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Study on the Volatile Components and Antioxidant Activity

of Essential Oil from Allium victoriali L
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(1. College of Integration Science. Yanhian University. Yanji 133000, China;
2. College of Agriculture, Yanbian University. Yanji 133000, China)
Abstract: In order to explore the application of essential oil from Alliwm wictorialis L. in {ood
preservation. the essential oil of Alliwm victorialis L. 1s extracted by water distillation and ultrasonic
assisted method, and its volatile components. {lavor substances and antioxidant activity in vitro are
studied. The results show that a total of 70 volatile compounds are detected in the essential oil of
Allium victorialis L. . including esters. acids. ketones. aldehydes, olefins, aromatic hydrocarbons
and sulfides, among which, the content of sulfides is the largest. accounting for 35, 58 % of the total.
followed by esters. accounting for 30. 67%. The resulis of electronic nose analysis show that the
sulfur compounds in the essential oil of Allivm victorialis L. have the mast influence on ns flavor,
followed by methane. The essential oil has a good scavenging rate to DPPH and ABTS radicals. which
is similar to that of onion essential oil. but better than Ve, Meanwhile. the essential oil also has a
strong inhibitory effect on the oxidation of oil, and its effect is similar to that of onion essential oil
within a certain period of time. which is close to hall of the effect of BHT. Therefore. the essential oil
of Allium wictorialis 1., 15 expected to be developed as a natural antioxidant and applied in food
preservation.
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Table 1 The sensor array of PEN3 electronic nose
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Fig. 1 Classification and distnbution of volatile components
in Alfiwm wictorialis 1. essential oil
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Fig. 2 Electronic nose odor radar map of
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Fig. 3 ABTS radical seavenging rate of essential oil

from Allium wvictorialis L.
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Fig. 4 DPPH radical scavenging rate of essential ol

from Allinm wictorialis L,
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Fig. 5 Effect of essential o1l of Allivm victorialis L.

on acid value of peanut oil during storage
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Table 3 Effect of essential o1l of Allium victorialis L.

an POV value of peanut oil during storage
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