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Abstract

oil of longan flower was extracted by water-steaming method. Then samples were collected by solid phase micro extraction. The constituent was

[ Objective ] To study the main chemical components of the essential oil of longan flower in Fujian Province. [ Method ] The essential

isolated by gas chromatography-mass spectrometry ( GC-MS) , and the constituent was analyzed by the computer spectral database ( NIST/WI-
LEY) ,finally the constituent was confirmed artificially referring to data. [ Result ] A total of 95 chemical components were detected,and the
percentage content of each chemical component was determined by the area normalization method, which was further classified: the relative
content of alkanes and olefins was 42. 35% , aromatic hydrocarbons were 40. 30% , alcohols 13. 05 % ,esters 0. 61% ,aldehydes 0. 36% , ketones
0.25%. [ Conclusion] The results of this study provide a certain scientific basis for the rational application of longan flower medicinal materials

produced in Fujian.
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Fig.1 Total ionic chromatogram of essential oil in longan flower
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Table 1 Chemical composition of essential oil in longan flower
R . B fE2F Y WAt
Types of chemical Retention Chemical Relative
composition No. time//min composition name content//%
fiE2 Alcohol 1 26.995 2546 11 T )28 Viridiflorol 5.15
2 12.901 AT HEEE 1,5,7-Octatrien—3—-ol , 3, 7—dimethyl - 2.22
3 12.795 Fo SR Linalool 1.58
4 26.924 6- I KM~ 4o~ Selin—6-en—4. alpha. —ol 0.84
5 27.370 7= FEFAEE. tau. —Cadinol 0.64
6 27.643 a—HEFAEE alpha. —Cadinol 0.38
7 11.922 Mii-A , A=5-=H -5- Z K 3L DU S AW —2— F i 2—Furanmethanol , 5—ethenyltetra- 0.35
hydro-. alpha. ,. alpha. ,5-trimethyl—, cis—
8 25.330 LA Nerolidol 0.31
9 15.675 FAJHIfE Terpineol <alpha—> 0.30
10 26. 069 HEHEE (—) ~Globulol 0.28
11 27.127 y—F&H il EE Eudesmol <gamma—> 0.13
12 17.222 F i Geraniol 0.13
13 28. 847 T HEEAMEE trans—Geranylgeraniol 0.13
14 25. 698 +E-1,1,4,7-UH F-4aH-H N K e | H 4938 —4a—1 4aH-cycloprop| e ] azulen—4a 0.11
—ol,decahydro—1,1,4,7-tetramethyl -
15 5.949  (E)-2-CHil 2-Hexen—1-ol ,(E) - 0.10
16 28.611 [IR-(la,4aB,8ac) 1-t+5—1,4a— — I IE-T-(1-HI KL £ %8 ) —1-Z585 1-Naphtha- 0.10
lenol ,decahydro—1,4a—dimethyl=7-( 1-methylethylidene ) —=,[ 1R=( 1. alpha. ,4a. beta. ,
8a. alpha. ) |-
17 6.034 n-L % Hexanol <n—> 0.08
18 16. 499 FEAERE 2,6—O0ctadien—1-ol,3,7-dimethyl-, (Z) - 0.07
19 2.229 2-H3-3-T}5-2—- Vinyldimethylcarbinol 0.05
20 9.148 1-34%-3-% Vinyl amyl carbinol 0.05
21 5.714 (Z)=3-C. 47 3-Hexen—1-ol, (Z) - 0.04
22 4. 000 SR EE Prenol 0.02
23 8.878 IEBE#E 1-Heptanol 0.02
24 1.749 1% Ethanol 0.01
525 Aldehydes 1 30. 858 (E)-2-((8R,8aS)-8,8a-"H1%-3,4,6,7,8,8a—/NAZE-2(1H) -3 NEE (E) 0.05

-2-((8R,8aS) -8,8a—Dimethyl-3,4,6,7,8, 8a—hexahydronaphthalen—2 ( 1H ) —yli-
dene ) propanal
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Types of chemical Retention Chemical Relative
composition o time,//min composition name content//%
2 17.708 RS Citral 0.04
3 13.202 7-H 33— I F-6-F 4% 6—Octenal , 7-methyl—3—methylene— 0.04
4 15.783  2,3-—4(-2,2,6- = HIEHE A Safranal 0.04
5 14. 587 (E)-2-T-%#% 2—Nonenal , (E) - 0.03
6 8. 655 K Benzaldehyde 0.03
7 6. 894 BEfE Enanthaldehyde 0.02
8 5.180 HERE Furfural 0.02
9 5.656 2- 2% 2—Hexenal , (E) - 0.02
10 16.872  (Z)-3,7-"H$-2,6-3% " Hifit 2,6-Octadienal |3, 7-dimethyl—, (Z) - 0.02
11 11.084 R Benzeneacetaldehyde 0.02
12 14.934 X -2-Ffi¥ Non-2(E) —enal 0.01
13 4.186 3-HIH-2-T 4 2-Butenal ,3—methyl— 0.01
14 15.944 L[ Capraldehyde 0.01
15 11.518 JZ -2-245HE Oct—2(E) —enal 0.01
fig2k Esters 1 26.525 (35)-1,2,3,4,5,6,7,8-/)\&fk-3,8-PUH -5 B H i 7, i i Guaiacwood acetate 0.48
2 15.594 Ik I TiE Methyl salicylate 0.13
B2 Ketone 25126 1-(5,6,7,8-PU/~2,8,8~ = I H—4H-FFHiki[ b ] WEnii—5-3%) - Z.F Ethanone, 1- 0.14
(5,6,7,8-tetrahydro—2,8 ,8—trimethyl-4H—cyclohepta[ b ] furan-5-yl ) —
2 9.272 FH L He% i 5—Hepten—2—one ,6—methyl— 0.05
3 30. 160 5= K AR Tsolongifolen—5—one 0.03
4 30.978 FE MR Phytone 0.02
5 3.434 4—FEE-2— 4] Methyl isobutyl ketone 0.01
6 2.545 2-J3[ii Propyl methyl ketone 0.01
Beke Mk 1 21.985 F1##%5 Caryophyllene 18.35
Alkanes, olefins 2 20.792 =] ELJ7 alpha. —Copaene 5.17
3 21.129 [1S=(1a,2B,4P) ] - 1-Z g d-1- T -2 4- X (|- B 2530 -3 4.95
Cyclohexane , 1—ethenyl—1—-methyl -2 ,4—bis ( 1-methylethenyl ) —, [ 1S—( 1. alpha. ,2. be-
ta. ,4. beta. ) |-
4 23. 405 a— 1 ZH Gurjunene <alpha—> 2.61
5 24.402 S-H-H#AER Cadinene <delta—> 1.82
6 24.481 a—AZH () -. alpha. —Panasinsen 1.78
7 25.431 K4 JLJ B Germacrene B 1.32
8 20.618 (+) -HE 7545 1,2,4-Metheno— 1H—-indene , octahydro—1,7a—dimethyl—5—( 1 —methyle- 1.32
thyl) =, [ 1S=(1. alpha. ,2. alpha. ,3a. beta. ,4. alpha. ,5. alpha. ,7a. beta.
9 24. 881 R AR Guaiene 1.17
10 22.999 (IR,9R,E) 4,11, 11- = 3-8-W FILBIA[ 7. 2. 0] —fk—4-4 (IR,9R,E) - 1.01
4,11, 11-Trimethyl-8—methylenebicyclo[ 7. 2. 0 Jundec—4—ene
11 22.208 (1R,28,68,7S,8S) —tel =8-S N Fk—1 - FL-3-TW R =3[ 4.4.0.02,7] 2845 (1R, 0.45
2S,6S,7S,8S) —8—Isopropyl— 1 —methyl—3—methylenetricyclo[ 4. 4. 0. 02,7 ] decane—rel -
12 23.511 FARFEM% D Germacrene D 0.41
13 25.009 3,7(11) -¥g R~ 47 Selina—3,7(11) —diene 0.33
14 26.632 eSS I (1R,3E,7E,11R) -1,5,5,8—Tetramethyl— 12—oxabicyclo[ 9. 1. 0] do- 0.32
deca—3,7-diene
15 24.294 y— AR Cadinene <gamma—> 0.30
16 19. 566 -1 &% Elemene <delta—> 0.27
17 22.150 W74 Cyclohexane, 1—ethenyl— 1 —methyl —2— ( 1-methylethenyl ) =4 - ( 1-methylethyli- 0.18
dene) —
18 19. 986 a—BEPE M alpha. —Cubebene 0.13
19 18.638 + =% Tridecane 0.12
20 26.725 1(10) ,6,8—#L#A =45 Cadina—1(10) ,6,8—triene 0.12
21 11.174 Bihis SHIAIRESY) 1,3,6-Octatriene,3,7—dimethyl—, (Z) - 0.05
22 16. 682 1,7,7-=HHE-XFR[ 2. 2. 1] -FE-2-45 Bicyclo[ 2. 2. 1]hept—2-ene, 1,7, 7-trimethyl— 0.04
23 9. 446 HEER Myrcene 0.04
24 29.936 Zini—4,7(11) —J% Valerena—4,7(11) —diene 0.04
25 4.474  IEFHE Nonane 0.02
26 10. 681 KWK D-Limonene 0.02
27 20. 124 —¥7[4.4.1.0(1,6) ] +—%¢ Tricyclo[4.4.1.0(1,6) Jundecane 0.02
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HFR1
LI % S o P I ) 2B 2R A
Types of chemical Nﬁj— Retention Chemical Relative
composition o time//min composition name content//%
FF K Arene 1 23.947 [1AR-(1Aa,4a,4aB,7ba) ] -1A,2,3,4,4A,5,6,7B-/)\ & fk-1,1,4,7-PU I 3 - 1H 15.48
- K[ E] B 1H-Cycloprop[ e ] azulene,1a,2,3,4,4a,5,6,7b—octahydro—1,1,4,7
—tetramethyl—, [ 1aR—( 1a. alpha. ,4. alpha. ,4a. beta. ,7b. alpha. ) ]
2 19. 682 1,2,4a,5,6,8a—/NE k-4, 7- " HI-1-(1-H I LI ) -Z% Naphthalene, 1,2,4a,5, 9.15
6,8a—hexahydro—4 ,7—-dimethyl - 1-( 1 -methylethyl ) -
3 23. 658 (1a,4aB,8a0) =(. +/=. )= 1,2 ,4a,5,8,8a- N A —-4,7- " HE-1-(1-H R 3) - 5.05
Z% Naphthalene, 1,2,4a,5,8,8a—hexahydro—4,7—dimethyl — 1 - ( 1 -methylethyl ) —, ( 1.
alpha. ,4a. beta. ,8a. alpha. ) —(. +/-.)—
4 23.733 [4aR-(4aa,7a,8aB) |-t & ~da—FHF - 1-T B H-7-(1-HF F 2} ) 25 Naphtha- 4.15
lene , decahydro—4a—methyl—1-methylene—7—( 1 —methylethenyl ) —, [ 4aR - ( 4a. alpha. ,
7. alpha. ,8a. beta. ) ] -
5 23.316  4a,8- " HIH-2—(P-1-H-2-3E) -1,2,3,4,4a,5,6,7- /\ A 25 4a,8—Dimethyl-2- 2.40
(prop—1-en—2-yl)-1,2,3,4,4a,5,6,7—octahydronaphthalene
6 22.478 (1R,3aS,8aS) -7-R P H—-1,4-—H3-1,2,3,3a,6,8a- 75 & (1R,3aS,8aS)-7- 1.33
Isopropyl—1,4—dimethyl-1,2,3,3a,6,8a—hexahydroazulene
7 27.734 FE T H I 23 ZE W Neointermedeol 1. 11
8 22.616 (1S,4S ,4aS) - 1-S R H-4,7- "W H-1,2,3,4 4a,5-/NE 25 (1S,4S,4aS) - 1-Iso- 1.03
propyl=4,7-dimethyl-1,2,3,4 ,4a,5-hexahydronaphthalene
9 22.322 [1S-(1A,4A,7A) ]1-1,2,3,4,5,6,7,8-/\&Efk-1,4- " HI-T-(1-H I /HIH) B 0.22
. alpha. —Guaiene
10 25.593 1,1,7,7a-PUH 3E-1a,2,6,7,7a,7b— N A - 1H-PRNFE[a] 25 1,1,7,7a—Tetramethyl - 0.19
la,2,6,7,7a,7b=hexahydro—1H-cyclopropa[ a ] naphthalene
11 21.631 [1S-(1o,4a,70) 1-1,2,3,4,5,6,7,8-/\F~1,4,9,9- DU F— 3y F JL A 4, 7—-Meth- 0.07
anoazulene, 1,2,3,4,5,6,7,8~octahydro—1,4,9,9~tetramethyl—, [ 1S—( 1. alpha. ,4. al-
pha. ,7. alpha. ) ] -
12 30. 037 MG ¥ Azulene, 1,4—dimethyl—7-( 1-methylethyl ) — 0.07
13 21.382 [1aS—(laa,3aa,7aB,7ba) -1 -1,1,3a-=H F-7-W H LK N[ a] 25 1H- 0.04
Cyclopropa[ a]naphthalene , decahydro—1,1,3a—trimethyl - 7—methylene—, [ 1aS—( 1a. al-
pha. ,3a. alpha. ,7a. beta. ,7b. alpha. ) ] -
FHAth, Other 1 25.984 fi17% Caryophyllene oxide 1.87
2 29.265 4-(2,6,6-=HIL-HL O IH-1-I453L) - THR 4-(2,6,6-Trimethyl —cyclohex—1—enyl ) - 0.41
butyric acid
3 12. 406 RIS R A ALY (W) trans—Linalool oxide (furanoid) 0.35
4 14. 362 3,6- A —4-H -2 (2-H B - 1-TA45 3L ) -2H - iR 2H-Pyran, 3, 6—dihydro—4— 0.20
methyl—2~(2-methyl-1-propenyl ) -
5 1.814 1-H 3L 23854 Sk & Hydroperoxide , 1 —methylethyl 0.16
6 13.910 AL Benzyl nitrile 0.07
7 1.621 (S) -L-NE 2 L HEME 1-Alanine ethylamide, (S) — 0.01
8 2.511 RN IR 25k 2 REBE $h iR £F 2—Propenoic acid,2—methyl —,2—aminoethyl ester, 0.01

hydrochloride
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