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Abstract: GC-IMS (gas chromatography-ion mobility spectroscopy) was used to analyze the differences between the
volatile substances of two hosts of Cistanches deserticola in the Hotan area, Xinjiang. The results showed that 35 volatile
substances were detected by GC-IMS, among which 27 volatile substances were identified qualitatively, including 8
aldehydes, 5 alcohols, 4 esters, and 1 ketone, predominantly aldehydes, and alcohols. There were obvious differences in the
volatile substances of Cistanche deserticola between 'Red Willow' and 'Hoxylon'. The main substances that differed

between the two were 2-phenylacetaldehyde, benzaldehyde, (E)-2-heptenal, 3-(Methylmercapto) propionaldehyde, 1-
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hexanal, heptanal, 3-methyl-2-butenal, acetic acid methyl ester, acetic acid hexyl ester, 1-hexanol, 3-hydroxy-2-butanone, 2-

methyl-1-propanol, acetic acid ethyl ester. The two different hosts of Cistanche deserticola could be effectively

distinguished by principal component analysis, and the cumulative variance contribution of PC1 and PC2 reached 91%.

Meanwhile, by constructing the heat map of volatile substances clustering and fingerprinting, they can provide theoretical

references for the identification of different hosts of Cistanche deserticola and the study of volatile substances.

Key words: Cistanche deserticola; gas chromatography-ion mobility spectroscopy (GC-IMS); volatile components;

fingerprint mapping; principal component analysis
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Fig.1 Appearance and section of different hosts of Cistanche
deserticola in Xinjiang
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different hosts of Cistanche deserticola
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Fig.4 Characteristic peak locations of volatile substances in
different hosts of Cistanche deserticola
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1 2-REECE(M) C122781 CgHO 120.2 1050.6 678.692 1.25226 -
2 2R (D) C122781 CgH O 120.2 1050.1 677.762 1.53072
3 3-FEE TR TR C106274 CoH 50, 158.2 1042 662.375 1.41164 SRR
4 ZIRC R C142927 CH,,0, 144.2 1010.4 605.571 1.4109 LA
5 R C100527 C,H0 106.1 960.7 506.93 1.1494 AR
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16 1] C71410 C,H,,0 88.1 760.2 242.902 1.25361 IS
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24 5 TE(D) C78831 C,H,,0 74.1 601.8 153.003 1.36965
25 ZTRW g C79209 C,H,0, 74.1 527.0 128.678 1.18886 I A
26 LR C141786 C,H;0, 88.1 584.4 146.963 1.09407 IR
27 Vi3 C64175 C,H0 46.1 456.6 109.335 1.14034 R
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Clustering heat map of volatile components of Cistanche deserticola in different hosts
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