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ABSTRACT

In Recently twenty years, Cinnamomum osmophloeum Kaneh. is unique in Taiwan for his often used as substitutes for Cinnamon

in common. The essential oil from cinnamon contains many bioactive ingredients, such as cinnamaldehyde, coumarin, eugenol and

so on. Cinnamon is not only used as food, but also in many other applications, such as cosmetics, aroma therapy, and antiseptic. The

market potential for various cinnamon’s healthy products is growing. Although C. osmophloeum Kaneh. and C. cassia Presl. are

different species in morphology, they can be miss used by each other on purpose in market. However, different geographical clones

of C. osmophloeum Kaneh. contain different chemical constituents. Therefore, different gene-source of C. osmophloeum Kaneh.

may have different curative effects. Adulterants and substitutes of traditional Chinese medicine may not be easily identified by

traditional authentication methods. In this study, DNA molecular marker technologies were used to identify the gene-source of C.

osmophloeum Kaneh., including RAPD, ISSR, ITS these three methods. The results of this study showed that ISSR markers

produced polymorphism bands more than that of RAPD markers. However, the number of clone type of C. osmophloeum Kaneh.

defined by using both of ISSR and RAPD markers are less than that of chemo-type available now. ITS specific primers were

designed to amplify ITS DNA fragment for future sequencing and aligned with NCBI GenBank posted Lauraceae ITS sequences.

Our results showed that the ITS sequence for C. osmophloeum Kaneh. from Taiwan was quite different from that of Cinnamomum

verum. Further more, more genotype can be grouped using ITS markers for C. osmophloeum Kaneh. than that of chemotypes

available now. The results from DPPH free radical scavenging assay showed that C. osmophloeum Kaneh. from geographical clones

T2, LL and D4 had the best free radical scavenging activities.
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