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Chemical Composition and Antifungal Activity against Penicillium digitatum of Essential Oil from C. reticulate Blanco
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Abstract: Essential oil of Shatangju (C. reticulate Blanco) was extracted from the fruit peel by hydro-distillation
and analyzed by GC-MS. As a result, 17 different components were identified. The major components were
limonene (77.99%), followed by S-myrcene (3.74%), f-phellandrene (2.78%), ocimene (2.64%), f-linalool (2.35%),
a-pinene (1.60%), 1-octanol (1.54%), decanal (1.24%), 4-terpineol (1.10%) and 4-undecene (1.04%). The antifungal
activity of the essential oil at different concentrations (0.16, 0.31, 0.63, 1.25, 2.5, 5.0 uL/mL and 10.0 pL/mL)
against the spore germination and mycelia growth of P. digitatum was determined. Results showed that the oil at
lower concentrations (<< 2.5 uL/mL) had no obvious or even stimulatory effect on the spore germination of P. digitatum, but
slightly inhibited the mycelia growth of P. digitatum. In contrast, the oil at a higher concentration (10 pL/mL) remarkably
inhibited both the spore germination and mycelia growth of P. digitatum. This study indicates that Shatangju essential
oil plays a positive role in controlling P. digitatum.
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Fig.1  Total ion current chromatograph of volatile compounds from

C. reticulate Blanco
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Tablel Chemical composition of essential oil from C. reticulate Blanco
75 AR B I F)/min RS/ ERS Kovatffi 8 5 4/%
1 9.078 a-JRH (a-pinene) 948 1.60
2 10.764 S-/KJIT 4 (B-phellandrene) 964 2.78
3 11.650 B- AHEN (B-myrcene) 958 3.74
4 13.707 FrE#R (D-limonene) 1018 77.99
5 14.741 Y% (ocimene) 1027 2.64
6 15.355 4--}—Jf(4-undecene) 1105 1.04
7 15.574 1E 3R (1-octanol) 1059 1.54
8 16.431 B-75 1 (B-linalool) 1082 2.35
9 16.571 “F# (nonanal) 1104 0.31
10 18.348 VI (evertal) 1196 0.60
11 19.123 4-FA W (4-terpineol) 1137 1.10
12 19.582 a-FA T (a-terpineol) 1143 0.46
13 20.116 2 (decanal) 1204 1.24
14 21.287 TR (piperitone) 1235 0.21
15 22206  INHRE FW(citronellyl propionate) 1428 0.14
16 25.978 1 B (copaene) 1221 0.31
17 28.500 a-4> 4 Wi (a-farnesene) 1483 0.14
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Fig.2  Effect of essential oil from C. reticulate Blanco on spore

germination of P. digitatum
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Fig.3  Effect of essential oil from C. reficulate Blanco on mycelium
growth of P. digitatum
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