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Comparative Analysis of Volatile Components and Key Flavor
Compounds of Basswood and Bagging Auricularia auricula
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Abstract; In this paper, the volatile components of basswood and bagging Auricularia auricula were extracted by headspace

solid phase microextraction ( HS—SPME) , and were analyzed by GC—MS, and the key flavor substances were determined by

relative odor activity value( ROAV).45 volatile components were detected from the basswood Auricularia auricula ,and mainly

were alcohols, acids and aldehydes, and the highest relative content was acetic acid, accounting for 14.57% of all volatile

components.46 volatile components were found in bagging Auricularia auricula and mainly components were as basswood

Auricularia auricula ,and the highest relative content was fourteen alkane,accounting for 8.63% of all volatile components.The

ROAYV method was used to evaluate the 7 kinds of key flavor substances of basswood Auricularia auricula including 1-octyl-3

— alcohol , hexaldehyde , naldehyde, heptanal , valeraldehyde, 1 — heptanol and hexanol. There were 6 kinds of key flavoring

substances of bagging Auricularia polyiricha including 1 - octyl —3 — alcohol, hexaldehyde, heptanic acid, 1 - nonyl alcohol,

positive aldehyde and 1-octanol.

Key words : Auricularia auricula ;volatile components ; HS—SPME ; GC-MS analysis ; key flavor compounds
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Fig.1 Total ion—flow graph of the volatile components of
basswood Auricularia auricula( A)

and bagging Auricularia auricula(B)
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Table 1 Composition and relative content of volatile components from basswood and bagging Auricularia auricula
- B 11 1] ' AHXS & & (%)
R (i) feid A TS

6.728 S 3—Methyl-1-butanol C;H,,0 3.13 2.13
7.662 J% % Pentanol CsH,,0 2.07 1.42
10.032 1E L Hexyl alcohol CeH,,0 8.21 7.12
11.006 3- [ 3—Octanol CH,,0 - 0.56
. 12.387 1-2EH5-3-# 1-Octen-3-ol CsH,,O 3.27 3.50
7~ 12.521 1F J#f n—Heptanol C,H,,0 0.90 1.50
14.722 F5 S Linalool C,oH;O 0.46 0.43
14.946 1-2£E 1-Octanol CyH, O 2.00 5.25
17.296 1-TF% 1-Nonanol CyH,,0 1.80 6.00
22.896 2K I Phenethyl alcohol CgH,,O - 2.00
/N 21.84 2991
2.678 S EE Tsovaleraldehyde CsH,,0 0.84 0.35
3.200 1E B Valeraldehyde CsH,,0 1.14 1.07
4.472 1F C.f% Hexanal CeH,,0 5.69 4.73
6.295 1E BEfiE Heptaldehyde C,H,,0 0.78 1.73
9.366 2- BT 2—Heptenal C,H,,0 0.63 0.59

N 11.006 T-1% 1-Nonanal CyH O 1.25 -
== 11.885 2—2E 7 2—Octenal CyH,,0 0.50 0.92
13.500 Z&T%E Decanal C,,H,,0 0.94 1.72

14.260 I Benzaldehyde C,H,0 2.25 -
14.400 2— ¥ 2—Nonenal CyH, O - 0.37
17.068 K ¥ Phenylacetaldehyde CsH, 0 - 0.62
25.167 KIE 7 Anisic aldehyde CyH, O, 1.29 1.55
IN 15.31 13.65
12.755 TR Acetic acid glacial C,H,0, 14.57 7.77
19373 AR Valeric acid C.H,,0, 0.92 0.97
21.664 1EC 8 Hexanoic acid C¢H,,0, 4.02 3.24
Wk 23.830 1E R Heptanoic acid C,H,,0, 0.68 0.70
T 25937 IE 1 Octanoic acid C4H 0, 0.50 0.58
27.716 T-fig Nonanoic acid CyH 0, 1.26 1.68

31.144 SR Benzoic acid C,H,0, 0.21 -
35.601 +75M8 Palmitic acid C,H;, 0, - 0.32
N 22.16 15.26
7.379 6— F k-2 Hifif] 2—Heptanone ,6—methyl- CsH,,O 1.35 0.44
7.729 3—3E[il 3—Octanone CsH,,O - 2.62
9.689 6— 1 -5 45— 2~ 6—Methyl—-5—-hepten—2—one CsH,,0 0.74 0.44
it 11.354 3—-H—-2—T 3—Octen—2—-one CsH,,0 0.44 0.65
15.839 2—+—ili] 2—Undecanone C,,H,,0 0.46 0.75
17.868 NAMEZ R 2-Undecanone 6 ,10-dimethyl - C;H, O 0.62 0.49
18.976 FHEE SEE] D( + ) —Carvone C,H,O0 0.68 0.69
/N 4.29 6.08
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('min) MARARH S AH
5.083 LR 5 Tsoamyl acetate C,H,0, 3.82 0.81
6.042 2.1 )% lE banana oil C,H,,0, 0.95 -
RS 8.134 LR T Ethyl acetate C,H;0, 2.15 1.18
14.876 2. TR H5TE Linalyl acetate C,,H,, 0, 1.01 0.33
16.839 4- I TR gamma—Butyrolactone C,H0, 0.86 1.25
/N 8.79 3.57
2.897 2,2,4,6,6- L HFLBFE 2,2 ,4,6 ,6—pentamethyl— Heptane C,Hyg 1.34 1.03
ok 3423 2,2,4,4,6,8,8- LHHETHE 2,2,4,4,6,8,8-heptamethyl-Nonane € Ha, 0.89 0.53
s 6.370 + %% Dodecane CoHy 0.70 -
10.926 IE 1 PU4%E Tetradecane C,,H;, 0.43 8.63
/Mt 3.36 10.19
s 6.494 WU Dipentene CoH 2.75 1.62
21033 [ M trans— Anethole CyyH,,0 7.48 2.37
N 10.23 3.99
—— 5.272 2—1E T WM 2 Butylfuran CsH,,0 - 1.09
7.215 2 1E R FEME MR 2- Pentylfuran CyH,,0 2.89 2.92
/N 2.89 4.01
. 17.599 i 4- Allylanisole C,,H,,0 1.12 1.42
LES 26.722 a-FAANN alpha—Cedrol C;sH,0 0.76 -
/N 1.88 1.42
=T RIRARA
%2 KHAKHE A ROAV (i
Table 2 ROAV value of each component of basswood and bagging Auricularia auricula
4% T TrORRIG A
(pg/'kg) BAAH AT
1 1-2FJ-3- % 1-Octen-3-ol 1 100.00 100.00
2 1EC [ Hexanal 45 38.7307 30.0661
3 T-Ji%¥ 1-Nonanal 1 38.2002 -
4 1EBEE Heptanoic acid 3 6.9585 6.6838
5 1EJ% [ Valeraldehyde 20 1.7508 1.5232
6 1-T-F% 1-Nonanol 50 1.0995 3.4256
7 1E % Hexyl alcohol 250 1.0056 0.8145
8 1-2f% 1-Octanol 120 0.5058 1.2514
9 IR H#E Benzaldehyde 350 0.1965 0.0543
10 K £ Phenethyl alcohol 86 0.5588 0.6379
11 S 3—Methyl-1-butanol 120 0.7994 0.5061
12 1F JEfi% n—Heptanol 330 0.0829 0.1297
3 @ W IECLE 5 7 B, 1 A -3 - W U B

ASCHEAAR . SR B J0AG th 52 Fh Ay %
KNy, P B2 10 A, BE2E 12 B, iR 8
Al ERAZE 7 B, RS B, ek 4 Bl 5SS 2 B, kg
LA RS 2 Bl o MR H- P AS T 45 Bl 4 444 il
o1, EEEmEIE (8 Fh) (BRIE (7 Fh) (BESE (10 ) 1k
T AR S B R R LR (14.57% ) o NARARK
HARRS R Y T 46 B K gy, TR R RS 10
RIS T Ah (BESE 10 AP LS Y, AH T R v B
IEAPULE(8.63% ) o HERAA H- 119 5 Bl KUK ) Joi 0 4%
1= —-3 — I IE O T IE B | IR 1 - B
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