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Retention Area
NO. | Name Time
. Sum%
(min)

1 2,6-Nonadienal, 3,7-dimethyl 8.564 1.44
2 Cyclohexanone, 2-methyl 9.689 3.29
3 4-Cyclopropylcarbonyloxytridecane 15.121 0.57
4 7,10-Epoxytricyclo[4.2.1.1(2,5)]decane, 1-trimethylsilyl 16.188 0.93
5 Dodecanoic acid, 3-hydroxy 18.846 0.4
6 1,7-Octanediol, 3,7-dimethyl 19.516 1.34
7 2H-Indeno[1,2-b]furan-2-one, 3,3a,4,5,6,7,8,8b-octahydro-8,8-dimethyl 20.233 0.25
8 2-Nitrohept-2-en-1-ol 20.542 1.44
9 Octanal, 7-hydroxy-3,7-dimethyl 23.707 13.76
10 1-Heptatriacotanol 29.582 1.15
11 7,9-Di-tert-butyl-1-oxaspiro(4,5)deca-6,9-diene-2,8-dione 30.771 0.41
12 trans-13-Octadecenoic acid 32.77 0.5
13 cis-13-Octadecenoic acid 32.986 0.4
14 Oleic Acid 33.604 18.7
15 Banisterin 34.851 7.82
16 Harmine, ethenyl(ester) 34.869 6.56

Hexadecanoic acid, 1a,2,5,5a,6,9,10,10a-octahydro-5,5a-dihydroxy-4- | 35.481 2.27
17 (hydroxymethyl)-1,1,7,9-tetramethyl-11-oxo-1H-2,8a-

methanocyclopenta[a]cyclopropa[e]cyclodecen-6-yl ester, [1aR-

(laa,20,58,5aB,6p,8a0,9a,10a0)]-
18 9-Octadecenoic acid (Z)-, 2-hydroxy-1-(hydroxymethyl)ethyl ester 36.023 1.34
19 Ethyl iso-allocholate 36.373 1.49
20 Glycidyl oleate 36.419 22.26
21 Erucylamide 38.786 4.49
22 15,17,19,21-Hexatriacontatetrayne 39.747 1.92
73 3,5,9-Trioxa-5-phosphaheptacos-18-en-1-aminium,  4-hydroxy-N,N,N-trimethyl-10- | 40.103 1.42

0x0-7-[(1-0x0-9-octadecenyl)oxy]-, hydroxide, inner salt, 4-oxide, (R)
24 Cholestan-3-one, cyclic 1,2-ethanediyl aetal, (58) 41.863 2.22
25 7,8-Epoxylanostan-11-ol, 3-acetoxy 44.393 3.63

x10 6 |+ TIC Scan 4021021733-2-A.D

1 1
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4.25+
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3.254
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Counts vs. Acquisition Time (min)
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investigated by applying pulsed electric field pretreatment at 3 electric
field intensities (1000, 2000 and 3000) and 3 pulse levels (50, 85 and
120). Then, the phenolic compounds, fatty acid composition of the
extract and its antioxidant properties were investigated. Also, gas
chromatography/spectrometry was used to identify chemical
compounds and the results showed that the total phenol content and
antioxidant properties of the extract increased with increasing the
number of pulses and increasing the intensity of the pulsed electric
field applied to the sample. Also, according to the GC results, the most
abundant compounds in the extract of Geranium aromaticum leaves
were Glycidyl oleate and Oleic Acid, respectively. According to the
process optimization results, it can be stated that the electric field
intensity of 2000 kV/cm and the application of a pulse level of 85
increased the antioxidant properties and phenolic compounds in the
extract extracted from the leaves of Geranium aromaticum.
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