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Abstract

An attempt was in this to analyzer volatile flaver components of sancho{Zanthoxylum schinfolivm). Es-
sential oils in sancho tree and fruit isclated by a simultaneous steam distillation{SDE) methods using
n-pentane /diethyl ether as solvent. A total of 57 and 44 components were identified by gas chromatog-
raphy(GC) and combined gas chromatography spectrometry (GC-MS), respectively, Granyl acetate (29.
23%), geraniol(6.80%5), p-isopropyl-2-cyclohexenone(5.53%), phellandral(4,10%) in sancho fruit and 4,6,
6-trimethyl-bicyclo(7.47%), T-carveol(4.60)%, a-cypernone(3.58%) in sancho tree were found to be maj-
or volatile flavor. 22 components including myrcene, limonene, 1,8-cinol in sancho fruit and 10 compone-
nts including 4-(1-methylethyl)-cyclohexanol, methyl undecyl ketone in sancho tree were identified. The
contents of unsaturated fatty acids of palmitic acid(24.34%), myristic acid(3.68%) in sancho tree was

higher than that of the sancho fruit,
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Fig. 1. Total ion chromatogram of volatil flav-
or components from Sancho. A; sancho fruit B,
sancho tree,
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Table 1. Volatile flavor constituents identified in the sancho fruit and tree

Aven, %
Peak No. Retention time Components -

Fruit Tree
1 8.21 Mryrcene Tr. -~
2 6.98 Lomonene 0.01 -
3 10.35 1,8-Cineol 0.06 -
4 15.42 Melonal 0,06 -
5 17.15 Nonanal Tr, -
6 18.92 Linalool oxide 0.28 Tr.
7 20.53 Citronellal 2.06 -
8 20.93 a-Ylangene 0.02 -
9 21,30 a-Copaene 2.93 —
10 22.51 Linalco] 1.40 Tr.
11 23.50 Linalyl acetate £.33 -
12 23.72 Isopinocaruphone 0.03 0.32
13 23.75 a-Methyl champolenate 0.64 Tr.
14 24.16 Isopulegol 0.44 Tr,
15 25.70 Terpinensa-4-u] 0.26 0.76
16 27.19 4{1-Methylethyl)-cyclohexanol 0.50 Tr
17 27.92 Citronellyl acetate 2.87 .25
18 28.99 p-Isoprophyl-2-cyclohexenone 8.53 4.60
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Table 1. Continued

Area %
Peak No. Retention time Components -

Frut Tree
19 29.32 a-Tepineol 0,97 (.84
20 29.54 Terpinyl acetate 0.41 -
21 29.55 Borneol 0.17 0.29
22 29.96 Heptadecane 1.03 -
23 30.34 4,6,6-Trimethyl-bicyeclo[3,1,1]-hept-3-3n-one 1.35 7.47
24 30.89 Phellandral 4,10 0.39
25 31.13 Piperitone Q.72 -
26 31.32 L-Carven 0.80 -
27 31.93 Geranyl acetate 29.23 (.30
28 32.16 ¢-Cadinene 1.10 -
29 32.35 ¥-Cadinene Tr. —
30 32.53 £-Farnesene 0.11 -
31 32.61 Cucumene 0.11 -
32 33.19 p-Cumin aldehyde 1.93 2.36
33 33.70 2-Caren-lo-al 0.65 1.55
34 3372 Methyl undecy! ketone — 1.17
35 34.68 T-Carveol 0.88 4.68
36 34.77 Caproic acid 1.28 -
37 34.86 Anethole - 0.23
38 34.99 (Geraniol 6.80 -
39 35.10 p-Cymen-8-0l 0.92 1.96
30 35.46 Geranyl acetate - Tr.
41 35.76 Cis-Carveol 0.35 0.88
42 38.28 Heptanoic acid 0.60 —
43 40,12 Caryophyllene oxide 0,99 h.28
44 40.31 Methyl eugenol 0.08 0.79
45 40.50 2-Pentadecanone 0.08 1.31
46 40.82 Nerolidol - 0.50
47 41.31 Caprylic acid 2.28 0.23
48 41.52 Cinnamic aldehyde 0.59 -
49 42.73 Cuminic alcohol 3.03 1.61
50 43.18 6,10, 14-Trimehtyl-2-pentadecanone 0.06 0.50
51 43.99 Nonanoic acid 2.24 0.46
52 44.37 Eugenol 0.08 1.27
53 45.00 Guaiol 0.04 Tr.
54 45.07 Methyl plamitate 0.03 0.96
55 45.21 2-Methvoxy-4-vinylphenol 0.19 0.22
56 45.45 4-({1-Methylethyl)-phenol 0.99 0.25
57 46,11 Eudesmol 0.24 1.20
58 46.35 Capric acid 0.27 1.04
59 48.15 a-Cyperone 0,15 3.58
60 48.20 Cepidozenol 0.15 -
61 49,22 Caryophyllenol — 2.02
62 49,92 Benzioic acid - 0.24
63 51,17 Lauric acid - 1.72
64 52.72 3.4-Dihydro-8-hydroxy-3-methyl-isococumarin - 0.58
65 57.73 Myristic acid - 3.68
66 57.79 Tetradecanoic acid 0.06 -
67 62.19 Pentadecanoic acid - 0.93
68 68.07 Palmitic acid - 24.34

69 68.12 Hexadecaoic acid 1.26 -
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Fig. 2. Mass spectra of major volatile flavor
components isolated from sancho fruit and tree.
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