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THE EXTRACTION OF AROMA CONSTITUENTS FROM FRESH
FLOWERS OF MAGNOLIA SOULANGEANA THROUGH
MICROWAVE OVEN-ABSORBTION

DING Jing—Kai, DING Zhi—Hui, WU Yu, ZHOU Jun

(Laboratory of Phytochemistry, Kunming Institute of Botany, Academia Sinica, Kunming 650204)

Abstract The fresh flowers of Magnolia soulangeana Soul. were treated with microwave oven.
Its aroma constituents were absorbed with XAD—4. This method can get the aroma constitu-
ents faster and keep the flavor of fresh flowers. The differences on chemical components and
yields of essential oils from three methods: treatment with and without microwave oven, and
steam distillation were discussed.
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Table 1. Comparison with yields and aroma of essential oils from the flowers of Mugnolia

by three methods.

soulangeana Soul.

Samples  Extracted Methods Yields Aroma
B W TR U B 100g #7648 EUM A9 mg 3 X
1. PR AL B
] iR R, RLER 10 -4 18.7 I} 1.4
2 PR e, AL 10 43 $h 19.2 " &
3 TR R, ALHE 3 4Bk 9.9 I7} 7 7
4 2. i XAD-4 iR 8.3 [ A&
5 3. B REAIE 51.5 A, SRE
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Table 2. The chemical constituents of essential oils from the flowers of Magnolia soulangeana Soul.

Content(%)

No. Compounds

1 2 3 4 5
| BERE heptanal 0.18 0.12 0.10  0.81
2 EHRS Sabinene 1.13 045 077 024 755
3 oS a—thujene 0.22
4 oM a—pinene 0.48
5 KW camphene 0.32
6 p-EME p—-pinene 0.11 0.11 0.08  1.23
7 REH myrcene 350 1.89 293 0.33 1337
8 o KAM a—phellandrene 0.04 0.02 0.29 0.2
9 B3 carene—3 0.07
10 a—#r M4 a—terpinene 008 0.31 0.49  0.64
11 SREER p—cymene 0.52 0.78 037 021 0.19
12 @ limonene 0.99 069 055 1.60 3.06
13 1,8—#M-# 1.8—cineole 489 267 421 1.00 376
14 Kom phenylacetaldehyde 0.04 0.03
15 Tk ocimene 0.01 0.01 0.08 0.9
16 ®i-4 carene—4 0.96 060 086 015 239
17 L4-tEHE |.4—cineole 1.69 1.26 094 0.34
18 iz R AL cis—linalool oxide 0.82 084 083 0.24
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Content(%)

No Compounds

1 2 3 4 5
19 RAFER ALY trans—linalool oxide 281 405 679 136 1.42
20 JFHEAE linalool 13.87 13.96 26.97 4.16 4.97
. 2-HH—6— P H-1, 2—meth¥l—6~me(hylene—l. 111 078 099 058 0.68

7-3 “H-3-E 7—octadien—3-0ne

22 fERN camphor 253 1.64 1.68 009 0.71
23 MR SRR ALY cis—linalool oxide (pyranoid) 097 121 118 0.17 0.22
24 RAFEHFEALY trans—linalool oxide (pyranoid) 1.53  1.85 3.18 0.16 042
25 P M-4-FF terpine—4—ol 0.65 069 020 0.08 047
26 TM-3-ZJEBE 3—hexenyl butyrate
27 a—FAHAE a—terpineol 370 340 214 0.29 081
28 WILAE nerol 077 043 tr. 023
29 HWIER neral 0.26 0.33
30 FMEE geraniol 1.07  0.62 0.70  0.38
31 BAEEELY monoterpene oxide 9.58 12.88 9.07 0.19 0.96
32 LM RINEKE bornyl acetate 149 137 142 079 077
33 a— B a—copaene 0.18
34 ZMBILRE neryl acetate 0.55 047 0.14 0.07 020
35 LMEYE geranyl acetate 283 234 120 034 149
36 KOt longifolene 0.68 058 033 063
37 B-T &M B—carylphyllene 0.54 046 032 059 28]
38 B-EAKE p—farnesene 0.28 048 0.14 0.02
39 a—bERRME a—humulene . 0.99
40 p-FEHUR p—cubebene 1.55 201 1.77 643 13.08
4] Ikt pentadecane 527 10.65 15.98 53.12
42 ot a—cadinene 2.85
43 a—BHWR a—farnesene 1.87 143 096 079 6.40
44 - y—cadinene 094 090 1.06 042 133
45 S—HLALE d—cadinene .55 1.38 031 0.6 1.70
46 SEALRME isocadinene 0.32  0.35 0.13  0.47
47 HERE elemol 0.28
49 B nerolidol 212 1.68 098 043 262
50 S—kLAAAE d—cadinol 0.81 0.56 022 007 081
51 p-tRMAE p—eudesmol 069 063 019 043 233
52 bbag heptadecane 017 043 022 029 030
53 & IKER farnesol 0.19 020 0.17  0.31
54 +ANEEE hexadecanol 0.06
55 LBE&AKER farnesyl acetate 0.59 046 0.80 0.13 0.16
56 1 Juke nonadecane 0.59 047 034 015 032
57 KEHE R AE methyl palmitate 022 013 022 0.12
58 4B “HIEE LTRE dibutyl phthalate 125 103 148 174 020
59 T—ht henicosane 0.39
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Table 3. Content varieties of monoterpene and their oxide in essential oils through different methods(% )

R AR g BEEEEILY
(837 1.13 3.50 0.99 9.58
I f ¥ 0.24 0.33 1.60 0.19
KRR 7.55 18.37 3.06 0.96
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