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Abstract: The essential oil of 1, 8 -cineole rich Melaleuca alternifolia was extracted from
Melaleuca alternifolia leaves by steam distillation. The TLC method was adopted to analyze
and identify the oil and GC-FID was used to determine the relative content of main components
in the oil. Comparing with the standard of tea tree oil, we gave the quality standard proposal of
the oil of 1, 8-cineole rich Melaleuca alternifolia , which provided references for the develop-
ment and research of the oil of 1,8-cineole rich Melaleuca alternifolia .
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Fig.1 TLC result
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Fig.2 Typical gas chromatogram of essential oil of 1,8-

cineole rich Melaleuca alternifolia
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6.1,8-kMFK,7. ML, 8. v -, 9. FH M, 10. £
WEE-4,11. o -FATHEE. i
- 1. a-pinene, 2. B-pinene,3. myrcene,4. o-terpinene, 5. lim-
onene,6. 1, 8-cineole, 7. p-cymene, 8. y-terpinene, 9. terpi-
nolene, 10. terpinen-4-ol,11. a-terpineol.
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Table 1 Result of relative content of common constituents from different fields

4 4 A %t & & Relative content of common constituent ( %)

!
Field o T A aFA TR Pk 1,8-#m % Y- A S A A s i -4 aFA T AR
a-pinene a-terpinene limonene 1,8-cineole Y-terpinene terpinolene terpinen-4-ol a-terpineol
YgT. 13.70 0.17 5.29 37.96 1.14 0.87 8.76 8.01
ongnin
\),
X}.éﬂk 3.42 0.10 7.71 57.43 1.24 0. 09 5,91 13. 68
ingye
A 11.25 0.07 3.88 53. 66 10, 62 — 4.42 4.06
Yulin
KM 4.07 0.09 4.73 59. 59 8.96 - 7.97 4.75
Qinzhou
Nm”’?ﬁ 9.47 2.10 5.93 46.07 1.35 3.06 11. 40 6.31
anxiao
N*T 3.28 0.10 6.18 57.07 7.08 - 8.58 8. 08
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Table 2

Melaleuca alternifolia

Technical index of essential oil of 1, 8-cineole rich

i H LD
Item Index
R TG 18, 28 0% 3 66 8 T LI

Color and character

i
Fragrance

X % B

Relative density
(20C/20°C)

Hrotde

Refractive
index(20°C)

e B
Optical rotation
20C)

IR CR) BE
Solubility(20'C)

1,8t M &

1,8-cineole

4-#7% i P

Terpinen-4-ol

Colorless to pale yellow transparent liquid
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Characteristic flavor of 1, 8 - cineole rich
Melaleuca alternifolia

0.878~0.913

1. 4500~1. 4860
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1 RBUAREAE 3 B 85 N (V/V) Z B
EREER
It should be transparent when dissolved in

3 times of 85% (V/V) ethanol
>35. 0% (B 4B A <A B ¥ capillary

pillar gas chromatography)

>2. 0% (F 40 F S A 3 % capillary
pillar gas chromatography)
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Table 3 Content range of characteristic constituents in the oil

of 1,8-cineole rich Melaleuca alternifolia

B4 Bk 41
Constituent Lowest Highest
a -J& M a-pinene 1 15
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