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Figure S1. Gas chromatog-
raphy-mass spectrometry 
profiles (A–C) of the essen-
tial oils from the leaves 
of  Cinnamomum  cassia 
and (D) of trans-cinnamal-
dehyde standard sample

Fig. S1. GC-MS profiles of the essential oils from the leaves of C. cassia (a-c); GC-MS profiles of 
trans-cinnamaldehyde standard sample (d). 
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Figure S2. Full Fourier transform infrared spectra of essential oils from nine samples

 

Fig. S2. Full FTIR spectra of essential oils from nine samples. 
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