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Abstract: Objective: This study aimed to obtain the volatile com-
ponents of different parts of lavender in natural condition and pro-
vide theoretical basis for quality evaluation and rational utilization
of lavender varieties. Methods: Orthogonal experiment was used
to optimize the headspace solid phase microextraction ( HS-

SPME-GC-MS) conditions, and the volatile components of the
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root, stem, leaf and flower of the representative lavender species
France blue were analyzed under the optimal conditions. Results:
The optimal conditions of HS-SPME were extraction time
60 min. equilibrium time 20 min and desorption time 5 min. Un-
der the control of these conditions, a total of 36 chemical compo-
nents were identified from different parts of lavender, among
which 6 compounds were identified from each part. Conclusion:
The content of volatile components in different parts of lavender
varies greatly, among which the content of volatile components in
flower parts is higher than that in leaf, and the content of volatile
components in stem and root is the least. The contents of ester
compounds in flowers and stems were prominent. The contents of
olefin in roots and leaves were more prominent.

Keywords: lavender; volatile components; headspace solid phase
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Figure 1  Changes of volatile components in lavender
flowers under different extraction times
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Figure 2  Changes of volatile components in lavender
flowers under different desorption times
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Figure 3 Changes of volatile components in lavender

flowers under different equilibrium times
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K AFKICHTE]/min B AU ES ] /min C SF-#f B ] /min
1 50 4 15
2 60 ) 20
3 70 6 25
2 EXRBRITRER
Table 2 Results and analysis of orthogonal array
experiments
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Figure 4 Total ion chromatogram in different parts of lavender
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Table 3 Analysis results of volatile components in different parts of lavender %
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Table 4 Various volatile components and quantities in different parts of lavender
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