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Volatile components in flowers of different
Camellia sasanqua cultivars

WANG Jie, LI Xinlei®, FAN Zhengqi, YIN Hengfu, LI Jiyuan

(' Research Institute of Subtropical Forestry, Chinese Academy of Forestry, Fuyang 311400, Zhejiang, China )

Abstract; This study aimed to determine the difference of the volatile components in flowers of six Camellia sasanqua
cultivars by solid phase micro-extraction and gas chromatography-mass spectrometry ( GC-MS). The results showed that
there were 29 components identified in ‘ Dongxing’ , 24 in ‘ Xiaomeigui’ , 42 in ‘ Dongmeigui’, 25 in ‘Zhaohe Zhi-
rong’ and 31 in ‘ Xinyinv’. The volatile components and relative contents had greater differences among the five
C. sasanqua cultivars, but the main characteristic volatile components of them were all acetophenone, cis-linaloloxide
and linalool, and the main component types were alcohols, aldehydes and ketones. There were 21 components identified
in ‘ Fushi Zhifeng’ with formal double. The main characteristic volatile components of ‘Fushi Zhifeng’ were cis-
linaloloxide, eugenol, cyclohexanone andtetradecane, and the main component types were alcohols, then alkanes. Anal-

ysis of volatile components showed obvious differences. These indicate that there are obvious differences of volatile com-

KRB 2017-11-15
EEWMA: FR A AR (31470697) ; Mol 23 45 PEAT AL A& T30 H (201504707 ) 5 #7 7145 FHE T30 H (2013€32075)
[ Supported by the National Natural Science Foundation of China (31470697) ; Special Fund for Forest Scientific Research in the Public
Welfare (201504707) ; Science and Technology Program of Zhejiang Province (2013C32075) ],
RS it (1986-) , 2, IR B, = BN FOW SR Y AL F R E, (E-mail) wol53215@ 126.com,

CEEMEE R W BIBT A, RSO B A8 AE E 5 MRS, (E-mail) lixinlei2020@ 163.com,



7 FAE A AR MR AR R 5T 935

ponents kinds and their relative contents of different C. sasanqua cultivars; Petals and stamens are the main flower parts

of volatile components releasing.

Key words: Camellia sasanqua, flower, volatile components, main component types, gas chromatography-mass spec-

trometry ( GC-MS)
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Total ion chromatogram of volatile components of flower in different Camellia sasanqua cultivars
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Table 1  Main volatile components and relative contents of flower in different Camellia sasanqua cultivars
53 1t Xt = Relative content (%)
G Tt s
etention time .
. Compound name
(‘min) A B C D E F
3.957 4 Z. 37K Ethylbenzene — — — — — 2.90
4.064 2 B K 0-Xylene — — — 1.14 — 3.24
4.533 1 7 LI Styrene — — — — 0.22 1.10
4.6399 P C i Cyclohexanone — 3.85 — 5.95 1.23 11.05
4.723 1-Butanol, 2-ethyl- 2-2,J-1-7T fE 5.19 — — — — —
5.559 9 a-TR# . alpha.-Pinene — — 1.14 — 0.89 —
7.002 2 2,4-Nonadienal, (E,E)-(J,J)-2,4-F " JilE — — 1.00 — — —
7.328 7 M Octanal — — 1.06 — — —
8.794 7 Heptane, 2,3-dimethyl- 2,3- " F 3 g — — — — — 2.86
9.049 9 2 T Acetophenone 32.45 33.43 30.27 44.35 61.54 —
9.685 M= -5 A BE AL ) cis-Linaloloxide 27.75 27.55 14.65 19.43 14.40 19.82
10.035 2 J5 1% % Linalool 9.94 7.40 5.79 4.46 5.23 3.31
10.219 2 2H-Pyran-3(4H) -one, 6-ethenyldihydro-2,2,6- 5.57 1.90 2.32 — 1.63 2.17
trimelhy1-6-lﬂkﬁ§’ T H-2,2,6-= H FL2H-M
R -3-(4H) il
12.142 2 2H-Pyran-3-ol, 6-ethenyltetrahydro-2,2 , 6-trime- — — — 4.57 — —
thyl-6-2, 4% 3% JU (-2, 2, 6-= H Z£-2H-M MR-
3-F%
12.154 1 PR IFHERE Epoxylinalol 3.13 7.23 2.85 — 2.78 2.91
12.706 0 IK %R F g Methyl salicylate 1.71 — — — — —
13.477 7 6,7-Dimethyl-1,2,3,5,8, 8a-hexahydronaphthalene — — 5.84 — 3.08 —
6,7-—H3-1,2,3,5,8,8a- /N &L
15.584 7 + = J5¢ Tridecane 0.45 0.43 0.74 0.39 0.17 1.97
17.157 5 T B Eugenol — 0.46 — 0.57 — 11.15
18.006 3 B-WE T M (-) -.beta.-Elemene 0.43 — 1.27 0.43 0.60 —
18.202 2 —+ VU %E Tetradecane 3.15 2.82 3.34 3.10 1.32 9.46
18.682 9 BEW il M Cubebene 0.34 0.80 1.47 0.74 0.25 —
19.193 3 2,6- U T HIEH} Phenol, 2,6-bis( 1, 1-dimeth- 1.83 1.02 2.04 1.41 0.61 4.20
ylethyl)
19.786 9 F-TIRME A KM (+) Epi-bicyclosesquiphel- 0.45 0.79 2.01 0.65 0.27 1.68
landrene
20.238 0 [4.4.0] 1 105, 2-5 7 3-5-F JL-9-F Ff - 0.73 5.92 8.33 5.28 1.11 5.05
M Bicyclo [ 4.4.0] dec-1-ene, 2-isopropyl-5-
methyl-9-methylene-
20.689 1 T #%t Pentadecane 1.50 1.73 2.00 2.39 1.01 5.61
21.039 2 2,6-FUT FEXT HH 2R Butylated Hydroxytoluene 2.16 1.39 2.62 1.93 0.83 5.79
23.045 3 + 754 Hexadecane 0.64 — 0.91 0.90 0.41 2.29
23.870 3 a- Wi T (+) a-Elemene — — — 0.23 0.70 1.28
25.283 0 +-E %t Heptadecane 0.30 0.24 0.36 0.34 0.15 1.44
e AL KRB NI CCABUI; DL CIBAIZAE S E CHicL F B LRz = L REEN., TR,
Note: A. ‘Dongxing’ ; B. ‘Xiaomeigui’ ; C. ‘Dongmeigui’ ; D. ‘Zhaohe Zhirong’ ; E. ‘Xinyinv’ ; F. ‘Fushi Zhifeng’ ; “—". Un detec-

ted. The same below.
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SRR A AL AE 5 R A AR T B AUR T
KM, K 14.40% ~27.75% ; F5 FaBEAE 5 Fh 2% HF
H AR R R, BRI Z 5 A R

5% ; FOEHE KA 22 50 AN e & I &
BOHL A R I E B R T H B S A P 3 O
XS EIEIRT 1% BAZ 58 s RGN 21 36 4
IR Tz S W e R e T 2%,
ot W Lz BRI S DL E 5 R
AU AN R, AN LB 2 5 b 2 A i B AR A X
B A BAE B 2 g R ORI F]
T ¢ b 2 W RN 5 e i 119 9 2 A 1S D I
~I IR AL T R W g AR
AT M -5 B B S AL B oy, (HAE L E 5 Fif
22 R ARG ) AR X S R (N T 1%)
OB BeAE © w2 g AR

R2 ARAFERMEREAEFEXSREENSE

Table 2 Main characteristic components and relative contents of flower in different Camellia sasanqua cutivars

AHXT % 18 Relative content (%)

AL kA
Compound name

A B C D E F
I Cyclohexanone — 3.85 — 5.95 1.23 11.05
7K 2 Acetophenone 32.45 33.43 30.27 44.35 61.54 —
MR - 55 A3 B S AK W) cis-Linaloloxide 27.75 27.55 14.65 19.43 14.40 19.82
F5 8% Linalool 9.94 7.40 5.79 4.46 5.23 3.31
FREFFHERE Epoxylinalol 3.13 7.23 2.85 — 2.78 2.91
TH# W Eugenol — 0.46 — 0.57 — 11.15
+ VU %E Tetradecane 3.15 2.82 3.34 3.1 1.32 9.46
2- SR HE-5-F J-9- 3 F BE- XA [4.4.0]
+ —-1-#% Bicyclo [ 4.4.0] dec-1-ene, 2-i- 0.73 5.92 8.33 5.28 1.11 5.05
sopropyl-5-methyl-9-methylene-
A1 Total 77.15 88.66 65.23 83.14 87.61 62.75

R, A& THE S Fhi,
23 AEAIZERMERELZER S HE

NN [) A5 M o 2 1 B A UE 2 O A 2
(e B SN SN i G ey R oy
BRIy AT S 3 s, A
RN Z 5 OB LA TR 254k A W AE R
S, I 35.17% .50.55% 1 64.4 % 5 Foyk hy
K 24.11% .29.03% F1 22.56% ; < 2 B3
Hs AT B A (21.4%) , < &R T
s v B SRR R B i R s, o ) 46.4% Fil
42.64% ; W S B B 2, 5r )5 38.02% F

39.46% ., ‘& 2 HE AR B T B SRR X
R, I8 37.19% ; HUGE ki ke 28, o 23.63% , 1%
FACE W I E B M BT 7 LA 243 /)N 5 I T 2K A
CE T XS ALY 13.22%  HEEH T
ZMERY FEE R A2

3 W54k
B TS 3 0], R [ R 0 3 R 4 2

I AETE B R B 22 5 (Pripdeevech, 2011 ; 3 4%,
2012) , WA 4 ( Punica granatum ) B 16 09 F AR5 K&
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Fig. 2 Total ion chromatogram of volatile components of flower in different Camellia sasanqua cultivars
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Fig. 3 Classification of volatile components of flower in different Camellia sasanqua cultivars
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A—F RO 5 S AR e R
FYFR(H FE% 2013 RFE%,2016) X T
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P BAT A AL E 22 e R (B IE 3R 4E,20006)
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