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khe essential c:1 oI dried pepper was obtainte: cy Steam
iistillation *' <. The o1l was aralysed by combined capillary GC
ind mass spectrometry. of t e 75 peaks record=a~ by gas
hromatography 49 were identifiei with the aid of mess spectra
library and relative retention times. The presence of compounds

> in the o0il were confirmed while a number of

ﬂeviously reported

bther compounds such as X -cubene, p -gurjugene, § -cadinene, o -
erolidol, eugenol, and murorol-T were identified. The o1l was
found to contain monoterpenes (67%) and sesquiterpenes (27%).

p -cary-ophyllene (17.8%y, o -ylangene (2.05%), S -elemene
i(1%), & -humulene (0.9%), and murralol-T (0.9%) were found to be
he major compounds in the sesquiterpene fraction. In addition
%all amounts of oxygenat-d terpenes and phenyl propanoides were
}Bo found to be present in the peoper cil.
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