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Abstract The chromatography-mass spectrometer (GC-MS) techniques,compared with published literatures were employed
to study the volati le constituents of Syringaoblatevar - affinisLingelsh. flower by steandistillationand directadsorption. The
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results indicated thatvolati le constituents are differentwith differentextractingmethods. 27 compounds, obtained by thedirect
adsorption and 45 compounds, obtained by the steam distillation, are identified by GC-MS technique from the flower. The
principle compounds by direct adsoption, the characteristic headspace volatile compounds of perfume and insect pheromone,
are terpene, lilac aldehyde A-D, lilac alcohol A-D, farnesene ect by direct adsorption. And the other compounds by steam
distillation, the characteristic compounds of other perfume and medicament, are terpene, phenylethyl alcohol, lilacaldehyde A-
D, 3-hexen-1-ol, (2) , 2-methoxy-4-vinylphenol, 2,6,10-dodecatrien-1-ol, 3,7, 11-trimethyl-, 9-Nonadecene, alkaneect.Bycombining
direct adsorption with steam distillation, it is agood and correct method for determining low volatile constituents of fresh
flowers, used for headspace volati le perfume or other kind of perfume, insect pheromone and medicament.
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Table 1 Analytical results of chemical constituents of volatile oil in flower of Syringa oblata var.affinis Lingelsh. steam
(min) (%)
1 3.12 a- (a-pinene) CioH1s 1.10 93
2 3.3 (Sabinene) CioH1s 2.86 96
3 3.63 (D-limonene) C1oH1s 1.14 92
4 5.12 @-3- -1- (3-Hexen-1-0l,(2)) CeH120 2.80 96
5 5.29 ®B)-2- -1- [2-Hexen-1-ol,(B)] CeH120 0.40 94
6 5.33 1-  (1-Hexanol) CeH140 0.59 93
7 8.28 (Benzyl alcohol) C7Hs0 0.76 98
8 8.33 (Benzeneacetaldehyde) CsHs0 0.62 91
9 9.42 1- (Nonanol) CsH200 0.76 90
10 9.82 (Phenylethyl alcohol) CsH100 6.5 94
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11 10.24 A(Lilac aldehyde A) C1iH1s0: 3.81 90
12 10.41 C(Lilac aldehyde C) C1iH1s0: 6.77 94
13 11.48 D(Lilac aldehyde D) C11H1s02 4.36 86
14 11.67 B(Lilac aldehyde B) C11H1s02 10.35 96
15 13.57 2- -4- (2-Methoxy-4-vinylphenol) CeH100: 2.47 91
16 14.10
17 14.25 5 -3 (3-Pyridinecarboxylicacid,5-ethyl-) CsHo02N 1.27 87
18 14.50 1,2,4- (1,2,4-Trimethoxybenzene) CoH1203 0.93 98
19 15.78 (E)-6,10- -5,9- -2- (5,9-Undecadien-2-one, 6,10-dimethyl-) CisH220 0.54 90
20 16.39 (Pentadecane) CisHs2 0.49 96
21 16.60 o- (alpha.-Farnesene) CisHas 0.64 93
22 17.54 (2,6,10-Dodecatrien-1-ol,3,7,11trimethyl-) CisH260 1.16 91
23 17.70 - (@1 ) Butanedioicacid,methyl-,bis(1-methylpropyl) ester C13H2404 0.61 89
24 17.91 (Hexadecane) CisHaz 0.38 98
25 18.21 2,6- -4-(2- -)  [Phenol,2,6-dimethoxy-4-(2-propenyl)-] C11H1405 0.88 99
26 19.35 (Heptadecane) Ci7Hss 0.57 97
27 19.43 2,6,10,15- (Pentadecane, 2,6,10,15-tetramethyl-) Ci9Hao 0.59 90
28 20.71 (Octadecane) C1eHao 1.28 98
29 20.84 2,6,10,14— (Hexadecane, 2,6,10,14-tetramethyl-) Cz2oH42 1.31 91
30 21.39 6,10,14— -2- (2-Pentadecanone, 6,10, 14-trimethyl-) CisHs60 0.35 87
31 22.01 (Nonadecane) Ci7Hss 3.15 98
35 22.96
36 23.18 7- -6- 7-Hydroxy-6-methoxy-2H-1-benzopyran-2-one C10Hs04 1.56 87
37 23.24 (Eicosane) Cz2oH42 1.9 97
38 24.15 9- (9-Nonacosene) CisH2s 0.80 95
39 24.42 (Heneicosane) CaiHas 3.61 95
40 24.70
41 25.73 (Docosane) Ca22Has 1.98 95
42 26.73 N- -1- (1-Naphthalenamine,N-phenyl-) CisHisN 3.29 96
43 27.33 (Tricosane) CaaHas 3.48 98
44 27.65 11- (11-Tricosene) CaaHas 1.33 94
45 29.37 (Tetracosane) CasHso 3.57 98
46 32.01 1- (1-Docosene) C22Has 3.70 95
47 35.50 (Hexacosane) C26Hs2 3.15 96
48 35.57 (Heptacosane) C27Hss 0.77 95
49 40.15 (Octacosane) C2sHss 2.17 95
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Abstract To establish a HPLC method for the determination of quercitrin in Urtica. Methods: The analysis was performed
on Cis column (150mmx 416mm, fum), the mobile phase was MeOH-0.2% HsPO. (50:50) with a flow rate at 1.0ml/min and
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