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Abstract

The whole fruits of Zanthoxylum budrunga were subjected

to various methceds of extraction for an essential oil. The most
efficient and convenient method was extracting with ether at room
temperature and steam distilling the extractive. The oily distillate
was found to‘compose of some ketoﬁic component{s) and some o&fin(s).
The latter could be geparated by fractional distillation. Due to
'itslpersistence,rthe essential oil from the above source may prove

a valualkle odorant.




