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ABSTRACT: Volatile aroma concentrates of four oyster mushrooms cultivated in Korea were obtai-
ned by the simultaneous distillation-extraction method. The volatile components were identified by
the combined capillary gas chromatography-mass spectrometry and compared with the of retention
data on GC of those authentic compounds. About 54 volatile compounds were identified in each
of the four edible oyster mushrooms. The main compounds in Pleurotus ostreatus ASI 201 were
1-octen-3-ol, 3-octanone, 3-octanol, in Pleurotus sajor-caju, 1-octen-3-ol, 3-octanone, 1,5-octadien-3-
one, 3-octanol, in Pleurotus florida-ostreatus-ostreatus, 1-octen-3-ol, n-hexanol, 3-octanone, 3-octanol,
phenol, and in Pleurotus ostreatus (Ae-Neutari), 1-octen-3-ol, n-pentanal, n-hexanol, n-pentanol, 3-
octanone, 3-octanol, 1,5-octadien-3-one, respectively. The mushrooms worked were rich in an alco-
hols and carbonyl compounds containing C; compounds. The peak area ratio of C; compounds
in aroma concentrats were 56.60% in Pleurotus ostreatus ASI 201, 72.46% in Pleurotus sajor-caju,
54.84% in Pleurotus florida-ostreatus-ostreatus and 35.85% in Pleurotus ostreatus (Ae-Neutari), respec-

tively.

KEYWORD: Volatile aroma, Pleurotus ostreatus ASI 201, Pleurotus sajor-caju, Pleurotus flovida-ost-
reatus-ostreatus, and Pleurotus ostreatus (Ae-Neutari)
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Fig. 1. Gas chromatogram of volatile compounds obtained from Plenrotus ostreatus ASI 201.
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Fig. 2. Gas chromatogram of volatile compounds obtained from Pleurotus sajor-caju.
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Fig. 3. Gas chromatogram of volatile compounds obtained from Pleurotus flovida-ostreatus-ostreatus.
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Fig. 4. Gas chromatogram of volatile compounds obtained from Pleurotus ostreatus (Ae-Neutari).

Table I. Volatile components identified from Pleurotus sp.

(Peak area %)

Peak RT  Compounds Pleurotus Plgurottfs Pleurotus flovida-  Pleurotus ostre_atus
No ostreatus  sajor-caju  ostreatus-ostreatus (Ae-Neutari)
1 2.53 Ethyl formate 0.21 040 0.21 0.35
2 3.06 Ethyl acetate 0.09 0.09 0.19 0.28
3 342 2-Methyl butanal 0.09 0.07 0.23 042
4 3.50 2-Pentanone - - - 044
5 3.62 n-Pentanal 0.04 0.22 0.22 5.06
6 3.74 3-Methyl cyclo-penten-1-one 0.03 0.05 - 0.14
7 420 2-Hexanone - - - t
8 455 Toluene 0.03 - - t
9 559 Butyl acetate 0.16 0.26 0.15 -
10 6.73 n-Hexanal 0.76 0.19 1.16 1.28
11 6.91 2-Methyl-1-propanol 0.06 0.11 0.55 0.13
12 8.05 n-Heptanal 0.13 0.20 0.17 —
13 8.33 n-Butanol 0.12 0.19 0.17 -
14 9.13 Silicone 119 1.92 1.73 2.53
15 10.11 n-Octanal 0.23 0.25 0.35 0.32
16 11.01 n-Pentanol 0.03 0.23 0.62 131
17 1195 2-Pentyl furan 0.13 0.02 0.14 0.17
18 1284 25-Dimethyl phenol 0.11 - 0.08 0.05
19 1301 3-Octanone 4.50 10.99 7.73 3.74
20 1443 n-Hexyl acetate 0.68 0.04 0.07 0.08
21 1499 1-Octen-3-one 0.89 0.15 0.12 0.19
22 1596 2-Heptanol 0.14 - 0.03 0.09
23 1641 1,5-Octadien-3-one 0.66 111 0.87 1.36
24 1717 n-Hexanol 0.08 0.10 0.19 0.27
25 19.07 3-Octanol 4.90 2540 3.06 390
26 1939 trans-2-Hexen-1-ol 0.04 - - -
27  20.56 trans-2-Octenal 0.55 0.13 0.25 0.20
28 2165 1-Octen-3-ol 44.97 34.39 41.62 26.14
29 2232 Furfural 0.03 0.02 - 0.09
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Table 1. continued.

Peak RT  Compounds Pleurotus Plgurotqs Pleurotus ﬂorida— Pleurotus ostrgatus
No ostreatus  sajor-caju  ostreatus-ostreatus (Ae-Neutari)
30 23.05 cis-2-Octenol 0.10 0.08 0.11 0.09
31 2413 ¢is-1,5-Octadien-3-ol 0.03 0.05 0.82 -

32 2411 Benzaldehyde 0.30 048 0.33 0.53
33 2513 #-Octanol 0.27 0.04 0.16 0.06
34 2587 Linalool 0.05 - - 0.05
35 2955 Phenyl acetaldehyde 0.02 0.03 - -

36 20.73 2,5-Octadienol 0.27 0.27 0.83 0.80
37 3093 B-Caryophyllene 0.15 0.26 0.14 0.22
38 31.76 Furfuryl alcohol 0.04 0.06 0.36 -

39  33.83 24-Nonadienal 0.04 - — -

40 36.13 24-Decadienal 0.27 0.03 0.10 0.09
41  36.96 Phenyl ethyl acetate 0.10 0.19 0.10 0.14
42 3759 Geraniol 0.03 — - -

43  38.63 Benzyl alcohol - —. 0.68 1.38
44  39.81 Phenyl ethyl alcohol 0.53 0.40 0.17 0.06
45 4321 Phenol 0.04 — 1.56 -

46 4737 Nonanoic acid 0.07 0.15 0.16 0.14
47 5211 Decanoic acid 0.03 0.07 - 0.05
48  58.88 Dodecanoc acid 0.17 0.02 2.73 0.08
49  60.69 Benzoic acid 0.03 0.04 0.17 0.40
50  64.62 Tetradecanoic acid 0.38 0.47 0.71 0.63
51  67.86 Pentadecanoic acid 13.87 1.30 13.34 11.04
52 7051 Hexadecanoic acid 7.55 11.37 16.13 12.40
53 81.33 Octadecanoic acid 8.53 1.35 - 7.23
54  84.18 Octadecadienoic acid 2.80 2.66 - 9.11
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