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Vetiver grass (Vetiveria zizanioides, Linn Nash) from the family Poaceae is a densely tufted grass 1 A
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growing throughout 70 tropical regions of the world, Java and Haiti being the largest suppliers [1]. Its
roots, from which essential oils were obtained, diffuse a flavour that is used in perfumery and flavour Vanilla planifolia is a tropical aromatic orchid widely used
Industries. Haitian vetiver olil Is one of the most complexes with more than 300 sesquiterpenoids [2]. In aroma industries for its flavour, mainly due to phenolic
Olfactory studies have shown that alcoholic fraction presents the most interesting flavour of the oil and compounds [5]. Financial value depends on physical
the corresponding acetylated fraction is more appreciated. characters of the beans (colour, length and shape).
Vet cohol 9 v d ed by GC/EID 13 4 GC-MS 41 b Amount of aroma, especially vanillin, Is important iIn
et|\_/e_r ac? r? =t z;cztates content”are ubsE_uz;\] yd etgr_mlne DY [3] iln d- [ ]I - beans quotation. Authenticity of vanilla beans and
preC|S|or|;1 0 3toesle r::elt ods are not Wl_elp_?fgl IS Ie an iIntegration paramet%rs epﬁn l:)on_ anfa )r/]st_s extracts is checked by determination of phenolic
lgmor(_e t Ejlm acoho = acetatdes)r; . o yS|s|can sepa}rage c_omEou_n . Ogt % C?S'S s ﬁ_'r compounds ratio, according to DGCCRF specification [6];
unﬁtlpna ?roup _(W erll cc;]mlpounds ave the sam_fe_ molar mass); that is why it was decided to use this that is why their content have to be determined.
_technique for vetiver alcohols and acetates quantification. J ||| Development of vanilla fragrance appears during fruit
4 RESULTS A curing, mainly due to glycosides hydrolysis, like vanillin (3-
| n | D-glucoside. Its quantification Iin fruits can help to predict
1/ Extraction/Purification of vetiver standards vanillin content in cured beans.
B N . . B . OPLC Standard 1,
Vetiver | Vetiver alcohols + ¢ | Vetiver | purification | L 94 % purity - =Xpegied vallies
essential oil | aldehydes/ketones alcohols Vanillin/PHB 10 - 20 PHB: p-
_ by _ by _ y, i1lin/ AP .
Standard 2. \/_a_mllm/A_ _HB | 40 — 110 hydroxybenzaldehyde
p _ — p N 92 % purity Vanillin/Vanillic acid 12 — 29 APHB: p-
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2/ Analysis of vetiver olls
\ HPTLC plate silica gel 60F254
HPTLC plate silica gel 60F254 4 GC-MS of : Hex/CHCL3/MeOH/acetic acid (5:36:4:0.5) in ADC2 with 5 min saturation tank
Hex/CHCL3/EtOAc (8:6:0.5) in ADC2 with 10 standard 3 and plate conditionning
min saturation tank and plate conditionning _ Visualisation at 254 nm
Derivatisation with vanillin/sulfuric acid reagent . | Tracks scan at 254 nm (APHB), 280 nm (vanillin 3-D-glucoside, PHB, vanillic
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The developped method can be used to: Regeveipgpep .rr?ethod car\ PELSEa e _ |
| — Quantifify vetiver alcohols in vetiver essential oils | = Quantifify phen_ollc compounds in cured vanilla
~ | | | T o beans and vanilla bean extracts
| uantify vetiver acetates in acetylated vetiver essential oils . - e . .
< fy | | 4 | | —> Quantify vanillin B-D-glucoside in vanilla fruits
| — Determine the acetylation kinetic of vetiver alcohols
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Combounds - LOD LOQ Calibration range Recovery (%) [1] National Research Council. Vetiver grass: A thin green line against
P (ng.spot 1) | (ng.spot 1) (ng.spot 1) Y erosion. National Academy Press Washington, D.C., 1993.
Standard 1 0.18 5 20 40 — 200 98.9 [2] B. M. Lawrence, Perfum. Flavor. 33 (2008) 56.
R olaneare ¢ < ot £ e e [3] P. Weyerstahl, H. Marschall, U. Splittgerber, D. Wolf, Flavour Frag. J.
Standard 3 0.65 S 30 40 — 200 99.4 15 (2000) 61
Vanillin 3-D- |
glucoside 0.09 8 20 24— 120 LG, [4] P.Champagnat, G. Figueredo, J. C. Chalchat, A. P. Carnat, J. M.
- APHB 042 6 20 21 — 106 93 8 Bessiere, J. Essent. Oil Res. 18 (2006) 416.
= | vanilic acid 0.57 14 20 20 - 102 98.9 [5] Arctander S. 1960. Perfume and Flavor Materials of Natural Origin.
PHB 0.62 2 6 6.5 — 33 99.5 Elizabeth: New Jersey; 638 — 647.
Vanillin 077 4 8 8 - 40 99.0 [6] Gassenmeier K, Riesen B, Magyar B. 2008. Commercial quality and
analytical parameters of cured vanilla beans (Vanilla Planifolia) from
_ _ iati itati - 0 0 . .
Il > Intra- and Inter-day variation of both quantitative HPTL  C methods: % R.S.D. <3 % \dlfferent origins from the 2006-2007 crop. Flavour Frag. J. 23: 194-201. )




