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Changes of Volatile Components of Pleurotus sajor-caju During Storage
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ABSTRACT: Volatile aroma concentrates of Pleurotus sajor-caju which stored at 20°C incubator
and cold room were obtained by simultaneous distillation-extraction method. The volatile components
were identified by combined capillary gas chromatography-mass spectrometry and comparison of
retention data on GC of those authentic compounds. Storage at room temperature resulted in signifi-
cant decreased in their total aroma contents, whereas little changes at cold storage foured, even
though appreciable changes were observed in GC pattern between the control and stored samples.
Of 38 components identified, 8-decalactone increased while rest of the volatiles decreased rapidly
during storage at room temperature, but at cold storage 2-methyl butanal, 1-octen-3-ol, cis,cis-1,5-
octadien-3-0l and pentadecanoic acid decreased while 3-octanone, 1-octen-3-one, 3-octanol and 5-
undecanol increased with the storage time. The weight losses and organoleptic properties changed
extremely by the storage under room temperature, on the other hand, slight changes were found

in cold storage.
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Table I. Changes of weight loss and organoleptic pro-
perties of mushrooms stored at 20C, 60-70% RH in-
cubator.

Table II. Changes of weight loss and organoleptic
properties of mushrooms stored at 0-4C, 85-90% RH
refrigerater.

Storage time Weight loss Color Ordor Storage time Weight loss Color Ordor
(Days) (%) (Days) (%)
1 5.13 Very pale  Very slight 1 1.00 Light gray = Mushroom-like
yellow off-flavor 2 1.10 Light gray = Mushroom-like
2 10.53 Light yellow Slight rancid 3 1.30 Light gray  Mushroom-like
3 11.87 Brown Moldy, rancid 4 153 Very pale yellowVery slight
4 ND Dark brown Putrid off-flavor
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Fig. 1. Gas chromatogram of volatile compounds obtained from fresh Pleurotus sajor-caju.
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Table HI. Volatile compounds of Pleurotus sajor-caju during storage at 20T, 60-70% RH incubator.
(ug/100g)
Peak No RT Compounds Control 1 day 2 days 3 days
1 292 2-Methy! butanal 38.35 5.84 16.76 34.28
2 3.00  Butyl acetate 594 - - -
3 3.32  Butanal 1.74 — - -
4 400 2-Hexanone 4.26 - - -
6 598  n-Hexanal 69.37 1543 5.91 —
7 7.29  p-Xylene 21.90 4.87 8.50 -
8 753  m-Xylene 18.64 4.47 7.86 -
9 7.75 n-Heptanal 40.87 9.82 17.09 -
10 1141  2-Pentyl furan 10.02 4381 - -
11 12.38  3-Octanone 1045.31 352.59 269.03 53.21
12 13.68  n-Octanal 6.04 3.58 — -
13 1439  1-Octen-3-one 26.20 32.73 35.20 18.35
14 1751  n-Hexanol 14.91 10.19 9.59 851
15 1851  ¢is-3-Hexen-1-0l 7.52 - - 241
16 18.96  3-Octanol 258.54 77.18 12943 4511
17 19.84  n-Nonenal 5.66 246 - -
18 1995  trams-2-Octenal 9.96 9.93 3.08 3.69
19 2148  1-Octen-3-ol 2652.56 1896.31 1549.32 608.80
20 22.85  Furfural 9.54 5.30 3.83 -
21 2456  cs-2-Octenol 9.10 6.14 5.46 9.45
22 25.04  ciceis-1,5-Octadi-en-3-ol 20.31 12.90 11.84 11.64
23 2761 n-Hexadecane (ISTD)
24 29.18  5-Undecanol 19.66 16.77 3.63 7.19
25 30.20 n-Nonanol (ISTD)
26 3548  24-Decadienal 25.62 12.78 7.89 4.05
27 3640  n-Hexanoic acid 3.81 - - 341
28 3790  Benzyl alcohol 13.22 12.90 16.36 12.07
29 39.38 BHT 83.63 125.28 102,51 137.54
30 4592  Octanoic acid — 13.49 12.20 -
31 4315  Dihydrobovolide - 8.74 - -
32 48.35  8-Decalactone 23.38 38.63 35.52 65.58
33 5745  Decanoic acid 4.17 12.44 7.62 12.09
3H 59.88  Tridecanoic acid 10.19 19.38 11.40 2.77
35 63.82  Tetradecanoic acid - 35.04 27.04 -
36 67.26  Pentadecanoic acid 137.00 406.43 225.11 20 691
37 7168  Hexadecanoic acid 673.76 1228.50 470.50 518.67
38 74.78  Octadecanoic acid - 13.68 - -
Total 5271.18 4398.61 2992.68 1765.73
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Table V. Volatile compounds of Pleurotus sajor-caju during storage at 0-4T, 85-90% RH refrigerater.

(ug/1009)
Peak No RT Compounds 1 day 2 day 3 days 4 days
1 292 2-Methyl butanal 46.75 39.51 38.35 22.57
2 3.00  Butyl acetate 4.72 - 493 7.87
3 3.32  Butanal - 2.72 2.80 3.53
4 400  2-Hexanone - 4.00 - -
5 440  Toluene - - 0.30 19.29
6 598 #n-Hexanal 30.40 21.27 32.30 30.25
7 729  p-Xylene 11.64 10.95 11.02 12.42
8 753  m-Xylene 10.05 9.44 9.87 10.31
9 7.75  n-Heptanal 22.02 20.52 20.88 22.96
10 1141  2-Pentyl furan 5.40 - 442 -
11 12.38  3-Octanone 239.44 354.86 42742 671.07
12 13.68  n-Octanal — 4.147 491 6.93
13 1439  1-Octen-3-one 1053 14.28 67.87 115.78
14 1751  n-Hexanol 9.65 1491 7.85 3.88
15 1851  ¢is-3-Hexen-1-0l - - 4.38 -
16 1896  3-Octanol 4594 106.35 174.54 160.57
17 19.84  n-Nonenal - - 1.20 -
18 19.95  trans-2-Octenal 531 34 9.87 12.25
19 2148  1-Octen-3-ol 1984.17 1809.32 1628.88 1925.67
20 22.85  Furfural - 4.69 4.29 6.85
21 24.56  cis-2-Octenol 7.91 3.68 8.46 6.48
22 25.04  cis,cis-1,5-Octadi-en-3-0l 13.64 19.79 9.15 4.70
23 2761 n-Hexadecane (ISTD)
24 29.18  5-Undecanol 14.12 15.37 19.17 31.63
25 30.20  #-Nonanol (ISTD)
26 3548  24-Decadienal 18.19 17.88 9.61 4.63
27 3640  n-Hexanoic acid - 5.05 - -
28 3790  Benzyl alcohol 13.37 27.90 11.05 3.69
29 39.38 BHT 117.17 99.31 91.57 94.98
30 4592  Octanoic acid 12.18 13.68 10.65 9.77
31 48.15  Dihydrobovolide 6.23 - 561 5.99
32 4835  8-Decalactone 29.48 50.28 18.80 8.85
33 5745 - Decanoic acid 9.55 1443 342 -
34 59.88  Tridecanoic acid 30.12 32.39 46.35 26.45
35 63.82  Tetradecanoic acid 68.16 70.62 54.18 54.60
36 6726  Pentadecanoic acid 407.62 290.25 339.57 280.55
37 71.68  Hexadecanoic acid 1571.83 1198.07 1377.54 1574.08
38 74.78  Octadecanoic acid 1821 14.09 12.75 12.00
Total 4763.80 4293.52 4473.96 5150.60
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Fig. 2. Changes of volatile compounds contributing
to Pleurotus sajor-caju flavor during storage at 20T,
60-70% RH incubator.
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Fig. 3. Changes of volatile compounds contributing
to Pleurotus sajor-caju during storage at 0-4C, 85-90%
RH refrigerater.
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