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Abstract: GC-MS method was used to analyze the essential oil composition of the 32 batches of zanthoxylum
samples from different producing areas. The difference of essential oil of the Zanthoxylum Schinifolium Sieb.et
Zucc and the Zanthosylum Bungeanum Maxim was also compared. The results showed that:In the 32 batches
samples, Zanthoxylum Schinifolium Sieb.et Zucc essential oil content ranged between 9.62~13.61g/100g, while
the Bungeanum Maxim between 6.79 ~12.20g/100g,and there was a significant difference of essential oil
content between Zanthoxylum Schinifolium Sieb.et Zucc and Zanthosylum Bungeanum Maxim(p<0.01). In the
Zanthoxylum Schinifolium Sieb.et Zucc essential oil,average percentage of common peak area was 88.39%,
which terpenes average percentage of 34.71% peak area,alcohol 52.13% ,ketone 1.76%. In the Bungeanum
Maxim essential oil,average percentage of common peak area was 75.90% ,which terpenes average percentage
of 52.59% peak area,alcohol 34.50% ,ester 12.91%. There were some difference between essential oil components
of Zanthoxylum Schinifolium Sieb.et Zucc and Bungeanum Maxim. The experimental results provided the
quality identification experimental basis for zanthoxylum.

Key words : Zanthoxylum Schinifolium Sieb.et Zucc; Zanthosylum Bungeanum Maxim;producing areas;essential
oil; GC-MS
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Table 1 Samples number of zanthoxylum samples from
different producing area
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Table 2 The essential oil content of zanthoxylum from

different producing area
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TR (/1000 EE RS (&/1002)
1 12.38+0.38 17 10.13+1.35
2 13.61+£0.46 18 10.88+0.32
3 12.06+0.54 19 6.89+0.40
4 12.15+£1.33 20 6.79+0.67
5 11.57+0.24 21 7.59+0.45
6 10.98+1.35 22 7.54+0.37
7 10.98+0.48 23 9.72+1.52
8 12.32+0.97 24 9.92+0.51
9 13.03+0.48 25 7.79+0.70
10 11.70+0.30 26 8.24+0.36
11 12.14+0.40 27 7.79+0.47
12 13.50+1.02 28 7.44+0.85
13 12.38+1.57 29 7.86+0.61
14 11.05+£0.61 30 9.14+0.71
15 12.54+0.27 31 8.40+0.41
16 9.62+0.45 32 12.20+0.73
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Fig.1 The total ion chromatogram of same peaks for the

different samples of Z. Schinifolium Sieb.et Zucc essential oil
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Fig.2 The total ion chromatogram of same peaks for the
different samples of Z. Bungeanum Maxim essential oil
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Table 3 Common peak area of essential oil in zanthoxylum

AL AT R AR o Ly 5
Fefgn's AT ) BRI (%)
1 88.94 17 58.74
2 89.54 18 69.27
3 87.79 19 69.18
4 88.87 20 74.23
5 85.13 21 76.43
6 86.70 22 74.86
7 86.36 23 77.32
8 86.30 24 80.27
9 90.91 25 74.59
10 87.83 26 76.13
11 91.97 27 75.98
12 89.25 28 75.07
13 87.40 29 84.16
14 89.86 30 84.05
15 88.05 31 92.67
16 89.33 32 71.37
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Table 4 The analysis result for componential difference of
essential oil in Zanthoxylum Schinifolium Sieb.et Zucc from

different producing area
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Table 5 The non—common peak of essential oil in Zanthosylum Bungeanum Maxim
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