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Plant. Amomum korarima Pereira—Zingiberaceae.

Uses. As a spice.!

Previous work. Yield of oil and inferred cineol presence.?

Fruit. The dried comminuted fruit was steam distilled for 8 hr yielding 3-5%; of a pale
yellow volatile oil which had a flat cineolic odour. The oil was subjected to direct preparative
gas chromatography over Carbowax 20M (see Ref. 3 for a description of technique and
conditions). When a sufficient quantity (ca. 1 ul) of each peak was collected its i.r. spectrum
was recorded and characterized by comparing it with standard i.r. spectra which were obtained
either from authentic compounds or from published data. Once each compound was spec-
trally characterized its retention time was compared with that of an authentic specimen. The
following compounds were found to be present in the oil: a-pinene (3-2),* camphene (0-2),
B-pinene (6-8), sabinene (6-7), myrcene (0-4), a-phellandrene (0-3), a-terpinene (0-9), limo-
nene (13-5), 1,8-cineol (35-1), y-terpinene (2-6), p-cymene (3-9), terpinolene (0-4), terpinen-4-ol
(5-4), a-terpineol (3-4) and geraniol (4-8).

Plant. A. subulatum Roxb.

Uses. Medicinally and as a spice.*

Previous work. The presence of sabinene (6-6), cineol (64-9), terpinene (10-7), terpineol
(7-2), terpinyl acetate (5-1), and bisabolene (3-6) has been previously reported.*

Fruit. The dried comminuted fruit was steam distilled for 8 hr, yielding 2-5% of a pale
yellow volatile oil which had a flat cineolic odour. The oil was analysed as above and the
following compounds were found to be present: a-pinene (2:0),* B-pinene (2-4), sabinene
(0-2), myrcene (0-3), a-terpinene (0-2), limonene (10-3), 1,8-cineol (74-0), y-terpinene (0-2),
p-cymene (0-2), terpinen-4-ol (2:0), -terpineol (0-8), a-terpineol (5-6) and nerolidol (1-0).
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* Numbers in parentheses refer to area percentages calculated from disc integration calculations.
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