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1 o- 38 alpha—Pinene 750 92 136 0.24
2 e sabinene 8.70 93 136 0.19
3 B-EHE beta- Pinene 8.85 95 136 0.46
4 B-FiE beta~myrcene 9.20 92 136 0.95
5 D-FrgEs D-lemonene 1048 94 136 0.39
6 g Eucalyptol 10.62 87 154 6.08
7 BEE Ocimene 11.00 90 136 0.15
8 v -TESNIFENEE) gamma-Terpinene 1140 90 136 0.15
9 1-HHE~-4-(1-FHREWZE)-FHCOH Cyclohexene,1-methyl-4—(1 -methylethylidene)- 1227 90 136 0.18
10 L/ L~Fenchone 12.46 96 152 0.79
11 B-—Ffape beta— Linalool 13.07 94 154 43.81
12 #&EA Camphor 1439 97 152 091
13 4-HE-1-(1-FEZ5)-3-FR O #F—4-B 3-Cyclohexen—1-ol,4-methyl-1-(1-methylethyl- 1543 94 154 1.25
14 X9 FL 5 H ik p—Allylanisole 16.07 95 148 18.38
15 B -#rigmt beta—Citral 1722 91 152 0.35
16 -4 JLA% cis—Geraniol 17.78 92 154 0.95
17 TF&FE Eugenol 20.74 96 164 14.02
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23 KigEHME B Germacrene B 2450 93 204 1.23
24 1L4-—HRE-T-(1-BHHZ431)-1,2,3,5,6, Azulene-1,2,3,5,6,7,8,8a—0ctahydro~1, 2464 96 204 0.65

7.8, 8a—/\ A K 4—dimethyl-7-1-methylethenyl)-
25 T-HE-4-F -1 (1-FEZH)-1,2,34, Naphthalene,1,2,3,4,4a,5,6,8a—octahydro—7— 2495 94 204 0.73

4a, 5, 6, 8a- N\ S fkZ methyl-4methylene—1—(1-methylethyl)—
26 a-[riE alpha—Caryophyllene 25.60 88 204 0.85
27 T-#AAE tau—Cadinol 2834 87 222 2.08
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A review on chiral capillary electrochromatography technique
Wang Xiuoling' Zhou Ailing' Gao Ruyw?
( 1 life science college of nankai university,Tianjin 300071)
(2 State key laboratory, Institute of Element—Organic Chemistry,Nankai University, Tianjin 300071)

Abstract This review summarizes recent developments in enantioseparations by capillary electrochromatography (CEC).Selected
fundamental aspects of CEC are discussed in order to stress those features which may allow the success of this technighe in the
competitive fields of enantioseprations. In addition, the comparative characteristics of the different modes of chiral CEC and the stationary
phases are presented. The effects of the characteristics of the stationary and liquid phases and operational conditions on the separation
results are discussed. Finally, some future trends are briefly addressed. 59 references are involved.

Key words Enantioseparations Capillary electrochromatography ~Chiral stationary phase Review
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Uncertainty of determination of mercury in food using atomic

fluorescence spectrometry

Yan Jun Xu Chaoyi Jin Yuqin
(Beijing Entry—Exit Inspction and Quarantine Bureau of P.R.C., Beijing 100029)
Abstract Determination of mercury in food using Atomic Flucrescence Spectrometry was addressed. The analysis of step diluted
element standard solution was carried out. The source of uncertainty and quantized uncertainty component were researched.

Key words Atomic Fluorescence Spectrometry Food Mercury Uncertainty
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Analysis of volatile components of Ocimum basilicum L. by GCMS

Li Jianwen! Chen Guilin! He Hongju?
(1 Department of Horticulture, Hebei Agricultural University, Baoding 071001)
(2 Beijing Vegetable Research Center, Beijing 100089)
Abstract The simulianeous distillation-Extraction is used for extracting the volatile substances in Ocimum basilicum L. 27 kinds
of chemical components were identified by gas chromatography-mass spectrometry (GCMS). The main compounds extracted are beta-
Linalool, p-Allylanisole, Eugenol and Eucalyptol.
Key words GCMS  Ocimum basilicum L. Volatile components
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