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Study on the change of aroma components in
Zanthoxylum schinifolium Sieb.et Zucc by different harvest time
WU Su-rui' ,CHEN Zong-dao™*
(1.Kunming Edible Fungi Institute of All China Federation of Supply and Marketing Cooperatives, Kunming 650223 , China;

2.Southwest University , Chongqing 400716, China)

Abstract: Using SDE, the change of aroma components of Zanthoxylum schinifolium Sieb.et Zucc and their
character by gas chromatography-mass spectrometry were studied in this paper.The effect of harvest time and
manufacture means on the content and composition of aroma components were also explored.The extraction yield
of essential oil increased with the rise of mature degree decreased.The aroma component reached maturity about

on June 15.
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