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Abstract: The volatile oil of the flower of Dendrobium nobile Lindl. were extracted by SPME and
SD and then analyzed by GC-MS. The relative percentage of volatile oil constituents was calculated
from the GC peak areas. 63 and 24 compounds extracted by SPME and SD were identified
respectively , which represent 80.49% and 54.92% of the total volatile oil. The main components
extracted by SPME and SD were limonene (25.87% ) , tetrahydrocitral (11.1% ) ,terpinene (8.7% ) ,
2-furancarboxaldehyde (6.51% ),hexyl formate (2.12% ),and linoleic acid (36.92% ),heptane
(7.69%) ,tetradecanoic acid(3.51% ) , methyl linoleate(2.12%) , etc.
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HH/(Clmin) | AR E/IC Fif [ /min
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Fig. 1 Total ion current chromatogram of volatile oil

from flower of Dendrobium nobile Lindl.
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Table 2 Constituents and relative percentage contents of volatile oil from different extraction methods
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1 CsH,0, 20K Mgl T /i 2—furancarboxaldehyde 5.689 6.51 5.624 0.09
2 CsH,,0, 2-H TR a—methylbutyric acid 6.660 0.49

3 CeHeO, 2— 2 T B IR 2-acetylfuran 7277 0.45

4 CeH .0 i hexana 5.03 1.2

5 CeH,,O 3-CU B 3—hexen—1-ol 6.206 4.7

6 CeH,0, o iR hexanoic acid 7.156 0.19

7 C-H,0, R © 5 hexyl formate 6.492 2.12

8 C/Hyg B JoE Heptane 3.111 7.69
9 C;H,,0 2B 2—heptanone 6.819 0.24 6.778 0.01
10 C-HO Op benzaldehyde 8.479 0.89 8.472 0.03
11 C;H,,0, PER heptanoic acid 9.623 1.3

12 C,H,,0, iR H i methyl caproate 7.566 0.73

13 CsHO A EFEEW dihydrocoumarone 15.372 0.21

14 CsH 0 R phenylethyl alcohol 12.335 0.41

15 CsH 1,0, TR - B cis—3—hexenyl acetate 9.439 1.88

16 CsH 60, F IR octanoic acid 14.055 0.16

17 CgH 50 1—2ERE octyl alcohol 11.169 1.87 8.885 0.01
18 CoH,c0 2-T- I E 2-nonenal 13.498 0.06
19 CoH 100, X &, s A A K 1y p—vinylguaiacol 17.587 0.05 17.652 0.36
20 CoH 0, 76 ¥~ y—Nonalactone 18.845 0.05
21 CoH,0, 3-T- MR 3—nonenoic acid 16.88 0.3 16.89 0.19
22 (CelR0) T-fE nonanal 12.015 0.49
23 GH0, 1R g methyl caprylate 12.472 0.26
24 CoH 50, TR nonanoic acid 16.574 0.08 16.618 0.02
25 CoH 1,0, T B eugenol 18.675 0.04
26  C,oH,0, B-Z R LBk B-phenethyl acetate 16.033 0.11
27 CioHyg o—JR M pinene 7.811 0.22 20.434 0.06
28 CioHis iR 30 limonene 10.16 25.87
29 CioHis B I ocimene 10.497 2.32
30 CioHis 05 31 s terpinolene 10.85 8.7
31 CioHi0 TR citral 15.605 0.43
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&y SIAH REI | AR | R
min %/% min
32 CgHgO P citronellal 13.273 0.2
33 (REIR O T 45 1R FFY s Methyl 3—nonenoate 15.059 0.4
34 CypHgO, O linalool 8.705 0.2 12.018 0.58
35 CoHxO 2-Z& -1 2—decen—1-ol 8.963 0.58 11.07 0.03
36 CioHx0 Y SRR R tetrahydrocitral 9.112 11.1
37 C1oHx0, T- 1% 1 g methyl nonanoate 15.154 0.06
38 CioH», 3T 3—methylnonane 8.635 0.19
39 CioHyp 2R 5t decane 9.333 1.05 9.282 0.01
40  CyHxO, i R 57 < P B-ethylhexyl acetate 14.796 0.38
41 CpH 04 KR 2 i diethyl phthalate 23.596 0.03 23.63 0.02
42 CpH0 (Z)-9- H-3—+—I (Z)-9-methyl-3—undecene 17.665 0.06
43 Cidflg + dodecane 11.873 1.59
44 C,HxO 2-T Rl 2-butyloctanol 18.44 0.03
45 CpHx0 SR isododecyl alcohol 12.766 0.12
46 CigHl0 TR J5e theaspirane 17.299 0.06
47 Cidtl 2,5- " H D2+ —IF 2,5-dimethyl-2—undecene 12.231 0.74
48 CiHy 3 3 = 3—methylenetridecane 14.124 0.13
49 C4H5%0, A 57 5% iR Tetradecanoic acid 25.897 3.51
50 CiHz + 0 JE tetradecane 19.855 0.1
51 CisHyp AL A1 45 cuparene 22.371 0.03
52 CidHln VeXiR 1 caryophyllene 20.472 0.33 20.492 0.04
53 CisHy S — a1 T A 3 S trans—a—bergamotene 20.737 0.14
54 CisHy LAVEEL cis—thujopsene 20.865 0.03
55 CisHo o—r =4 gurjunene 21.533 0.02
56 Ciglfln Y=L I patchoulene 21.625 0.03
57 CisHy A5 T RAR A I germacrene d 21.844 0.04 21.865 0.19
58 CisHy B-41% Zj i bisabolene 22.297 0.07
59 CisHy BT EL B-copaene 19.084 0.07 19.328 0.13
60 CisHy SR B-Selinene 22.036 0.34
61 (CidHln A2 a—Muurolene 22.17 0.12
62 CdHly S—HLAN s d—Cadinene 22.26 0.02
63 CsHxO ES /NI cedrol 20.241 0.06 24.087 0.25
64 CisHz R -T-1+ L trans—7-pentadecene 14.322 0.14
65 CisHz B RIS decyleyclopentane 15.717 0.17
66  CsHy0, RIATH7 Linoleic acid 29.409 36.92
67 CgHxg + /s octadecane 23.762 0.01
68 CoH3,0, R R Methyl linoleate 28.995 2.12
(IR,2R.3R,55)—(-)-

69  CyHp0,  (IR.2R,3R,5S)—(-)— A4 Uk B 17.027 0.04
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