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Comparative analysis of essential oil components in Eureka Lemon peel from

different producing areas by GC—MS
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Abstract: The essential oil components in the fresh peels of Eureka
Lemon from three main producing regions (Sichuan, Yunnan and
Guangdong) were extracted by steam distillation extraction and iden-
tified by gas chromatography-mass spectrometry (GC—MS). The
results indicated that 47, 41 and 39 kinds of compounds were identi-
fied in the peels of C_EUR, D_EUR, Y _EUR, and occupied
98.47%, 98. 74% and 97. 64% of total peak areas, respectively.
Three tested samples gave priority to with terpenes, alcohols and al-
dehydes compounds. but alcohols and aldehydes existed obvious
difference. Among the contents of 20 common components was rela-
tively higher, including D-Limonene, y-Terpinene, a-Terpineol,
Terpinen-4-ol and Citral. There were 17, 9, 12 kinds of diagnostic
components in C_EUR, D_EUR and Y_EUR, respectively. In compari-
son, there were significant differences in components types and content

among the three Lemon samples, which can be used as the important

ESTA A B S HE TR H (445 :2013FZ0036)

TEE BN R R 5, Rl R 2= R R A .

BIRESE: B 7522 (1964 —) 2, MU Il R 2= 2082 TR J 0
E-mail. xllvjj@163. com

B BEHE2015—11—22

52

characteristics for each other and provided scientific basis for integrated u-
tilization and geographical origin of lemon in three producing areas.
Keywords: lemon; essential oil; steam distillation extraction; gas

chromatography-mass spectrometry
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Figure 1  Total ion chromatogram of peels essential oil in

three types of Lemon
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The chemical composition and relative contents of

peels essential oil of Eureka Lemon
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Table 2 The comparison of the diagnostic components in
three types of Lemon essential oil
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The comparison of common components in three

Figure 2

types of Lemon essential oil
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Table 3 The components categories and relative contents of

peels essential oil in Eurake Lemon
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