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Study on Components of Essential Oil of Mango Peel
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Abstract: Steam distillation (SD). solvent extraction (SE) and su-
percritical CO; extraction (SFE-CO3) were individually used to ex-
tract the essential oil in mango peel. The components and contents of
essential oil  were analyzed by gas chromatography-mass
spectrometry (GC-MS). A total of 80 compounds were identified in
essential oils obtained by the three methods, including 22 terpenes, 8
hydrocarbons, 19 alcohols, 8 carboxides, 14 esters and 9 acids. The
three methods detected 49 (SD), 56 (SE) and 59 (SFE-CO3) com-
pounds respectively. Comparison of the three methods showed, SD
suit for the extraction of low boiling point and volatile compounds.,
SE suit for the extraction of esters and acids, SFE-CO;z was the most
effective method which could keep the components of essential oil of
mango peel.

Keywords: Mango peel essential oil; Steam distillation; Solvent ex-

traction; Supercritical CO; extraction
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1.3.2 Bl

(D KR ZEWDESD 2% AR CEk[13] . &7l %, %
FERHIR L FE AR I ) L Bh RS B R 4 A SRR 2k
SRR ORS T 4 B0 R ) I 3R AT e R T A AR R L A5 R Y
IKZER R L2 &M BB L 11 10 (g/mL) , Z5 18 B 1]
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F 1 000 mL PRI . mA 600 mL ZE 17K, A 3 55
BREUW, R IRIEIR A )G 45 C/KBERM 12 h, BB EHRIE
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Figure 1
extraction yield of mango peel essential oil
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Table 1 GC—MS analysis results of the constituents of
peel essentiai oil of mango
[l a=g7] PRI/
i A SD SE SFE-CO,
B N 7.09 2.74 3.05
R — 2.63 —
5-3-E g 60.15  30.55 43.06
a- KM 0.38 — 2.90
B AR 1.04 — 0.49
d-Frig s - 6.69 1.34 2.58
4 2.69 0.13 0.24
y-RA I 0.66 2.43 2.55
PR iE 0.21 5.51 4.91
TN 4 — 0.11 —
S il A 1.52 — 0.32
i ol it 1.14 0.12 0.43
p-AAERE 0.38 0.45 0.71
BTG 0.25 9.68 9.38
BT 1.07  12.45 11.50
WA 0.59 — 0.04
I R A4 I - - 0.22
a4 I 0.03 - 0.02
LA 1 A7 4 0.08 0.15 0.02
N E IR 0.12 0.19 0.22
a7 T M 0.11 — 0.56
RN — 0.13 —
S 8.66 — —
R 0.01 — —
(VAN 0.02 — 0.12
T 1N AV 0.02 0.21 0.78
Lk - - 0.02
RWAY 0.02 0.04 —
ke 0.01 0.07 —
e — 0.04 —
I =kl 1 - - 0.04
EY AR 0.09 0.63 -
PR L 7 R T T - — 0.04
13-+ DU b g Y R - 0.13 0.07
AR R 5 T IR — 1.99 —
F i 1R TR — 0.34 —
L AR R R - 0.58 —
LEEN )
ARAE TR T g 0.21 3.93 0.55
TR 7 T — 1.23 —
LR IT Hi g — 0.16 0.24
LR e ik i - 0.54 0.07
(E)-2-MHE-2-THR T Bg - 0.02 —
LR IE AL T 0.02 2.10 1.10
LR TR 0.01 1.65 0.72

BT
L& PRI/ %
LiES “ SD SE SFE-CO,
3 0.05 0.07 0.05
AT — 0.07 0.08
1= I -3- 1 0.02 0.15 0.16
A-fiul A - 0.02 0.06
AL T 0.08 0.07 0.11
J5 R 0.11 0.09 0.09
BT AR 0.05 0.04 0.06
() -d-i i it - 1.83 1.93
AT 0.32 0.69 0.73
M 2- R — 0.37 0.38
[T 0.08 0.11 0.01
R B - 0.07 0.26 0.12
Xof FT % e T 0.04 — 0.02
A i it - 0.03 0.28
a-FEFAEE 0.03 — 0.04
1=+ pu g — - 0.02
I Ay 0.07 0.05 —
T A I e — — 0.02
ZEE 0.06 — 0.02
2O 0.12 0.04 -
A 2.51 1.36 3.40
a T — - 0.03
S A-S TR R T — 0.04 0.04
A=t —HmE 0.02 — 0.01
B LT 0.98 0.02 0.78
LT 0.05 — —
2-3R - 0.09 0.09
HEmR 0.02 - -
A L5 I 0.05 0.36 -
P e 0.13 - 0.13
3TN WRME R - 0.16 -
MR LRk — — 0.12
61 /s R — 1.72 -
MR - 0.72 0.16
RIAYN - 3.25 0.92
T JFR R - 5.32 2.71
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Figure 2 Total ion chromatograms in mango peel essential

oil from different extraction method
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Table 2 Chemical classes and relative contents of volatile compounds in mango peel essential oil

from different extraction method

SD ¥ SE ¥ SFE
LG

AR R/ % [HES M 5/ % LIES MR/ % IES
[IFES 84.20 18 68.61 15 83.20 19
[T S 8.74 6 0.36 4 0.92 3
Fi 2 0.98 12 3.85 14 4.18 18
T2 R 2 3.68 5 1.55 5 4.35 6
Mg 2% 0.33 A 13.30 12 2.83 8
[i’ES 0.20 A 11.53 6 4.04 5
& es1z 49 99.20 56 99.52 59
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