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StudyonDistillation, Purificationand Identificationof Components inCinnamonEssential Oil
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Abstract: Cinnamon essential oil was extracted by using steamdistillationmethod, and reacted with saturated sodium hydrogen
sulfite solution to isolate the main compounds. According to the GCanalysis results, cinnamaldehyde is the main component
of the cinnamamon essential oil, the content is 83.03%. And the purity of cinnamaldehyde in the isolated aldehyde oil is over
99%. The isolated aldehyde— and unreacted— oil was analyzed by GC/MS, seven aldehyde components were identified, namely
benzaldehyde, benzeneacetaldehyde, hydrocinnamaldehyde, (E)-cinnamaldehyde, cinnamaldehyde, o-methoxy—cinnamaldehyde.

The components of the unreacted oil are less than 1% in total.
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Fig.1  Gas chromatogram of cinnamon essential oil
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Fig.2 GC chromatogram of purified cinnamon essential oil
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Fig.3 GC chromatogram of the isolated unreacted- oil

22 WAEMMSELRT IS 4L A

PRIRE 2l A PR I B2, A gl i S S 40 0 1) 4 it
2, mikyEait, HLGC/MS M, "ULER,
alifb S5 I P RERE AL 7 AN (PEILR 1), i EE
NIST brdEE LR, % AL 6 AN pidr,  fi i
JPoyal . KW, RKORE. RN, WX - ARERE.
PORERE . A8 F43E — PORERE, XONANEAr S5 SCik [ 12] R
T AR GC/MS 20 HT 145 BAH— 2. A6 LR B I 1)
14. 09min R0 NIST bRl e h A A 2, AHOR R I R] 15408
HARHE — RVEERE AL, 20 T3 TUEARL, RATVA N
(1) AH 8 S 44 £

bR R R ALY 2 IS, TS E S NIST bt
Podg, %o &SR e 5 AN (R 2) , %
PRGN 0 00 A e BB . 1 — ARCEuhAE . AEAS -4, 9-



2006, Vol. 27, No. 04 61

*1 L E AR ER S
Table 1 The compositions of purified cinnamon essential oil
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Table 2 The compositions of the isolated unreacted- oil
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Fig.4 Distillation rate of cinnamon essential oil
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