SAb G Caryophyllene oxide 31.616 C,sH,,0 0.16 1.01
43 T AEPARE T-Cadinol 32.528 CsH, 0 — 1.14
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