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Aroma Characteristics of Pholiota adiposa (Geumbongi) with
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Aroma compounds in Pholiota adiposa were extracted by simultaneous distillation and extraction (SDE), and 41
compounds were identified by GC-MS, including eleven alcohols, cight aldehydes, four esters, four ketones, nine
alkans, and five miscellaneous compounds. Major aroma compounds included hexanal (8.55%), n-heptaldehyde
(13.02%), 2-pentyl furan (4.82%), benzeneacetaldehyde (3.34%), (E,Z)-2,4-decadienal (3.06%), and hexacosane
(5.04%). Drying method was applied to aroma compounds of Pholiota adiposa extracted by solid phase
microextraction and identified by GC-MS. As hot air-drying temperature increased, peak areas (%) of 2-
phenylethanol and benzeneacetaldehyde decreased, whereas those of 2(5H)-furanone (0.16%), 2H-1-benzopyran-
2-one (7.63%), 2-acetylpyrrole (5.49%), and 4-phenyl-pyridine (5.61%) increased significantly at 70°C.
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Table 1. Aromatic compounds of Pholiota adiposa mushroom by SDE

RT" Compounds Peak area (%)
Alcohols(11) 8.23
6.74 1-Hexanol 0.76
11.68 1-Octen-3-ol 1.50
12.48 3-Octanol 1.43
16.27 1-Octanol 0.57
17.34 2-Methyl-3-octanol 0.14
21.11 Menthol 0.19
21.98 o0, Trimethyl-(s)-3-cyclohexene- 1 -methanol 0.39
22.10 1-(2-butoxyethoxy)-Ethanol 0.31
49.38 1-Heptadecanol 0.94
55.81 1-Eicosanol 0.54
69.11 1-Octadecanol 1.46
Aldehydes(8) 32.70
432 Hexanal 8.55
797 n-Heptaldehyde 13.02
10.51 2-Heptenal 0.56
14.71 Benzeneacetaldehyde 334
15.51 2-Octenal 223
17.84 Nonanal 1.43
26.80 (E,Z),2,4-Decadienal 0.51
27.79 (E.E)-2.4-Decadienal 3.06
Esters(4) 5.69
47.62 Isopropyl myristate 175
48.98 1.2-Benzenedicarboxylic acid, butyloctylester 0.50
58.20 2-Ethylhexyl p-methoxy cinnamate 0.57
62.6 2-Propenic acid, (4-methoxyphenyl)-2-ethylhexyl ester 2.87
Ketones(4) 542
7.56 2-Heptanone 1.77
12.01 3-Octanone 1.66
33.68 6,10-Dimethyl-5.9-undecadien-2-one 0.29
41.58 2,5-Di-tert-amylquinone 1.70
Alkanes(9) 1791
43.14 Heptadecane 0.57
50.06 Nonadecane 0.44
53.22 Eicosane 0.36
56.28 Heneiocosane 0.60
6l.14 Docosane 1.32
62.06 Heptacosane 2.36
65.31 Tetracosane 3.36
69.52 Pentacosane 3.86
75.12 Hexacosane 5.04
Miscellaneous compounds(5) 11.64
12.16 2-Pentyl-furan 4.82
31.51 Junipene 0.92
32.14 Caryophyllene 292
38.77 Caryophyllene oxide 040
59.22 4-(dimethylamino)-Benzoic acid 2.58
41 81.59

YRetention time (min).

Solid phase microextraction(SPME) F£&

Mae 7xste] F4(80mesh)dt F AE F 2¢S 40mL
viatell @o} & 2(50-60 mL/AE SEZF dry purging3t Tt
SPME fiber== polydimethylsiloxane(100 um, Supelco Inc)s AF



7enlsuAe 97154 555
Abundance
800000 .
g
700000 g
600000
500000
5
400000 N
300000
3 - 2 n ﬁ - g
moolt |5 g ToE s 2o ]
X R s 3 2 o
s ) 8 8 g
100000& 3’ A
A lL lu ll..xl U.m]l A .‘Llu L‘Lllh Jumll .
Tme—> 500 1000 1500 2000 2500 3000 3500 4000 4500 5000 6500 6000 6500 7000 7500
Fig. 1. Total ion chromatogram of Pholiota adiposa obtained by GC/MS analysis.
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Table 2. Changes in major volatile compounds of Pholiota adiposa by drying method

Hot air drying
RT" Compounds 50°C 60°C 70°C i{;ej;
Peak area (%)
Alcohols(3)

12.51 3-Octanol - - - 0.51
14.16 Cineole 034 0.89 - 1.68
18.25 2-Phenylethanot 731 1.65 0.77 0.78

Aldehydes(4)

10.69 Benzaldehyde - - - 0.09
14.87 Benzeneacetaldehyde 3.28 2.19 2.10 0.46
17.85 Nonanal - 2.59 - 0.35
35.15 5-Methyl-2-phenyl-2-hexenal 2.29 1.99 5.83 -

Ester(1)
3944 Propanoic acid, 2-methyl, 1-(1,1-dimethylethyl)-2-methyl-1,3-propanediylester ~ 12.04 11.66 11.70 7.64
Ketones(5)

8.61 2(5H)-Furanone - - 0.16 -
12.06 3-Octanone - - - 3.02
20.20 5-Methyl-2-(1-methylethyl)- trans-cyclohexanone 1.02 1.04 0.87 0.68
26.99 2-Undecanone 3.66 1.84 2.28 1.16
32.80 2H-1-benzopyran-2-one - - 7.63 -

Terpenes(4)

14.06 Limonene 0.27 0.35 - -
31.52 Junipene 12.57 8.96 12.42 -
31.76 o-Gurjunene 2.18 2.80 - -
32.16 Trans-caryophyllene 2.00 228 - -

Alkans(15)
26.37 Heptadecane - - - 4.31
28.38 3-Methyl-hexadecane - - - 520
2475 Nonadecane - 3.06 - -
28.75 Docosane - - - 15.57
2891 Heneicosane - - - 3.64
31.09 5-Octadecene 1.40 - - -
31.43 Teteradecane 1.47 - - -
33.36 Nonyl-cyclopentane 3.31 2.35 2.65 -
35.54 Pentadecane 1.60 1.89 - -
38.04 Octacosane 0.26 3.02 527 1.20
41.30 Tetratriacontane 2.55 3.65 4.01 1.11
4143 1-Cyclopentyl-undecane 291 3.64 - 2.64
43.14 Heptadecane 3.68 2.83 - -
46.67 Octadecane 5.02 1.49 - 0.43
53.22 Eicosane 1.00 0.37 - -

Miscellaneous compounds(4)

12.23 2-Pentyl-furan - 0.85 - -
15.99 2-Acetylpyrrole 0.84 0.68 5.49 -
16.29 3,4-Dihydro-6-methyl-2H-pyran 1.43 0.72 - -
33.86 4-Phenyl-pyridine - 2.25 5.61 -

Total 36

72.43(23) 65.04(25) 66.79(14) 50.47(18)

URetention time (min).
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