510 % 55 6 0] LR i T Rl Vol. 10 No. 6
2019 43 H Journal of Food Safety and Quality Mar. , 2019

s, kL 2 2L 3 R, Kk AV 2E4D st m g2
(1. HHE BT, K& 130103;2. HHAZEELEARSAREEAR, K& 130033)

¥ OE: B g IS SN @/ B D E AR I T A R M B A R TSR SRR IR T
BV i, BT JEREH D, TS -SOM @0/ B T . S8R Mzorikdtsed 7 15 sy, H
NIST Chemical Structures FEFI Wiley Library Btk FESEATAGZR, LSBT TS AR BN FUH) FEAR U b 6358 43 =2 88 i 43 i0F
2P BN, BRAHRIN 13 FhEZ NS R FRIE — 708 8 45 A A0 AR & i, AR = B
TR 98.46%. G5 O kP . MR . LB JEA ZROREI SRR ISP B R A B I E
KR Bk T2 AR Tas SO RS s R MUY

Determination of volatile components in tea tree oil of Melaleuca ahemifolia
by headspace-gas chromatography/mass spectrometry
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(1. Jilin Institute for Food Control, Changchun 130103, China;
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ABSTRACT: Objective To establish a method for determination of volatile components in tea tree oil of
Melaleuca ahemifolia by headspace-gas chromatography/mass spectrometry. Methods Tea tree oil samples were
dissolved in n-hexane, placed in a headspace vial and assayed by headspace-gas chromatography/mass spectrometry.
Results A total of 15 fractions were separated by this method and searched by NIST Chemical Structures library
and Wiley Library mass spectrometry library. The mass spectrometry similarity and some main components were
further confirmed by standard products, and 13 main components were finally confirmed. The relative content of each
component peak were determined by the normalization method, and the active ingredient content accounted for
98.46% of the total effluent. Conclusion This method is rapid, accurate and sensitive, which is suitable for the
determination of beneficial and volatile components of essential oils such as tea tree oil.
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Fig. 1 The TIC for determination of volatile components in tea tree oil by headspace-GC/MS
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Fig.2 The TIC for determination of volatile components in tea tree oil by GC/MS

F1 E-SAGE LS NENE RN EELR(N=3)
Table 1 Analysis of main compositions of tea tree oil by Headspace-GC/MS (n=3)

A= RT (e g k0N CAS 47 BRI % RSD/%
1 6.027 a-7K Wi 99-83-2 CioHye 1.23 1.44
2 6.192 3-E 13466-78-9 CioHus 4.58 0.87
3 7.258 4-HFE-1-(1-H L 2 55)-BUA[3.1.0] . -2-M 28634-89-1 CioHie 0.89 1.87
4 7.619 B-J kLN 123-35-3 CioHys 0.53 1.69
5 7.972 KITH 4221-98-1 CioHys 1.34 1.26
6 8.301 a-FA I 99-85-4 CioHie 12.46 1.19
7 8.514 PORIRE 527-84-4 CioH,4 7.89 1.25
8 8.637 BTN 555-10-2 CioHje 327 0.97
9 8.695 1,8-#&nt % 470-82-6 C1oH 50 491 1.56
10 9.46 y-HATH 99-85-4 CioHus 21.7 0.95
11 10.285 BN 586-62-9 CioHie 3.06 1.43
12 12.787 AT -4 - 562-74-3 CioH 50 34.9 1.84
13 13.149 L-o-# T P 10482-56-1 CioH;50 1.7 1.13
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