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Abstract

The volatile components of umbelliferous herbs having a characteristic spicy aroma were investigated.
The essential oils of herbs were isolated by simultaneous steam distillation and extraction and the volatile
components were identified by capillary GC and GC/MS. Forty-nine volatile compounds were identified
from the herbs. The major compounds of chervil (Anthricus cerefolium) leaf oil were methyl chavicol,
1-allyl-2.4-dimethoxy benzene, and of coriander (Coriandrum sativum) leaf oil were B -sesquiphellan-
drene, germacrene B, nerolidol, selinene-4-ol, and of coriander seed oil were linalool, decanal, ¥ -terpinene,
© -cymene.
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Table 1. Volatile components identified from umbelliferous herbs
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Peak RT Compounds Coriander Coriander Chervil

No (Leaf and stem) (Seed) (Leaf and Stem)

1 2.785 n-Pentanal - - 0321

2 2.822 « -Pinene 2.039 2991 -

3 3.061 Camphene 2.039 0.885 -

4 3.395 n-Hexanal 0.103 tr 0.111

5 3670 Toluene 0.283 0.286 -

6 4.554 B -Pinene 0.230 0.373 -

7 5.224 Limonene 0.123 2.033 -

8 5479 B -Phellandrene 0.044 0.143 0.221

9 5.758 n-Pentanol 0.208 - 0.028
10 6.180 trans~2-Hexenal - - 8.488
11 6.460 7 -Terpinene 2.809 3.828 -
12 7.271 o —-Cymene 0.116 3.464 -
13 7.544 Terpinolene 0.031 0.323 -
14 9.850 6-Methyl-5-hepten-2-one - - 0.126
15 11.267 n-Hexanol 0.142 0.038 0.214
16 11.452 Allocimene - - 0.202
17 12.664 cis-3-Hexen-1-ol 4112 - 3470
18 13.853 trans-2-Hexen-1-ol 5.729 - 1.692
19 14.905 @ -Cubebene - - 0.236
21 16.455 Linaloo! oxide (isomer) - 0.359 -
22 17.934 n-Decanal 5.020 5.586 0.017
23 19.196 n-Pentadecane - - 0.057
24 21.332 Linalool 0.338 72612 0.257
25 21718 B -Caryophyllene 0.676 - 0.148
26 23.540 Terpinen-4-ol 2.861 0.185 -
27 23.681 B -Farnesene - - 0.194
28 23.905 o -Humulene 1477 - -
29 26.832 8 -Bisabolene 0.161 0.068 -
30 27.182 Methyl chavicol - - 51.865
31 27.290 @ -Terpineol 0.305 0.111 0.089
32 28.717 Borneol - 0.743 -
33 29.267 Germacrene D 2.695 - 0.186
34 29.731 n-Heptadecane 0.009 ~ -
35 31.366 Nerol 1.670 2111 0.042
36 33010 8 -Sesquiphelladrene 17614 0.083 -
37 35.745 Germacrene B 7.655 - -
38 37.091 Geraniol 4.362 1.487 -
39 38.178 Benzyl alcohol 3.887 - 0.106
40 40,287 Nonadecane 0.685 - -
4l 40.963 B -Phenethyl alcohol 5.363 - 0.153
42 44.143 1-Allyl-2,4-dimethoxy benzene - - 27.756
43 45480 Anisaldehyde - - 0.203
44 45.506 Docosane 0.190 - -
45 46.038 Nerolidol 6912 - -
46 47851 Selin-11-en-4-ol 6.034 - 0.024
47 50.815 Spathulenol 0.875 - -
48 52.818 A -Eudesmol 2.255 - -
49 55.506 Thymol 1.564 - -
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Fig. 1. Gas chromatogram of essential oil from
umbelliferous herbs. (A): coriander leaf and
stem, (B): coriander seed, (C): chervil leaf and
stem
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22 2 decanal (5.6%), 7 -terpinene (3.8%), o
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Coriander &4 Z9l| 0.83~0.9% essential ol & &
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coriander Z2 2] AFAE S ZHH linalool (54.6%),
geraniol (7.0%), camphor (5.8%), hexadecanoic acid
(58%)< A3 vk Y2, Lawrence'” ¥ linalool (60
~80%), geraniol (0.8~9.5%), camphor (1.2~5%),
y -terpinene (6.9~10.1%), o -cymene (2.1~3.7%)
=8 Braun %2 linalool (70~80%). geraniol (1.
6~26%), geranyl acetate (2~3%), camphor (2~
4%), Kerrola & Kallio™*= linalool (67.2%), camphor
(4.8%), y-terpinene (6.7%), geraniol (2.4%),
geranyl acetate (34%) & ¥4, <13 6 Stk
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+ E-3] methy! chavicol (51.9%) 3} 1-allyl-2,4-dime-
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Lemberkovics 22 Hungary4t ok chervilol| Al
undecane, methyl chavicol, 1-allyl-2,4-dimethoxy-
benzene 5°) & 3@ AE-9 5% E XA i B
T3 v} 918, Lawrence” = #& Fr|HdRo=
methyl chavicol (75.1%) 1-allyl-2.4-dimethoxyben-
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methyl-chavicol (80%) 2} 1-allyl-2.4-dimethoxyben-
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o]Z HITY dh



14 29¢ - AT -
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