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Abstract

Volatile components of Artemisia keiskeana, Korean wild vegetable, were collected by steam distillation. Samples
were analyzed by gas chromatography(GC) and combined gas chromatography-mass spectrometry(GC-MS). Twenty
nine components, including 17 hydrocarbons, 6 alcohols, 2 aldehydes, 1 oxide, and 3 furans were confirmed in this

study.
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Fig. 1. Gas chromatogram of volatile components from Malgundaesswuk.

Split ratio: 1/65
Apparatus: PERKIN ELMER 8320

GC-MS condition
Column: PEG 20M bonded 50m X 0.25 mm ID(df
0.15)
Column temp.: 70C-215'C, programming rate 4C /
min,
Ionization voltage: 200°C
Apparatus: HITACHI M 80B
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Table 1. Volatile compounds in Malgundaesswuk
Peak Compound Peak area %
No.
1 2 -Butylfuran 0.153
2 @ -Pinene 0.630
3 B-Pinene 1.281
4 Myrcene 0.464
5 Limonene 0.234
6 2,5-Dimethyl-2,5-divinyl-t.h.furan-1) 0.958
7 B-Ocimene 0.351
8 2,5-Dimethyl-2,5-divinyl-t.h.furan-2) 0.749
9 CioH1s 0.299
10 Copaene 0.535
11 Unknown 0.331
12 B-Bourbonene 0.198
13 Linalool 1.324
14 B-Elemene 0.432
15 B-Caryophyllene 7.431
16 1-p-Menthen-9-al 0.282
17 B-Farnesene 2.073
18 a -Humulene 3.363
19 Germacrene D + a-Terpineol 0.933
20 Cadinene 29.215
21 Bisabolene-1) 0.326 .
22 @ -Muurolene 0.660
23 Bisabolene-2) + a -trans-Famesene 2.037
24 0-Cadinene 2.909
25 Geraniol 0.511
26 Unknown 0.418
27 Unknown 1.044
28 Unknown 0.548
29 B -Epoxycaryophyllene 6.251
30 4+2,6,6-Trimetylcyclohex-2-enyl)-2-methyl-2-butenal 1.020
31 CisH240 1.713
32 Cubenol 0.470
33 CisH260 0.915
3 Spathulenol 1.834
35 M+ 204 0.632
36 trans-Cadinol 1.409
37 a -Cadinol 2.574
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