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Abstract

In order to extract the essential oil contained in the Elsholtzia splendense Nakai, a fully-bloomed individual was
collected and the living body was used for the experiment. Plants were divided into 0.7kg of flowers and 1.5kg
of leaves + stems, and extracted by parts and used for scent pattern analysis, and extracted after adding Skg of
outpost for the analysis of essential oil components. Essential oil extraction was performed using the SDE
method improved by Schultz et al. (1977), and the extraction time was limited to 1 hour after the material
started boiling. The extracted essential oil component was analyzed for fragrance pattern analysis using an e-nose,
and the results of analyzing the substance of the essential oil component by GC-MS are as follows.

1. As for the fragrance pattern analysis, in the case of essential oils extracted from flowers, the scent quality
was the best at 10-20 minutes, and the scents extracted from stems and leaves were somewhat of poor scent
quality, but the fragrance was good at 10-40 minutes. The intensity of scent was the strongest in 10-20 minutes,
and the intensity of incense was high even in 30-40 minutes. The scent extracted from the stems and leaves was
generally not strong, but appeared high in 10 to 20 minutes.

2. There were 40 kinds of essential oils contained in Elsholtzia splendense Nakai oil. Among them, Mequinol,
Benzene, 1,2,3,4-tetramethyl, Elsholtziaketone, and Dehydroelsholtziaketone were identified.
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Fig. 1. After washing, before and after extracting a) flowers, b) leaves and stems of

Elsholtzia splendense Nakai.
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Fig. 2. SDE apparatus for essential oil extraction
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Table 1. GC/MS Analysis condition
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Instrument Operating parameter
Inlet 250°C, split (10:1)
Column DB-5MS UL, 30 m x 250 um, 0.25 pum
Ge Carrier gas He, 1.0 mL/min
Oven femp. program 40°C for 5 min, then 3°C/min to 150 (hold 5 min) then
P- Progr increased to 220°C at 7°C/min (hold 5 min)
MSD transfer line 280°C
Acquisition mode Scan (50 to 500 m/z)
MS Source temp. 230°C
Quadrupole temp. 150C
Sampler 7697A Headspace sampler
Oven temp. 80T
Autosampler
Loop temp. 90C
Transfer line temp. 100C
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Table 2. Fragrance pattern analysis using flower, stem+leaf extract of Flsholtzia splendense Nakai

) Flowers Stem+Leaves
Min Quality Degree of strength Quality Degree of strength

10 43 4720 347 3760
20 4 4591° 34 3720°
30 38 4258 32° 3515°
40 34° 4004° 33° 3539
50 31° 3774 30° 3199°
60 31° 3744° 30° 3195°
90 320 3679 30 3180°
120 20> 3364 29° 3177
180 26° 3135 26" 3177

“Mean separation within columns by Duncan’s multiple range test, p < 0.05.
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Fig. 3. Analysis of essential oil components extracted from Elsholtzia splendense Nakai
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Fig. 4. Ingredients and structural formulas contained in Elsholtzia splendense Nakai
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