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Investigation on the Released Aromatic Constituents from
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Abstract; The crude aromatic precursors isolated from Jasminum sambac (L. ) Ation were hydrolyzed by
the crude enzymes from black mold, and the released aromatic constituents were extracted with diethyl e-
ther. The GC — MS analysis showed that the products including benzyl alcohol, phenethyl alcohol, lina-
lool, hydroxyllinalool and acetyllinalool increased after enzymatic reaction, of which hydroxyllinalool and
acetyllinalool increased significantly. It indicated there were high contenis of glycosidic hydroxyllinalool
and acetyllinalool in Jasminum sambac (L. ) Ation.
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Fig. 1 The GC analysis of released chemicals

from Jasminum sambac
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Table 1 The relative content of aroma constituents from
the extract of Jasminum sambac after enzymatic reaction
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Table 1 Determination of Astragaloside IV in Radix astragali and its dreg
4 2y &
it & ‘
p(HEH)/(mg. mL™)  w(EERE)/% p(FEE)/ (mg mL™") w(HEHH)/ %
i 1 0. 269 0.048 7 0. 146 0.036 6
e 2 0.354 0.0064 1 0. 198 0.049 7
RS 3 0.298 0.053 9 0.186 0. 046 7
FEE 4 0.336 0. 060 8 0. 138 0.034 6
e S 0.323 0.058 9 0. 155 0.038 9
4 0.316 0.057 3 0. 165 0.041 3
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