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GC-MS Analysis of Chemical Components of Essential Oil from Lepidium meyenii Grown in Xinjiang Area
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(1. Institute of Resource Biology and Biotechnology, College of Life Science and Technology, Huazhong University
of Science and Technology, Wuhan 430074, China;
2. Institute of Economic Crop, Hubei Academy of Agricultural Sciences, Wuhan 430064, China)

Abstract: Objective: To analyze the chemical components of essential oil from Xinjiang maca (Lepidium meyenii) and discuss
the change law of main chemical components in extraction process. Methods: Essential oil was extracted from Xinjiang maca by
steam distillation, and then was subjected to chemical component analysis by gas chromatography-mass spectrometry (GC-
MS). In addition, two key factors, such as extraction duration and buffer solution concentration, influencing main chemical
components were discussed. Results: A total of 32 components were identified and their relative content was 1.72%. The main
components were clearly confirmed as benzyl isothiocyanate and benzyl nitrile. Moreover, at different buffer solution
concentrations, the main components of the extracted essential oil differed according to GC-MS analysis. Conclusion: The GC-
MS method can be used to the rapid identification and quality analysis of introduced maca, and the buffer solution concentration
should be strictly controlled in the extraction process of essential oil.
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Fig.1 Comparison between total ion chromatograms (TIC) of
essential oils from Peru maca (B) and Xinjiang maca (B)
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Table 1 Chemical components of essential oil from Xinjiang

maca
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Table 2 Variation of extraction rate and volatile compositions of
essential oils from Xinjiang maca in steam distillation processes
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Fig.2 Total ion current chromatograms of essential oils extracted
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Fig.3 Mass spectrogram of main component of essential oils
extracted from Xinjiang maca with high buffer solution concentration
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maca
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