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Analysis of ginger oleoresin in Jiangyong fragrant—ginger by GC-MS
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Abstract: Jiangyong fragrant—ginger were used as raw material,which was one of the regional characteristics of
jiangyong wuxiang in china. The ginger oleoresin of Jiangyong fragrant—ginger were extracted by petroleum
ether and the chemical constituents were separated and identified by GC—-MS. Then the relative contents in
percentage of compounds were determined by peak area normalization method. The results showed that 24
major compounds were separated and accounted for 87.38% of the total extractions. The major constituents
were identified as olefins 45.67% ,esters 16.02% ,alkanes 5.76% ,alcohols 9.34% ,phenols 4.04% ,aldehydes
4.56% and acids 1.99% . There were 7 kinds of compounds that the contents were more than 5% ,5 kinds
olefins (B—bisabolene, anti-a—be-rgamot oil ene,curcumene,a—farnesene, (Z)-pB-farnesene) were included,
methyl hexadecanoate ,9—octadecenoic acid were also included.
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Table 1  GC-MS analysis of ginger oleoresin in Jiangyong fragrant—ginger
e ORI (A (min) REE/ BN 7312 o (%) VEHE (90

1 2.092 2L IEFR R (2— Pyridine Carboxylicacid) CoH:NO, 1.99 86
2 3.202 a—/K i (a—Phellandrene) CioHye 2.13 90
3 5.382 X =2-JEHElE (Trans—2—Pinanol) CiH 0 1.66 90
4 6.673 a1 i (a-Terpineol) CoH 50 2.33 87
5 7.813 B-FriEEE (B-CitraD CyH,s0 2.39 71
6 8.094 T (Geranial CyoH,;0 2.17 79
7 10.160 i ELi (Copaene) CsHoy 1.68 89
8 11.248 o7 FH I (a—Bergamotene) CysHoy 1.59 81
9 11.554 6~ (6- Gingerol) C7Hx0, 4.04 89
10 11.710 (Z) -B-12: )45 ((Z) —B-Farnesene) CieHoy 5.37 69
11 11.828 1-5(+ — %% (1-Chloro—Dodecane) C,H,Cl 2.07 76
12 11.934 %30 (Curcumene) CisHa 12.27 94
13 12.078 a-EE WM (a-Farnesen) CysHay 6.84 92
14 12.174 S —o— A H A (Trans—a—Bergamotene) CsHoy 5.68 86
15 12.482 B-41% )i (B-Bisabolene) CsHy 8.18 92
16 13.188 B—41 ¥4 241 (B-BisaboloD CsH,0 1.72 84
17 13.663 2-H 32448 (2-Methyl Decane) CoHas 2.10 81
18 13.667 2,2~ HILSEEE (2, 2-Dimethyl Octand) CyH0 1.57 81
19 14.285 a2 2 (a—BisaboloD) CisHx0 2.06 71
20 15.482 2-% 1%t (2—Chloro-Dodecane) C,H5Cl 1.59 89
21 15.490 B—7K 7% (B—Pheuandrene) CioHyo 1.93 82
22 19.434 EEHATR F G (Methyl Hexadecanoate) C1oH30, 5.89 85
23 22.235 9—+ J\J# R (9—Octadecenoic Acid) CoH+50, 5.24 84
24 22.612 R W R (Heptacosanoic Acid Methyl Ester) CaoHs0, 4.89 81
25 bt &Y 12.62
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Fig.1 Total ion chromatogram of ginger oleoresin in

Jiangyong Fragrant—ginger
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