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Analysis of Volatile Components of Boletus auripes Pk. by GC-MS
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ment Science, Shanghai Normal University, Shanghai 200234, China; 3. School of Perfume and Arome Technology, Shanghai
Institute of Technology, Shanghai 200235, China)

Abstract: Volatile components in dried fruiting bodies of Boletus auripes Pk. and its fractions
with steam distillation and extraction equipment were analyzed by head space analysis GC-MS.
The results showed that 59 kinds of volatile components were identified in dried fruiting bodies
and 46 kinds in fractions, with percentage contents 61. 42% and 55. 25% respectively, com-
pared with the total chromatogram volatile constituents. Dried fruiting bodies volatile compo-
nents mainly included heterocyclic compounds, acids, ketones and esters, and fractions con-
tained ketones, aldehydes, esters and alcohols. The main volatile compounds in dried fruiting
bodies were pentanoic acid, 2, 6-dimethylpyrazine, l-ethyl-2-formylpyrrole, acetophenone,

benzaldehyde, 2, 5-dimethylpyrazine, dihydro-5-methyl-2 ( 3H )-furanone, 2-ethyl-5-meth-
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ylpyrazine and ethanol. The main volatile compounds in fractions were methyl phenylacetate,
benzaldehyde., 1-octen-3-one, l-octen-3-ol, acetophenone, cyclooctanol and oct-2-enal. Trace
volatile components with sulfur atom were found in fractions. Sixteen kinds of volatile compo-
nents with different content were found in both samples. More species of volatile components
were found in dried fruiting bodies than in fractions, while the amounts of volatile components
were higher in fractions than in dried fruiting bodies.

Key words: Boletus auripes Pk. , dried fruiting bodies, {ractions, volatile components, SPME,
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Fig. 1 GC-MS total ion chromatogram of volatile components in the Boletus auripes Pk dried fruiting bodies
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Fig. 2 GC-MS total ion chromatogram of volatile components in Boletus auripes Pk. fractions
1 GC-MS

Tab.1 GC-MS analysis results of volatile components in dried fruiting bodies and fractions of Boletus auripes Pk

7. 060 Butanal, 3-methyl- 0. 34
2 7. 344 Ethanol 2372 =
3 15. 714 %= Furan, 2-pentyl- 1L 14 0.1
4 16. 451 &= 3-Octanone 0. 50 0. 15
5 16. 812 2= 2-Methylpyrazine 0. 95 =
6 17. 345 %= 2-Octanone 0. 41 0. 09
7 17. 487 Octanal = 0. 29
8 17. 818 1- -3~ 1-Octen-3-one 0. 61 7. 09
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1
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
2
26
27
28
29
30
31
32
33
34
35
36
37
38
39
40

41

18 133
18 402
18. 453
18. 549
18 616
18. 819
19. 149
19. 820
19. 830
20. 201
20. 226
20. 445
20. 740
20. 836
21. 166
21 441
21. 497
21. 533
21. 695
21. 741
21 812
22. 041
22. 254
22. 295
22. 772
23. 006
23. 072
23. 097
23 575
23. 611
23. 982
24. 226

24. 236

2-

2,355

- 2

()= =t -1,3-

2-Heptanol
2,3-Octanedione
2,5-Dimethylpyrazine
(2E)-2-Heptenal
Pyrazine, 2,6-dimethyl-
5-Hepten-2-one, 6-methyl-
2.,3-Dimethyl pyrazine
1-Amylpyrrole
1-(2-MethylbutyD-pyrrole
Pyrazine, 2-ethyl-5-methyl-
1-Isoamylpyrrole
Nonanal
2,3,5-Trimethyl pyrazine

3-Octen-2-one

(3E)-3-ethyl-2-methyl-1, 3-hexadiene

Octanoic acid, ethyl ester

2—

2,6-

- -3

2,

3 -2

(E)-2-

_4_

2-Octenal
Pyrazine, 2,6-diethyl-
1-Octen-3-ol
Acetic acid
2-Ethyl-3,6-dimethylpyrazine
5-Hepten-2-ol, 6-methyl-

3-Ethyl-2, 6-dimethylpyrazine

2-Furancarboxaldehyde

(2E)-2-Nonen-4-one
Pyrazine, 2-ethenyl-6-methyl-
Pyrazine, 3,5-diethyl-2-methyl-

2-Decanone

4-Ethyl-2,5, 6-trimethylpyrimidine

3-Nonen-2-one
Benzaldehyde
Linalool

2-Decenal, (E)-

s
I
0. 18 -

= 0. 05
2. 59 -
5 0. 08
6. 51 0. 06
0. 95 -
0. 41 =
0. 18 -
5 0. 16
2. 24 -
= 0. 52
= 1. 46
1.8 -
5 0. 15
5 0. 13
0. 27 =
8 203
0. 19 -
0. 62 2. 96
1. 29 -
1 89 0. 16
0. 18 -
0. 32 -
5 0. 12
= 0. 13
0. 37 =
0. 25 -
5 0. 84
0. 23 -
= 0. 81
2. 68 7. 99
0. 58 -
5 1. 63
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1
I
T O
42 5 0. 21

24, 480 1- 1-Octanol
43 24. 719 Propanoic acid, 2-methyl- 1 51 =
44 24, 912 2,3 2 ,3-Butanediol 0. 31 -
45 25. 156 = =2 2-Furancarboxaldehyde, 5-methyl- 0. 09 =
46 25. 161 2- 2-Pentyl pyridine = 0. 05
47 25. 730 2= ( ) 2-Undecanone 0. 56 1 29
48 25. 892 (2E)-2- -1-  (2E)-2-Decen-1-o0l 8 0.2
49 2a 999 Cyclooctyl alcohol = 2. 54
50 26. 182 = == 1-Ethyl-2-formyl pyrrole 5. 46 =
51 26. 299 2(3H)-Furanone, dihydro-5-methyl- 2. 38 =
52 26. 304 3- -2-  3-Decen-2-one = 1. 88
53 26. 472 1- =2= 1-Methyl-2-formylpyrrole 0. 6 -
54 26. 772 v-Butyrolactone 1. 63 =
55 26. 868 4- -N- Benzenamine, 4-methoxy-N-methyl- 0. 18 =
56 26. 975 Benzeneacetaldehyde = 0. 33
57 27. 051 I= 1-Decene 5 0. 31
58 27. 204 Ethanone, 1-phenyl- 2. 88 2.73
59 27. 255 Pentanoic acid 7. 32 -
60 28 139 2= 2-Thiophene carboxaldehyde = 0. 14
61 28. 372 2= 2-Undecanol = 0. 25
62 28 413 5= -2(3H) 5-Ethyldihydro-2(3H)-furanone 0. 17 =
63 28789 Tricyclene = 0. 23
64 28967 N- == Benzenamine, N-ethyl-2-methyl- 0. 13 0. 23
65 29. 363 Benzeneacetic acid, methyl ester 177 10. 67
66 29. 500 (E.,Z)-2,4- 2,4-Decadienal, (E,Z) - 5 0. 16
67 29. 755 3 Pentanoic acid, 3-methyl- 0. 3 =
68 30. 227 (R)- Benzenemethanol, alpha-methyl-, (R) - 0. 21 =
69 30. 227 2- =&l 2-Butyl-3,5-dimethylpyrazine = 0. 11
70 30. 314 1- == 1-Isoamyl-2-formyl pyrrole 1 47 =
71 30. 420 4- =2= Benzenamine, 4-butyl-2-methyl- 0. 18 =
72 30. 608 Anethole 0. 38 0. 76
73 30. 649 Hexanoic acid 1 24 =
74 30. 974 trans-Geranylacetone 0. 14 =
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31 188 Naphthalene, 2-methyl-
76 31. 483 1- S 2h1o8 2,5-Pyrrolidinedione, l-ethyl 0. 08 =
77 3L 767 Naphthalene, 2-methyl- 0. 18 =
78 32. 265 Benzeneacetaldehyde, alpha-ethylidene- 0. 11 0. 09
79 32. 509 2= =dl= Phenol, 2-methoxy-4-methyl- 0. 36 =
80 32, 722 2- 2-Acetylpyrrole 0. 38 =
81 33. 495 Nerolidol = 1. 89
82 33. 683 Octanoic Acid 0. 33 =
83 34. 028 2.5~ Phenol, 2,5-dimethyl- 0. 05 =
84 34. 069 2, ol= Phenol, 2,4-dimethyl- 0. 11 =
85 34. 069 2odF Phenol, 2,3-dimethyl- = 0. 28
86 34. 227 M-cresol 0. 33 =
87 34. 958 Cyperene 5 0. 98
88 o 233 2= =b 2-1sobutyl-5-propylthiophene = 1L 67
89 36. 889 2,6- Phenol, 2,6-dimethoxy = 0. 35 =
b Y 2 b 57
4 i # i ,
, o
b
b Y
b
b
[1s] 100% ,
b
b AY AY
(147, [15,16]
Y ’
GC-MS s s
b
GC-MS s
_— : GCO
46 S ;
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