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Changes of Volatile Component Contents in a Red Ginseng Tail Root by Puffing
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Abstract : This study evaluated changes in concentrations of volatile compounds contained in red ginseng tail roots
through puffing treatment. The results showed that 59 out of 63 volatile compounds were detected from the puffing
treated roots. While most terpene and furan compounds seem to be increased by puffing treatment, most acoholic, ade-
hyde and acid compounds seem to be decreased, and terpene compounds content accounted for 70% of the 63 volatile

components in the puffed red ginseng tail roots.
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Table 1. The effect of puffing on volatile components of dried hairy root

(Unit : Area/10000000)

No. RT Components Control Puffing

1. Terpenes
1 2544 Alpha-pinene 382 499
2 3.249 Camphene 87 82
3 4.109 Beta-pinene 697 721
4 5.8%4 Myrcene 62 67
5 6.815 Limonene 32 41
6 18.987 (-)-isoledene 65 149
7 19.889 (+)-aristol-9-ene 308 171
8 21.750 Gamma-gurjunene 3529 5316
9 22777 Alpha-gurjunene 759 836
10 24.193 (-)-aristolene 339 532
1 25.633 Calarene 3272 5716
12 25.824 gamma-cadinene 599 4682
13 26.117 beta-elemene 2428 1530
14 26.791 Sdlin-4,7(11)-diene 128 527
15 27.885 (-)-dpha-neoclovene 6087 7851
16 28.427 (-)- apha - gurjunene 5673 7197
17 29.842 Alpha-humulene 3847 4876
18 30.200 Beta-caryophyllene 2260 3085
19 30.464 gamma-selinene 2272 2946
20 31.281 Trans-beta-farnesene 3399 5734
21 31.550 Ledene 389 1623
22 32.310 beta-selinene 1721 1783
23 32.722 aphasdinene 1386 1630
24 33.615 bicyclogermacrene 7761 8010
25 34.676 Germacrene A 1457 948
26 34.900 Delta-cadinene 707 729
27 63.885 Dehydroaromadendrene 318 159
49,964 68,440




Vol. 32, No. 4 (2008)

Table 1. Continued
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(Unit : Area/10000000)

No. RT Components Control Puffing
2. Alcohols
1 10.894 N-Octanol 468 232
2 45.129 Valerenol 11 98
3 45.951 Maltol 509 3%
4 47.013 (+-)-7-Epi-Amiteol 203 234
5 50.444 Viridiflorol 2518 3672
6 53.221 (+) spathulenal 11734 6818
7 53.565 (+-)-5-Epi-Neointermedeol 4127 3127
8 55.679 T-muurolol 565 367
9 56.357 Spathulenol 698 383
10 56.701 4-vinyl-2-methoxy-phenol 742 296
1 57.682 I sospathulenol 4488 2669
26,063 18,290
3. Aldehydes
1 3.811 N-hexand 209 81
2 6.674 N-heptanal 171 64
3 12.408 Heptena 35
4 17.771 2-octenal 35
5 23521 trans-2-nonenal 146 152
6 38.103 2,4-decadiena 143 60
739 357
4. Furans
1 8.399 2-pentylfuran 160 34
2 18.172 2-heptyl furan 78 48
3 20.294 2-Formylfuran 667 1087
4 22.253 2-Acetylfuran 567 1265
1472 2434
5. Acids
1 14.126 Acetic acid 158
2 40.655 Hexanoic acid 309 169
3 51.056 Octanoic acid 757 464
4 55.839 Nonanoic acid 344 179
5 77.037 Tetradecanoic acid 112
6 80.856 Pentadecanoic acid 378 66
7 84.935 Palmitic acid 6350 1885
8 91.534 N-octadecanoic acid 212 55
9 92.508 Oleic acid 521 88
10 94.714 Linoleic acid 3049 828
12,190 3,734
6. Others
1 21.046 1,2 ,4-triethylbenzene 299 439
2 22.955 1,2-diethyl-4,5-dimethyl-benzene 714 1253
3 43.690 Butyl hydroxytoluene 1266 925
4 45,527 1-fluoro-2-(t-pentyl)-1H-phosphirene 1125 839
5 46.256 1-(1H-pyrrol-2-yl-Ethanone 633 372
6 62.396 benzene, methoxybig(1-methylpropyl)- 661 357
7 64.703 9-Nonadecene 55 39
8 72.764 1-octadecene 186 56
9 86.183 (+-)-15-Hexadecanalide 406 60
5,345 4,340
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