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Study on Chemical Components of Essential Oil in Fennel Fruits of Different Storge Time by GC-MS

PATIGUL Mahmut, GAO Li, WANG Qiang, ABDULLA Abbas*
(College of Life Sciences and Technology, Xinjiang University, Urumgi  830046,China)

Abstract: The essential oil from Foeniculum Vulgare Mill(stored, after one year or after two years) were analyzed by GC-MS.
Twenty-one principal components were separated and identified. Among them the major constituents were identified as trans-
anethole, limonene, borneol and fenchone. After two years storage the content of essential oil in the fennel fruitswas 29.19
percent less than the fresh. Meanwhi le there were significant changes in the chemical constituents and relative contents of the
essential oil as compared wi'th the fresh. Hence it isnecessary to process the fennel fruilts fresh.
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Fig.1 Component of the volatilizable oil in Fennel GC Chromato-
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Table 1  Perentage composition of volatile oil in Foeniculum
Vulgare Mill
1 a- a -thujene CioHis 136 0.1 — —
2 a- a -pinene CioHis 136 1.40 1.36 1.13
3 camphene CioHis 136 0.1 <0.1 —
4 B- B -phellandrene  CioHis 136  0.65 0.57 0.40
5 B- B -pinene CiHis 136  0.69 0.60 0.37
6 murceno CioHie 136 0.55 0.51 0.30
7 o - p -cymene  CioHis 136 2.97 2.95 2.47
8 limonene CwHis 136  4.70 4.50 3.78
9 1,8- 1,8cinenle  CiwHis 154  3.70 1.80 1.38
10 fenchone C1oH160 152 3.50 3.36 1.27
11 benyene(l-methexyethyl) CeH:20 136 0.27 <0.1 —
12 comphone CioH1s0 152  0.10 — —
13 borneol C1oH1s0 154 4.10 3.74 3.21
14 4- 4-terpineol CioH1s0 154 <0.1 — —
15 cis-anethole Ci0H:20 148 0.14 <0.1 —
16 trans-anethole Ci0H:.0 148  76.4  67.12 56.00
17 6- 6 -elemene CisH2e 204 0.03 0.01 —
18 methyleugenol CuiHi402 178 <<0.13  0.05 —
19 B- B -elemene CisH2a 204 0.11 <0.10 —
20 B- B -selinene CisH2a 204 0.11 <0.10 —
21 elemicine Ci2H160s 208 <<0.10 — —
— — 99.15% 86.95% 70.21%
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Table 2 Percentage composition of volatile oil in Foeniculum
Vulgare Mill in preservation different year
(%)
76.04 67.12 56.00
4.70 4.50 3.78
4.10 3.74 3.21
3.50 3.36 1.27
99.15 86.95 70.12
3
Table 3 Decrease percentage component in preservation
different year
®
11.73 26.35
16.57
4.26 19.57
16.00
8.78 21.71
14.17
4.00 63.71
62.20
12.30 29.19
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