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Abstract: The volatile oil of domestic and wild Artemisia argyi Levl.
et Vant was extracted with steam distillation, and the chemical com-
positions were analysed by GC — MS, the chemical composition
difference of the volatile oil between the domestic and wild A. argyi
Levl. et Vant were compared as well. The results showed that 109
kinds of volatile components were isolated from the stems and leaves
of A. argyi Levl. et Vant, and the domestic and wild Artemisia arg-
vyi Levl. et Vant shared 12 kinds of volatile components. The main
volatile components were terpenoid, and their total contents in the
stems of domestic and wild Artemisia argyi Levl. et Vant was
66.352% and 51.473% respectively. While the total contents of ter-
penoid in the leaves of domestic and wild A. argyi Levl. et Vant
were 74.336 % and 73.186 % , respectively. Trough the principle com-

ponent analyses, the main volatile chemicals of domestic and wild A.
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argyi Levl. et Vant were the plant ketone, farnesene, pinene, euca-
lyptus oil, camphor, caryophyllene, and myrcene.
Keywords: domestic Artemisia argyi Levl. et Vant; wild Artemisia

argyi Levl. et Vant; volatile oil; GC—MS
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Figure 1 Total ion chromatograms of the volatile oil in stem

of planted Artemisia argyi Levl. et Vant
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Figure 2 Total ion chromatograms of the volatile oil in stem

of wild Artemisia argyi Levl. et Vant
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Figure 3 Total ion chromatograms of the volatile oil in leaf

of planted Artemisia argyi Levl. et Vant
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Figure 4 Total ion chromatograms of the volatile oil in leaf

of wild Artemisia argyi Levl. et Vant
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Table 1  The difference of volatile component in stem and leal from planted and wild Artemisia argyi Levl. et Vant %

L% 15 P U S U S& W 'S B2 15 FI B K B
ES 0.145  0.612  1.053 |2-H 3£-5-( 1-H 3£ Z 5 ) -2-% 0.102
CE S 0.693  1.177  4.389 |CM&-1-F¥ L FRTg
CUEE.IEC 0.119 Rl Y 0.145
2 T T R 0.06 a-JEH 0.389  0.208 0.961 0.493
T 0.099 0.322 B B4 0.445  0.176  0.680
ya%s 0.245  0.077 VPR iR H TR 4.227
B TR 0.11 0.426 || TH-FRde[ 1.3 3R de 1,24 0.065
o R 0.119  0.058 Ak T 0.084
Bk i 0.018 L6.6- =R PEs
1,2,3- =% 0.097 Jii-2-
PURTAISE LD S 0.102  0.258 IE =g 0.081 0.112
(1,7, 7- = BB UK E-2-YL) . 2-F L AR-3, 7-— W Jk-2, 6-¢ )
7 5 0.373 i 4.531
T RIS EE A b 0.149 B3 ¥ 10. 754 5.414 24.744 10.275
e I i L 1.019 14.051  0.604  1.189 | Xe¥&hhfi 0.182
2.4, 6- = FSE 2R 5 1 0.164 L1k 0.186
RO 0.395 0.290 B4 W 0.428  0.187  1.078  0.974
ity b s R T 0.063  0.066 a1 H 1.269  0.552  2.924  0.738
Bt it 0.481 6,10, 14-= H H-2-+ F )5 il 2.318  1.841
1-H He-4-C1-H 3 2 4 ) B 0120 BT 2T 0.139
CRE 10 R T i 1 0.111  1.046
Ry R 0.540 B -V TR 0.120
B (2- 2K D 0.662 28.794  0.414  2.911 (Fhsa (Folsi) 3.356  0.500  3.766  1.393
o] 0.612 a-ik e s 0.272
F R TR0 R 5 VK g 0.124 BRI 0.164
2- P 0.347 12.197 0.384 || KA % B 0.135
AT i T RS i D) 0.255  2.667 S-FL AR (BE AR 0.196 1.675
A-THE 97 T 0.133 B8 2K K I M 0.037
% 0.083 TH ATk 0.178  0.667
4,6,6-=H % “FR[3.1.1] p-3- FABR-9,12,15- =R 1.930  4.091
J5-2-Til] e o 0199 0.121 SRR Ak P T 0.171  0.363
TS5 0 79 -4 -7-F g\ 8 WA ot 0.155
ﬁ; " T 0.144  0.586 - s
2-F JE-5-C1-/1 B & I B )-2-3F 0.852 AAa TR 9.204 16.291 25.913 23.872
B -1 B 0.438  0.468
ey &y 0.127 A A AL 1T 1.577 2.098
SRR T M 0.425  0.172 a-FE T L R 1.233  0.186  0.963
A4-¥4 3E-3-F JE 2R 2 0.176 7S 1.608  0.616  0.880
A 0.877  0.995 || =+ Fiki; 0.088
LEBER 0.155 R AL R 0.687
¥ 16 1 0.728 3.142 LR ALTR 2.608 5.613
LIS 0.098  0.438 Ty AN 73 0.286
Fey 0.199 2 TH A s 1.164 1.244  0.744
T & 0.388 ] WA 2% it 0.927
2~ -4, 6- - Y FE W IE 0.128 2,2,7,7-P4 H H-5, 6-3F 46 = 3 0,420
a-H 2 0.141 [2.2.1.01,6]+4—%t

156



RIEEH 2017 5% 4 #9
24 1
o2 5 FOLM BFIM R WP o2 5 PO U ST S'E W '
T 7 - i 2.679 0.633 || TF = 4% 0.069 0.503
A (B4 2200 44,869 0.252  0.910  2.273 ||Yp R HAE (9. 12— A ki 0
A L R 0.602  0.557  0.416 i WD o007
3,3- T HILIOR 1.507 B e T 0.403  0.046  0.204
E(d 0.214 B RN 0.087
IE+ ke 0.079  0.047 - 4 it 2.060  0.932  0.716
6.10, 14- = H-2-F TR EICGRERRD  1.385 1,062 2.318  1.841 ||a-F JFRFR 1.250  0.260  1.388
17-=+ F I 0.081 =1k 0.162
iE+Juks 0.114 - (8O 0.135
Fs i R R 0.211  0.105  0.155 2,6,10,14-P4 HH 47 b 0.823
JURER 0.146 E=+ =k 0.675
3.7, 11, 15-PU Hl -1 5 B s - 0211 B iy ol oY 73 51 0.228
3-F B (TR 0.089  0.066 0.258  1.000
FEH R (T 7S R 3.703  2.259  5.186 22.480 ||+ JukE 0.236
R2 RUMBLEMHFELEYRHOFHEMHFSILR
Table 2 The kinds and quantities comparison of violate components of different stems and leaves
(=g 7] e
i E it E
[UES
T/ % Ko /% Bt o/ % B /% s
(1S 74.336 17 66.352 18 73.186 18 51.473 5
[FES 5.555 3 7.676 6 3.076 3 26.571 2
B 5.328 6 10.706 6 0.893 3 5.906 3
[EES 5.468 9 5.353 3 17.129 5 5.729 3
B 4.913 14 2.245 7 14.318 5 0.586 1
i 2% 1.845 3 2.318 1 2.321 7 1.841 1
He%k 3.297 13 3.251 9 2.704 12 6.535 4
R3 EIHSWEBEEMIEHRE SEAETR | A UCHE IR M A R B4 i S 0,972, 0,948,

Table 3 Eigenvalue and contribution rate of
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