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Differential analysis of volatile substances in fresh Gastrodia elata
from different varieties and origin
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Abstract: Objective: This study aimed to analyze the differences
of volatile compounds among fresh Gastrodia elata of different
varieties and origins. Methods: Volatile components of fresh G.
elata from six origin and three varieties were analyzed by gas
chromatography-ion  mobility  spectrometry  ( GC-IMS )
EEWHE P4 2011 BpE .08 H (45 QBXT-18-5) s B vl
B YTIRA W) T RS2 50 % S #h B B H (4 5. 2018SZS-
27-00)s BEVE FE LK AN A H s H (4 5.
SLGRCQD2029)
PEZ B PMEEMECL979—) Lo BRIV B TRl 42 1+
E-mail: diyson2008@163.com
W Fs B H:2021-07-24

technology. and quantified and qualitatively from different angles
using VOCal and Reporter, Gallery Plot and Dynamic PCA
inserts and "nearest neighbor" fingerprint analysis. Results: In
this study, a total of 75 kinds of volatile compounds were detec-
ted. Among them, 45 kinds of compounds were identified, inclu-
ding 16 aldehydes, 9 esters, 6 alcohols, 5 ketones and 3 acids.
Principal component analysis (PCA) was used to effectively dis-
tinguish different varieties of fresh G. elata. However, it was not
sensitive enough to distinguish the G. elata from different
origins. Conclusion: GC-IMS can be used to quickly analyze the
differences of volatile compounds in different varieties of fresh G.
elata.

Keywords: gas chromatography-ion mobility spectrometry (GC-
IMS) ; Gastrodia elata Bl; volatile components; principal com-

ponent analysis; cluster analysis
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Figure 1  Spectrum of volatile components in {resh Gastrodia elata Bl
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Figure 2 Comparative difference spectrum of volatile components in fresh Gastrodia elata Bl
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Figure 3 Gallery plot fingerprint of fresh Gastrodia elata Bl
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Table 3 Qualitative analysis of volatile compounds in fresh Gastrodia elata BI
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