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Aromatic distilled water of Japanese pepper harvested in Shizuoka Prefecture
WATASE Takaya, MATSUNO Masayuki and YAMASHITA Rie
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No. | RT HE FEREK RH i i wE £ EHRH LA
1 95 & -Pinene @ —Pinene @ —Pinene
2| 107 Hexanal Hexanal Hexanal Hexanal
3] 113 B -Pinene B -Pinene
4] 115 Sabinene Sabinene Sabinene Sabinene
5| 118 unknown
6| 121 unknown
7| 123 Myrcene |Myrcene Myrcene Myrcene Myrcene Myrcene
8| 125 & —Phellandrene a—Phellandrene @ —Phellandrene @ ~Phellandrene @ —Phellandrene
9 12.8 o -Terpinene a -Terpinene @ -Terpinene @ -Terpinene
10| 130
11] 133 Limonene Limonene Limonene Limonene Limonene Limonene
12| 135| |1,8-Cineol
13| 135 B -Phellandrene B —Phellandrene B —Phellandrene B -Phellandrene B -Phellandrene B —Phellandrene
14| 13.6] |2-Hexenal 2-Hexenal 2-Hexenal 2-Hexenal 2-Hexenal 2-Hexenal
15| 137 Ocimene Ocimene Ocimene
16| 142 B -Ocimene B —-Ocimene B —-Ocimene B —Ocimene B -Ocimene B —Ocimene
17 14.6 p—Cymene p—Cymene p—Cymene p—Cymene p—-Cymene
18] 149 Terpinolene Terpinolene Terpinolene Terpinolene Terpinolene Terpinolene
19| 154| |2-Pentenol 2-Pentenol
20| 16.0| |Hexanol Hexanol Hexanol Hexanol
21 16.1 Isobutyl hexanoate Isobutyl | Isobutyl f
22| 16.2| [3-Hexenol 3-Hexenol 3-Hexenol 3-Hexenol
23| 16.7| |Hex-3-enol Hex-3-enol Hex-3-enol Hex-3-enol Hex-3-enol
24| 170 |2-Hexenol 2-Hexenol 2-Hexenol 2-Hexenol
25| 185| |2-Ethylhexanol
26| 183 Sabinene hydrate
27| 185 Citronellal Citronellal Citronellal Gitronellal Citronellal
28| 190 a—-Copaene o —Copaene a —Copaene a—-Copaene a-Copaene
29| 19.5| |Linalool Linalool Linalool Linalool linalool Linalool Linalool
30 19.8 Linalyl acetate Linalyl acetate Linalyl acetate
31 211 B —Caryophyllene B —Caryophyllene B —Caryophyllene B —Caryophyllene B —Caryophyllene B —Caryophyllene
32| 216 Citronellyl acetate Citronellyl acetate Citronellyl acetate Citronellyl acetate
33| 222 a-Hi @ -Humulen @ ~Humulene @ ~Humulene @ -Humulen
34| 22.3| |a-Terpineol
35 229 Y ¥ —cadinene Y Y —cadinene
36 231 Geranyl acetate Geranyl acetate Geranyl acetate Geranyl acetate Geranyl acetate Geranyl acetate
37| 231 Gitronellol Citronellol Gitronellol
38| 232 unknown
39| 239 2-Tridecanone 2-Tridecanone
40| 244 Geraniol Geraniol Geraniol Geraniol
41 270 2-Pentad 2-Pentadecanone
42| 271 Nerolidol
43| 28.1| [Methyl cinnamate Methyl cinnamate
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