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Progress in Natural Volatile Flavor Compounds from
Edible Mushrooms
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Abstract; Volatile secondary metabolites of mushrooms comprise a wide diversity of
naturalcompounds. Studies on volatile flavors from edible mushrooms are both of theoretical
significance, of enormous commercial potential, and of environmental benefit. A comprehensive
investigation on volatile secondary metabolites from wild fruiting bodies of mushrooms is not only
a basic start to revealthe pathways of flavor formation, but also a key prerequisite for
biosynthesis and industrial developmentof important or new natural volatile flavors. Recent
researches on volatile flavors from mushrooms arebriefly was reviewed. The future of volatile
flavors produced by edible mushroom fungi was suggested.
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Tab. 1 Selected characteristic volatile compounds and species of wild mushrooms reported since 1994

B HIEHLEEY pa. ¥ 3
Agaricus bisporus (E)-Linalool oxide(fx K & L 75 # 8 [10]
Amanita ovoidea Piperitol (¥ i ) [113

Auricularia polytricha Dihydro-5-pentyl-2-(3H)-furanone acid( =4 5-i% #-2-(3H)-ok I B &R [12]
Boletus erythropus Piperitone( 77 H) [11]
Calocybe indica p-Anisaldehyde (X H & B) [10]
Clitocybe amoenolens (E)-Nerolidol (¥ 7€ A 8%) [13]
Cortinarius herculeus Geosmin - ZE 47 BE) [14]
Cystoderma carcharias Geosmin( — i Z5r 8%) [11,14]

Fistulina hepatica
Fomes fomentarius
Fomitopsis pinicola

Gomphidius glutinosus
Gloeophyllum odoratum
Lactarius rufus
Lactarius atlanticus
Lentinellus cochleatus
Lentinus lepideus
Lepista nuda
Marasmius alliaceus
Phallus impudicus
Pleutrotus ssp
Polyporus sul phreus
Trametes suaveolens
Tricholoma caligatum
Tricholoma matsutake
Tricholoma sul fureum
Ustilago maydis

Volvariella volvacea

(E)-2-Methyl-2-butenoic acid( & &, 2- ¥ %-2-T &) [15]
8-Phellandrene(3-/K F#8) [16]
(E)-g-farnesene (X &, B-35 B #) [16—17]
Camphene (4 il #5) {11]
Drimenol (b £ B¥) [17—18]
Rufuslactone( £1 2. %5 N &%) [19]
Altanticones (A P4 # 3L 5 B 2) L20]
p-Anisaldehyde( 3t it % A% [21]
B-Bisabolene(B-41 {75 ) [22]
(Z)-Linalool oxide(Jifl 2, & 1t 7% i B¥) [11]
2,3,5-trithiahexane(2,3,5- = & 5&) [23]
(E)-Ocimene (il X, & #14%) [24]
Sotolone(4,5-— B #-3-$2 %-2,5- 5 Wi 8 [25]
3-Methylbutanoic acid(3-F £ T #&) [26]
Methyl anisate( % F 48 3£ 3 F ¥ T ) [18]
o« Thujene(a- #1485 [11]
Methional 3-F L EFEE) {27]
Linalool (35 #%& B [28]
Vanillin(F & &) [25]

Octa-1,5-dien-3-0l(1, 5-3 —4#&-3-%)
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Tab,2 Preparation methods for the isolation of volatiles from

fruiting bodies of mushrooms
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