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Analysis of aroma components in fruit of Cornus officinalis Sieb. et
Zucc by GC-MS
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Abstract; [Objective] The research studied aroma characteristics in the fruits of Cornus of ficinalis
Sieb. et Zucc and expanded developing channels of the Cornus industry. [Method) The chemical constitu-
ents of the volatile compounds of Cornus o f ficinalis Sieb. et Zucc were extracted by steam distillation and
analyzed by GC-MS, meanwhile their relative contents were determined by peak area normalization method
and 2-Octanol was used to calculate the quantity of each components. [Result] 50 compounds were separa-
ted and 47 of them were identified and determined, amounting to 93. 7% of the total area of the peaks. The
searching result indicated that the principal constituents in the volatiles were 4-HydroxyBenzeneethanol,
Glutaconic anhydride, Benzothiazole, Methyl 2-hydroxybenzonate, Undecanoic acid, 3-Furaldehyde, p-Men-
th-1-en-8-ol, (Z)-Hex-3- en-1-ol, Linalool,4-Pentenal. [Conclusion) The result revealed the relative aroma
characteristics in the fruits of Cornus of ficinalis Sieb. et Zucc.
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Fig.1 GC-MS total ion chromatogram of aroma components in fruit of Cornus of ficinalis Sieb. et Zucc.
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Table 1 GC-MS analysis result of aroma components in fruit of Cornus of ficinalis Sieb. et Zucc.
% Type . &1 4 Fr o e AR 53 T B SE/‘(mg + kg
Component name Molecular formula Molecular weight Content
1-c fi% 1-Hexanol CsH1, 0O 102 0.023
=) 1o o9 FR O B
i*f;opjri}zlf?afn%efhiEgjﬁtﬁ)hm:xenf1701 CioHisO 154 0.017
(D)-3-C4-1-B (Z)-Hex-3-en-1-o0l CsH1, 0 100 0.225
E AL UL FE B Linalool oxide CioHis0; 170 0.141
F5FE % Linalool CioHi5O 154 0.175
X - )-8-M5-3-l% p-Menth-1-en-8-ol CioHi30 154 0.242
2-5 0 1% 2-Chlorocyclopentanol Cs Hy C1O 120 0.036
, (E)-2-CH-1-F (E)-2-Hexen-1-o0l CsH120 100 0.033
Aﬁils 2-3% i 2-Octanol CoHi50 130 0. 947
AL FF L Linalool oxide Ci1oHi50, 170 0.105
XL 205 R R EE Amyl vinyl carbinol CsHi50 128 0.027
37 Dimethyt 2. soctadiem Lo CuoH0 151 0.013
2-% % Benzeneethanol CsHi0O 122 0. 030
J& D1 i Cubenol Ci5Hz O 222 0.039
I i - _ L — A YY 7
e 0,12-Ortaecadions osgetbarl CaHusO 310 0.078
9,12-+ )\ —M% 9,12-Octadecadien-1-ol Ci1sH3,0 266 0.107
A-J% 4% E 4-Pentenal Cs HgO 84 0.172
C. /% Hexanal CsHi2,0 100 0.017
2 2-C K5 2-Hexenal CsHi10O 98 0.059
Aldehydes T-W Nonanal CoHi3O 142 0.041
|6 kM % 3-Furaldehyde C;H,0, 96 0. 249
::i*a:c%lyi?jc?j{ghlcx%nﬁflfacctaldchydc CioHisO 152 0.138
T Zfi# Butanedioic acid CsHi4 05 190 0.021
+ —P% Undecanoic acid Ci Hs2 O, 186 0. 250
e S “+ J\® Octadecanoic acid CigHi6 O2 284 0.037
Acids H R Tetradecanoic acid C1i Hzs 02 228 0.158
G R Hexadecanoic acid CisHz2 O 256 0.147
+ —## Dodecanoic acid Ci12H2, 05 200 0.091
Z. TR T HE Butyl acetate CsHi2 0, 116 0.014
fig % K A% 12 g Methyl 2-hydroxybenzonate CgHg O3 152 0.422
Easters LT TR BAE Ethyl hydrogen succinate CsH10 0Oy 146 0.039
44 — R — 5 T i Diisobutyl phthalate Cis H22 Oy 278 0. 060
2-F kg 2-Methylfuran Cs;HsO 82 0.024
S TR K I e Benzothiazole C;H5NS 135 0.683
Heterocyclic 2,3- &Ikl 2, 3-Dihydrobenzofuran CsHsO 120 0.063
COMPOUNS 2,6 6 2492y CroHys0 154 0. 069
Tetrahydro-2,2,6-trimethyl-6-vinyl-2H-pyran L0 0 :
HIHTT B p-Menth-4(8)-en-3-one CioHis0 152 0.014
KET(fes gf?jle%h;lzi,t;fdgfifone CoHioO 134 0. 011
3,6-1 JuBk —.Fd 3,6-Nonadecadione Ci19 H36 02 296 0.048
BT X ) Butylated Hydroxytoluene Ci1sHy, O 220 0.038
4-(2-8 3 By 4-HydroxyBenzeneethanol CsHio O, 138 0.938
YA 97 e B
ifﬁﬁrix?éﬁiﬁliljfr%n::hylbenzene Co Hio O 150 0. 101
Eﬁiﬁﬁﬁfﬁ ?raln’szfl}iﬁﬁ)ﬁcyclopemane s HsCaz 138 0.029
Others Xf 42 #E 2K 24 1-Etheny-4-methoxybenzene CoH100 134 0.029
1% 4 —BF Glutaconic anhydride C;H, 03 112 0.683
= . . =57 g
;fﬁjﬂhﬁiyé’,62:64’,88fﬁfai;eiﬁjt[r\i)c.;c‘li .:;jdicanfl- CioHzs O 236 0.095
% Fluorene Ci3Hyp 166 0.063
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