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ABSTRACT: Objective To compare the differences of volatile components of Rosa roxburghii Tratt and Rosa
sterilis, and construct the fingerprints of volatile components of 2 kinds of roxburgh rose. Methods The volatile
components of Rosa roxburghii Tratt and Rosa sterilis were analyzed by gas chromatography-ion mobility
spectrometry (GC-IMS). The fingerprints of volatile components of 2 kinds of roxburgh rose were constructed by
Gallery plot software, and the differences of volatile components between the 2 kinds of roxburgh rose were

compared to determine the main characteristic volatile components. Results A total of 73 volatile components were

E&WH: SNEBET ARBHAIIRIH A KY F[2018]008) ., SHHA #H TR @488 H B 2A KY F7[2020]064) . St HFH
HERHEAA KT H S #E KY F[2018]321)
Fund: Supported by the Natural Science Research Project of Education Department of Guizhou Provincial of China (Qianjiaohe KY zi[2018]008),

the Special Field Project of Education Department of Guizhou Provincial of China (Qianjiaohe KY zi[2020]064), and the Guizhou Provincial
Department of Education Youth Science and Technology Talent Growth Project (Qianjiaohe KY zi[2018]321)

MREEE: BORK, WL, RIEEE, FEOPR T RAT YR SR . E-mail: 44723318@qq.com

*Corresponding author: ZHAO Rong-Fei, Master, Associate Professor, School of Chemistry and Chemical Engineering, Anshun University,
Xueyuan Road, Anshun 561000, China. E-mail: 44723318@qq.com



%519 4]

BAORTR, S5 FET AR O - B T IE B 1A LU BRI BRI JOHT R FLA KA 1 70 22 57 6199

detected from Rosa roxburghii Tratt and Rosa sterilis, where a total of 56 volatile components were identified

respectively, including 25 kinds of esters, 15 kinds of aldehydes, 8 kinds of ketones, 4 kinds of alcohols, 2 kinds of

terpenes, 1 kind of acid and 1 kind of sulfide. The difference in volatile components between the 2 kinds of roxburgh

rose were very significant, the differential markers were citronellol, nonanoic acid, ethyl 2-hydroxy-4-methyl

pentanoate, methyl 2-methylbutyrate, 2-methylbutana, dimethyl sulfide. Conclusion The volatile components of

Rosa roxburghii Tratt are more abundant than Rosa sterilis, and their fingerprints are significantly different, which

provides a data reference for the study of volatile components and this work lays a foundation for the development

and utilization of Rosa roxburghii Tratt.

KEY WORDS: gas chromatography-ion migration spectrometry; Rosa roxburghii Tratt; Rosa sterilis; volatile

components
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Table 1 Qualitative analysis of volatile components in Rosa roxburghii Tratt and Rosa sterilis

e & WBFR CAS 5 o Fa R 5 BA 18] /s AHXE A ) 8] /ms
1 K il 23726934 Ci3Hi50 1510.7 1080.158 1.41403
2 f2k-2,4-2% TR 25152845 CioH160 1455.6 1000.936 1.41603
3 FHE(A) C106229 CioHz00 1402.4 924354 1.34391
4 TR (A) C112050 CoH 50, 1361.1 864.938 1.5703
5 2-BE )G C3913711 CyoH 50 1407.9 932277 1.49217
6 FIR Tk C106321 CioH200, 1271.7 736.483 1.48014
7 FR TR R IK C106321 C1oH200, 1271.1 735.572 2.01294
8 LR HR C140114 CoH}40, 1161.5 577.974 1.32528
9 TRk C124196 CoH,50 1114.0 509.651 1.47461
10 T Bk C124196 CoH 150 1112.1 506.918 1.94842
11 ERUTLEREN (821556 CoH,;50 1098.2 486.877 1.41008
12 T — R ik (821556 CoH,50 1098.8 487.788 1.8802
13 KR g 93890 CoH,00, 1202.1 636.276 1.26075
14 2-FRHE-4-H LR L TR(A) C10348477 CsH 405 1070.3 446.847 1.89445
15 HLE C122781 CsHO 1048.1 414.806 1.25092
16 B-Z WiE C13877913 CioHs 1050.5 418.301 1.7024
17 2-HFE TR T lg C15706737 CoH 50, 1044.4 409.563 1.97363
18 TR C106274 CoH 50, 1057.4 428.205 1.97194
19 2@ R A C142927 CsH,60, 1023.5 379.557 1.39112

20 RO R A C142927 CsH,60, 1022.5 378.021 1.90865
21 FE C124130 CsH,60 1012.9 364.19 1.82185
22 C R C123660 CsHy60, 1005.9 354.201 1.80547
23 FH 5L B S T C110930 CgH 1,0 996.6 340.755 1.18148
24 RIS T B4R C18829555 C;H,,0 959.6 310.021 1.25846
25 BT R AR C18829555 C;H;,0 960.0 310.405 1.67609
26 CL R H e C106707 C-H,,0, 927.6 283.565 1.68955
27 2R e C628637 C.H,,0, 919.1 276.452 1.77365
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28 IR T Eg 590012 C-H,,0, 913.1 271.527 1.70282
29 P Cl111717 CH,0 904.9 264.688 1.69102
30 B C110430 C/H,,0 895.7 257.027 1.63643
31 LRSI C123922 C-H,,0, 878.3 247.178 1.75447
32 R T C540421 C;H,,0, 850.5 233.226 1.73381
33 SR L PR C108645 C;H,,0, 851.5 233.773 1.68364
34 2-HEET MR g C7452791 C;H,,0, 828.1 222.009 1.66741
35 LR TR C123864 CsH,,0, 807.3 211.613 1.62905
36 (WS C66251 CeH,,0 791.0 203.405 1.56266
37 2-HIE TR ER(A) 868575 CeH,,0, 7753 196.576 1.53464
38 LS T C110190 CeH),0, 761.9 191.443 1.6209
39 2-HIE N IR 2 g C97621 CeH|,0, 747.1 185.769 1.57103
40 LR TR C109604 CsH,00, 700.7 167.937 1.48611
41 TR C1576870 CsH0 733.1 180.365 1.36345
42 T C107879 CsH,00 690.1 163.884 1.37154
43 L TR 590863 CsH,00 633.8 150.915 1.40793
44 BT C141786 C4H;0, 594.3 141.999 1.34323
45 H IR 2 g C109944 C3H0, 503.4 121.465 1.19496
46 Bz C64175 C2H60 4352 106.064 1.13161
47 LR s C103457 CioH,,0, 1290.4 763.325 1.32633
48 R C100527 CHO 962.8 312.719 1.15326
49 AR Rk C100527 C;H,O 964.0 313.74 1.47815
50 R Bk (B) C75183 C,HeS 483.1 116.892 0.96587
51 O 928950 CeH,,0 861.9 238.97 1.51562
52 1S C71410 CsHI,0 760.9 191.053 1.5192
53 St C123513 CsHI,0 725.6 177.51 1.24425
54 2-F BT/ (B) C96173 CsH,,0 640.4 152.404 1.16063
55 2- TR C78933 C,H;0 539.5 129.611 1.24709
56 R C108941 CeH,00 889.6 252.826 1.15638
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Fig.2 GC-IMS differential spectra of volatile components in Rosa roxburghii Tratt and Rosa sterilis
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Fig.3 Volatile components fingerprint of volatile components of Rosa roxburghii Tratt and Rosa sterilis
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