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Identification of volatile compounds in Allium Mongolicum Regel
by head space solid phase micro—extraction coupled to
gas chromatography—-mass spectrometry (HS-SPME-GC-MS)
WANG Jun—Kkui', YANG Fan?, BAO Bin'"

(1.College of Food Science & Technology, Shanghai Ocean University, Shanghai 201306, China;
2.Inner Mongolia Ordos Ecological Environment Vocational Academy, Ordos 014300, China)

Abstract: Allium Mongolicum Regel was a kind of wild vegetable which distributed in desert regions with unique
odor. HS-SPME-GC-MS was applied to identify the volatile compounds in Allium Mongolicum Regel based on
three solid phase fibers of DVB/CAR/PDM,PDMS/DVB and PA. Results showed that 24 compounds were
identified and DVB/CAR/PDMS was the optimal one to extract more compounds. 2 —Hexenal content was
27.74% ,which was the most component,and other four compounds were Risulfide methyl 2 —propenyl
(25.70% ) ,Dimethyl trisulfide (13.62% ) ,and Disulfide methyl 2—propeny (7.23% ), Diallyl disulphide (7.23% ),
which totally represented 84.23% of the identified compounds,2-Hexenal was first reported in Allium Mongolicum
Regel.
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KRS B #1:2012-00-07 * @B 2 A
TEE B I LR(1986-), B LR & SR F &0 b b5 ok,

MR 94.5% , Ho B 5 i R AT 3 PR L EETR &
g (22.6%) « — £ 3k 4 5 (22.1%) A1 SR — T I
A1.0%) o F5URHRFH 3 s ZEAB 20 b 22000 IR IR ) It
BEATHL B, IR A €00 — 50 i B B AR AT 4
BT, S0 26 i 53, T2 BEAT WIS L IS L W 28 L TR S
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1.1 RSN

SRR T 5 BTy 5 b X N TR R D A, SR
A s B 928G 5, FT K5 SL RN 3k AR T RS
T -80°CHE AL IR VKA (New Brunswick Ultra Low
temperature Freezer) PR AT, 25 H -

T 3l SPME #E £ 2% .50/30pum DVB/CAR/PDMS.
65um PDMS/DVB.85wm Polyacrylate (PA) ZH Sk 52
F Supelco 2 7] s THAXFE S (Anpel, 15mL) g2
R 2E AL AAT B A W) s DF—101S 42 e 5L i H4p

JFEFE IR DL TR B DT AR 2 A
AUTE X (Agilent, 6890N/5875B) 2 HEAERHE A

HESANSSTI

1.2 WHE

1224k, 2R 250°C, 3 <09 i 2 1.0mL/min, AN
Sy, ZALI TR A 2h o B —80°CARAT B Vb 2% B F-4°C
UKAR PR R > BX S g3 1SmLAE SO S TN
SmL 0.36g/mLIF & #h 7KL, I CNE ) i1, o
ERET A . TE40°CK A AT 1 Smin, K A L 4
AN ERE R A, JB 243k, 7840°C M4 40min. Ff
Ji BRI Sk, o6 A6 I Sk e N AUAH RS SCEERE T
220°C R AW Smin, [FII A SRR AL B
1.2.2 (R4t J & W123-5563DB-5F4044 (4%
FE (60.0mx320pmx1.0pm) ; # < He, 713 0.3mL/min;
NGy, 1H 35k Pas AL 441 5 55°C (Amind , LA8°C/min
F80°C, AR ; LA10°C/min T £ 110°C, oA B 5 LA
8°C/min T A 150°C (I1min) ; & Jii LA8C/min JH i &
220°C Gmin) o BEFE R 542 R EE 34 2 220°C, Jot
W A Sy - B TN B 200°C, HE B 5 REL HE TR
70eV, kI 22 LI 150 A , 145 90 [l 2 33~450m/z.0
1.23 EfEmdik et A Ema it EHU R F
B 5 NIST Library (107k compounds) Fll Wiley Library
(320k compounds, version 6.0) FHIL L o {3 Hi 18 JL P &
Fali B K 1800 (e KAE 1000 (% 5E 45 51 . 2 7 AH
S 3 B AR W TR H — A T B
2 HR5t®

SIS FH T2 ] A Ak R = 16 ] 7 s L4z
IP Vb BRI VE Sy BEAT T ORI 43 AT, e LR TE
JPUTE 2 (NISTOR) At 22 73 A, JL 555 Hh 2480 4 Jot, H v

1.2.1  FESETARER 50N A I Sk 70 A0 (il 1t 3 A FRAL G LR, BESERFl, IS 2 B, MRS 1R, B =1
KU VB IERANE R AL R AR 53 7
Table 1  The relative content and composition of volatile compounds in Allium Mongolicum Regel
4 (9

T DRI CRES fea i DVB/CAR/PDTVH[?E PmDhTéjg)\)/B PA
1 4319 C,H.0 Y 442 12.65 9.81
2 4.803 C:H0 T 0.22 1.08 -
3 5.041 CsHq 1, 3-8 4 0.31 1.13 -
4 5.290 CS, it 0.29 0.28 -
5 6.343 C.H0 (B) —2- T Js s - 0.63 2.05 -
6 8.004 CHS, TR R 3.78 6.34 2.94
7 8.732 CeH 0 (Z) -3- Vsl - 0.61
8 8.784 CH,,0 [ 1.27 333 3.56
9 9.862 CeH 0 2-CUJAmE 27.74 6.46 25.85
10 11.471 C.H;S, I PR PR ek 9.94 13.03
11 12.485 CsH,,0, 1E O 271 1.55 4.32 -
12 12.932 CHeS; TR Y 13.62 24.03 8.72
13 13.363 CH,0 (E,E)2, 4 s 0.19 0.60 -
14 13.416 CsH,g 2-FIEXIN 2, 2, 2E 4t 0.25 1.83 -
15 13.639 C,H,,0 3-BESi—2 i 0.25 - -
16 14.027 CioHy 3, 7T-Z 31,3, 624 0.52 1.33 -
17 14.221 CsH,,0 2 BE -3 F IR e o 0.44 1.67 -
18 14.637 C.H0.S, FH LA A Gl g Y 1 - 0.29 -
19 15.196 CeH oS, TRNIE 7.23 25.34 13.80
20 16.744 C4HsSs FH 275 P R T 25.70 - -
21 17.269 CHS 1= -1 - L 3.67 - 17.73
22 18.020 CeHsS, 2-LIHHEE-1, 2- TR AR O 0.30 - 2.06
23 18.611 C.HS, 7 HH R DU ik 0.34 - -
24 20.541 CeH,Ss TN SR Tk 1.34 3.28 -

T - RERARAL
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