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Abstract: To clarify the volatile organic compounds in the essential oil of Citri grandis exocarpium, explore the key
aroma components of the essential oil and establish the associated quality control standards, vapour distillation was used to
extract the essential oil of Citri grandis exocarpium. Sensory evaluation, combined with electronic nose, gas chromatography-
mass spectrometry (GC-MS) and gas chromatography-mass spectrometry (GC-MS/O) analyses, was performed to clarify the
key aroma components in Citri grandis exocarpium while assessing the pesticide residues. The results revealed that the main
representative volatile flavors of Citri grandis exocarpium were found to be citrusy, sweet, medicinal, woody, and pungent, as
determined via sensory evaluation. A total of 68 volatile organic compounds (VOCs) were detected in the essential oil of Citri
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grandis exocarpium by GC-MS, among which, the main VOCs, olefins, alcohols, and esters, accounted for 84.48%, 6.67%,
and 6.05% of the total, respectively, with limonene, lauroylene and y-pineole as the main VOCs. In combination with GC-MS/O,
15 key volatile characteristic aroma components were confirmed. In combination with the analysis of pesticide residues,
it was clarified that the organochlorine pesticide residues in Citri grandis exocarpium essential oil under hydrodistillation
extraction conformed to the standards specified in the Pharmacopoeia. The present study clearly elucidated the volatile
organic composition and quality safety of the essential oil from Citri grandis exocarpium, which provides a reference for
Citri grandis exocarpium product development and quality control.

Key words: Citri grandis exocarpium; essential oil; gas chromatography-mass spectrometry (GC-MS); gas

chromatography olfactometer (GC-MS/O); pesticide residues
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Table 1 The Chinese semantics corresponding to the ten-point standard degree
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Table 2 Performance description of electronic nose sensors
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Fig.1 Sensory evaluation results of Citri grandis

exocarpium essential oil
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Fig.2 Results of electronic nose analysis of Citri grandis

exocarpium essential oil
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Fig.3 Total ion flow diagram of GC-MS of essential oil from

Citri grandis exocarpium
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Table 3 Analysis of volatile organic composition in essential oil from Citri grandis exocarpium

No, REH 5% XS REX AREE/%
18] /min

1 6.16 R =M 1,3-Butadiene, 2-methyl- C,H, 0.063 £ 0.004
2 6.67 AR Silane,dimethoxydimethyl- CH,,0,Si  0.029 £0.009
3 6.82 7 B Acetone C;HO 0.008 £0.001
4 7.16 3- ¥k Furan, 3-methyl- CH,O 0.016 £ 0.004
5 7.34 F23:3 Hydroxylamine H;NO 0.063 £0.022
6 7.63 S REE Isopropyl Alcohol C;H,O 4.412+0.023
7 7.89 FY ¥ BB Nitrosothymol C,H5NO, 0.012£0.002
8 819 I-¥X-13%T M 1-Methylcyclohexa-1,3-diene CH,, 0.008 £0.001
9 8.77 i Acetonitrile C,H;N 0.689 £0.018
10 921 T IR-.alpha.-Pinene CH 1.587+0.0
11 9.95 12- —/A.k% 1,2-Difluoroethane C,H,F, 0.006 +0.002
12 10.14 F Camphene CioH¢ 0.015+0.017
13 11.04 B- R .beta.-Pinene CioH6 0.798 £0.070
14 11.23 AR Bicyclo[3.1.0]hexane, 4-methylene-1-(1-methylethyl)-  C,,Hy, 0.031 £0.008
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Zk3
No. [ x5 FT e WEX ABAE/%
15 12.07 A AN beta.-Myrcene CoH,  16.543 +1.895
16 1234 a- 7K W .alpha.-Phellandrene CoHy6 0.285+0.145
17 1272 5 o M Cyclohexene, 1-methyl-4-(1-methylethylidene)- CioHys 0.423 £0.024
18 13.40 ATAR M Limonene CoHye 52.896 £2.187
19 13.64 B- 7K M .beta.-Phellandrene C,oHy 1.120 +0.247
20 1434 D- AFHL b D-Limonene CIOH,,  0.048 +0.024
21 14.55 - AN M 1,4-Cyclohexadiene, 1-methyl-4-(1-methylethyl)- CioHye 9.539+£1.872
22 15.22 AR - F AR Benzene, 1-methyl-2-(1-methylethyl)- C, Hy 1.229 £0.245
23 15.60 a- FAN 0 I Cyclohexene, 1-methyl-4-(1-methylethylidene)- CoHyg 0.755 £ 0.021
24 1600 = W}E_&ff ’;%; -L.7- 1,7-Octadien-3-one, 2-methyl-6-methylene- C,H,0  0.018+£0.001
25 1699 otk (+)-Camphene CoH,  0.047£0002
26  17.04 oS 3-Cyclopentene-1-acetaldehyde, 2,2,3-trimethyl- CoH, O  0.026 £0.024
27 19.30 2- ATk 2-Chloroethylamine C,H,C,N  0.008 +0.003
28 2022 © W%%;(lflg o Benzene, 1-methyl-4-(1-methylethenyl)- C,H,, 0.067 +0.001
______________________ ) A
29 20390 & ; ;;i z?;;\%@g ) 'alph;gi‘i:%igﬁ‘;z’m[:ﬁﬁﬁyl'3 ) CHi0,  0.274+0.025
30 ------ 2 072 IR X BACATA M Limonene oxide, cis- C;;.HI(,O 0011 + 0002
31 20.89 i Furfural C;H,0, 0.021 £0.003
32 2111 B R EAATA Limonene oxide, trans- CH,O 0.016+0.014
33 21.26 AALFAEEE cis-Linaloloxide C,H;s0,  0.133£0.064
34 2146 EFE Citronellal CoHO  0.018 +0.004
35  23.16 S AEER 1,6-Octadien-3-ol, 3,7-dimethyl- C;H»0,  0.302+0.105
36 2434 CER 3B Fenchyl acetate C,H,,0,  0.011 £0.003
37 25.07 A At S 7-Octen-2-ol, 2-methyl-6-methylene- CoHO  0.025+0.007
38 25.28 (-)-4- 6 B3 3-Cyclohexen-1-ol, 4-methyl-1-(1-methylethyl)-, (R)-  C,,H,;O 0.335+£0.102
39 25.50 B- B Ak Caryophyllene C,sH,, 0.058 £ 0.005
40 2572 AR T Thietane, 1-oxide C,HOS  0.004 +0.02
41 2597 I- ig’g?&iﬁf o Cyclohexanol, 1-methyl-4-(1-methylethenyl)- C,H;sO0 0.082 +0.002
n 2 613 RBR B Decanoic acid, ethyl ester Cl;-l.{2402 5917 + 0578
83 2673 BT ‘?‘;ﬁ'gé FHE Butanoic acid, 3,7-dimethyl-6-octenyl ester C.H,0, 0.013%0.015
44 ------ 2 689 T ¥ AR Cyclohexane, methylene- 6;H12 0006 E= 0002
45  27.14 — unknownl — 0.006 +0.002
46 2747 — unknown2 — 0.010 £0.015
47 2759 TS 2,6-Octadienal, 3,7-dimethyl-, (Z)- CoH, O 0.196+0.006
48 2792 a- b BE 3-Cyclohexene-1-methanol, .alpha.,.alpha.4-trimethyl-  C,H,;;O 0.979 £0.107
49  28.10 (-) - RAMAHRBE (-)-trans-Myrtanyl acatate C,H,0,  0.009 +0.002
50  28.25 A AR M .beta.-Myrcene C,oHy 0.014 +0.002
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4k 3
No. R 58 Fe Y WEX A%
51 28.55 BN — LBt ES 2,6-Octadien-1-ol, 3,7-dimethyl-, acetate, (E)- C,H,,0, 0.017 +0.005
52 28.70 - ZEFE e f-cubebene CsHy, 0.072 £ 0.009
53 28.97 AT 2,6-Octadienal, 3,7-dimethyl- C,H,sO 0.313+0.015
54 29.17 a- % et .alpha.-Farnesene C,H,, 0.029 £ 0.020
55 2939 AKX - TEAHES 2,6-Octadien-1-ol, 3,7-dimethyl-, acetate, (Z)- C,H,0, 0.090£0.016
56 29.64 3- A - R 2-Pentene, 3-methyl- C¢H,, 0.019 £ 0.006
57 29.83 A HAM Naphthalene’(ll’%iifg’lge et‘}'l};‘g‘_i‘lg‘sh_‘;:)’?'dimethyl'1' CiHy  0.039%0.003
S8 3027 kARECHE Germacrene D CiHy 00110004
59 30.65 VP -7 N, B Cyclopentane, nitro- C,H,NO,  0.012+0.015
60 3080 3-LFik-1, 7-F I 1,7-Octadiene, 3-methylene- CH,,0, 0.016 £0.025
61  31.69 i 2-Cyclohexen-1-ol, 2-methyl-5-(1-methylethenyl)-, cis-  C,;H;;O  0.030 £0.017
62 31.84 B 2,6-Octadien-1-ol, 3,7-dimethyl-, (E)- C,H,sO 0.017 £0.004
63 3195 — unknown 3 — 0.014 £0.00
64 32.50 — unknown 4 — 0.013 £0.007
65 3664  RX - LB 1,6,10-Dodecatrien-3-ol, 3,7, 1 1-trimethyl-, (E)-  CysHyO,  0.07 % 0.006
66 4124 10 x}j j }f‘;{;;ﬂ** 5,9-Undecadien-1-yne, 6,10-dimethyl- CoHyn  0.03%0.002
67 4276 po p-Bisabolene CiH, 00140012
68 43.34 1,3- — &AM 1,3-Diaminoguanidine CHCIN; 0.013 £0.001

E —RE RS,

& 4 LIBLIHERMGC-MS/OZ

Table 4 GC-MS/O analysis of Citri Grandis Exocarpium essential oil

5 ARG A /min P4 HAER A ‘mg/kg  IRAASL
1 9.21 o- M RSk 0.014 4
2 11.04 B- I F ARk 38.7 4
3 12.07 B- A AN Fik, Rk 0.001 2 5
4 12.34 o- KM MAG, FHEA% 0.04 4
5 12.72 o- ¥k e b MAG, AR 0.08 4
6 13.40 A A A 0.034 5
7 13.64 B- KM H ATk 0.036 5
8 14.55 7- 6 Su by HAFR . TRIER 1 4
9 15.22 x4 18 R Rk, Fikok 0.005 4
10 20.89 PR & Lok 45 4
11 23.16 AR B F) ek 0.000 22 5
12 25.50 B- T At F ok 0.064 4
13 28.97 AR B FAR. BATR 0.027 5
14 29.39 IAX, - LBt Bg AR 0.15 5
15 31.84 FEA B AR 225 4

E: a REBF AR BMERIR (eadh 5t BALIL S ).
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*® 5 WBLHBMRERNER
Table 5 Detection results of pesticide residues in essential oil
from Citri Grandis Exocarpium

SF PR
0.057 £ 0.005 mg/kg

0.005 +0.000 mg/kg ZHHLFREH 1 kg F
BB TP A

s s s
A G INIIoN

Af- 535555 0.052 £ 0.005 mg/kg A B
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s s o o _ B RS 2
App’ HHIAR N1
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A ,b% — 'B?%:L’ }']ﬁi\i;f:i’b
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MR XA RA R - Z #m < 0.05 mg/kg
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s -
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L . RS ZA
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RGP E R 15 ERMEE R ik
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WA B R, 2 B SR RIS 2 5 2 BT i 4L
FEIR I R A S

HHORR, EERNESHABREZED a- TR
B- JE M~ B- AEMG S a- s SR AT R R -
LA S s MR E L a- KT M, o S
FEREM, - s SIBOOR RN 3 BRR 32 B DL B- B
Wiy SHAERE. SRR, AT ANEH fE
FEEAEE MK, BT GC-MS/O #43 i v 5

fEE T T ACRR LRSI R B R A RSy, NE
PRI SRR AR T A A AR .
2.5 UA LT i R AR AT

2 FIREY SNENEAE FE R RS Gk i, &=
Xof B 2 A A et T R, N NN
DDT KA MNAKE], HEAVEE, FHPEHARER
FERRWTN, ARMERER RS, R BT AR 3R,
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SR IREE A KA G IR TR S A A £0K T 1
AT BEAT 700, R FCH N T ) ot B e 4k

mE s Prox, ZW hEZR) Tk, WM
WEELRS IR R Aa- 7575754 0.005 mgkg ; AS-
NN 75 N 0.052 mg/kg, A LTSN 7S 7S N 0.057 mg/kg,
P RN E/DN T A4 E M 0.2 mg/kg : A
TLFAHFE RSN 0.013 mg/kg, /T 2580 E 1)
0.1 mg/kg. MR ERH) AR, R E K282
B LG I RE i 775 24 JLALE

3 #Zip

AL 5 ) W AR 20K T 15 R P P I
fER Y, Bt GC-MS 4 T B B b A7 21 K o 4 36 4
FER MR NIE IR BESSAEE S Hhmie bt
84.475%, T35 6.671%, HE3E 5 6.057%, ik
—3Bil it GC-MS/O #i5E 15 FhoksEHF< Wy, B
& a- IR -IRIG - MG . o-7KIT M a- T il
Wis KB B-KTT My p-E L X, HR
Wi HREEE . -V AT R I - LR A I
PEACEE . BARIEE R TR T, KA RN
WEEAE I T B 22 A hnife . A TG I 1 B T ARAd 20
K 1 AR REAE A SR o) 2H ORI i R 2 4y, AR AL
dn T RRR b TR R AR S

(1] P, R0 50, 25 32, 5 1 30 AR 1 5 ) 45 58 T A (0] 34
WAEY291,2023,44(2):289-301.

[2] ZHIS X,QUN DL, ZHI K L, et al. The GC/MS analysis
of volatile components extracted by different methods from
exocarpium Citri grandis [J]. Journal of Analytical Methods in
Chemistry, 2013, 6: 918406.

3] BZZ MELACMIMIR . 6. A RS 1 BT
FI 253245 5 IR 253, 2008,3:213-215.

(4] B i s AR AR I 7 25 AR S L B 7 (0] B &
mRHE, 2006,1:199-202.
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