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Abstract : Through understanding volatile components ( VOCs) of Sichuan pepper oil extracted using dif-
ferent vegetable oils, the method for selecting vegetable oil was obtained. VOCs of Sichuan pepper oil ex-
tracted using different vegetable oils were collected and analyzed by GC — IMS. The results showed that
VOCs of Sichuan pepper oil extracted using different vegetable oils had great differences. GC — IMS could
effectively separate VOCs with similar polarity in Sichuan pepper oil, and 50 kinds of VOCs with obvious
ion peak intensity change were screened out. The differences of VOCs ion peaks could be displayed by
two — dimensional data visualization, the principal component analysis (PCA) model was established af-
ter data dimensionality reduction, and Sichuan pepper oil extracted using different vegetable oils could be
clustered according to the different vegetable oils used for extraction. It was feasible to use GC — IMS to
obtain VOCs composition characteristics of Sichuan pepper oil extracted using different vegetable oils to

screen the vegetable oil raw materials for Sichuan pepper oil production enterprises.
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