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Abstract: Agrocybe praecox has a unique flavor style. The volatile components in pileus and stipe of
Agrocybe praecox were determined by head-space solid phase microextraction combined with gas
chromatography-mass spectrometry (HS-SPME-GC-MS). There were 48 and 47 volatile compounds
identified from the pileus and stipe of Agrocybe praecox, respectively, 16 of which were the same
components, accounting for 20.25% of the volatile components. These compounds were mainly
alkanes, ketones, esters and acids, of which decamethylcyclopentasiloxane, 2-methyl-3-heptanone,
dihydro-5-pentyl-2(3H)-furanone, 3-hydroxymandelic acid and benzeneacetic acid were the common

components of pileus and stipe of Agrocybe praecox with relative high content. The volatile
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components in the Agrocybe praecox were systematically studied to provide theoretical support for

further develop and utilization of the compoundsin Agrocybe praecox.

Keywords: A grocybe praecox, volatile components , head-space solid phase microextraction
(HS-SPME), gas chromatography-mass spectrometry(GC-MS)
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Fig. 1 Total ion current chromatogram of volatile compositions of the pileus of Agrocybe praecox
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x1 FEHIFESERERISTR

Table 1 GC-MS analytical results of chemical composition of volatile compositions of pileus from Agrocybe praecox

N LB T s | O
1 1.316 7% C,H,0, 60.021 0.005
2 3.726 7N L3R = b S o CeH 505515 222.056 0.013
3 4.954 5-H -2 R C;H,,0 114.104 0.005
4 6.154 2 H1 3 P il CgH 0 128.120 1.000
5 6.712 i< H C,HO 106.042 0.022
6 7.616 2— I3 HE W R CoH 1,0 138.104 0.014
7 7.992 JN\ L B0 DY e 4 o CsHp0,Si, 296.075 0.027
8 8.683 2- 2 H O B CgH ;50 130.136 0.022
9 9.221 U R CeHoNjy 123.080 0.007
10 9.873 X R e C;HoN 107.073 0.007
11 10.331 2-2 F-3,5- B Lo CgH N, 136.100 0.015
12 10.564 N-T" 5k ik Jrie CsH;;NO 101.084 0.010
13 10.840 T/ CoH ;50 142.136 0.005
14 11.350 3—3 AL i BE R 4 T CioH 204 340.153 0.004
15 11.573 2~ FF 356 7Y 4 1K e — 3Pl CsHg0, 100.052 0.017
16 11.797 N—5 )8 3 & T i C/H;sNO 129.115 0.017
17 12.216 itz —2— 2, 3 . iR CioHx0, 172.146 0.039
18 12.469 - F 3 R A SR CoH3,05515 370.094 0.058
19 12.831 - P O e A o CoH30551, 310.127 0.014
20 12.912 4 PP B T G R CsHyNO, 151.063 0.041
21 13.945 BETE CioHx0 156.151 0.005
22 14.178 2,2’ -Bk-1,4-—FH IO ki CgH 40, 174.089 0.010
23 14.621 =(-ZHET)1,2,3- ="Ml CyH306 386.267 0.010
24 14731 1,320 = 2 1 —(= WYLk 438 )— B CaN0.Si 338.207 0.005
25 15.145 R TR-2- 2.2 TR CoH,oBrO, 250.057 0.005
26 15.574 KLIR CgHg0, 136.052 0.029
27 15.878 T2k~ 2— = W (+)— 1 5 T B A C4H 0, 172.074 0.015
28 16.002 6~ PP 48 3 —2— (P 0 36) B B = T CHNO, 165.079 0.027
29 16.193 (4= R I iz CioH;sNO 165.115 0.039
30 16.193 PP T 5 C;;Hx0 170.167 0.020
31 16.797 13— Fe 4 HI A 3E)1,3,3,6- D H1 5 it a0, 296.178 0.013
32 17.221 - IR N R R CpH306516 444113 0.051
33 17.778 24— 1E T 35 i CyHN 163.136 0.008
34 17.883 3 TN He—6- 1 A2 L 1y CioH 0, 164.084 0.073
35 17.988 AT P9 i CoH 0, 156.115 0.036
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Fig. 2 Total ion current chromatogram of volatile compositions of the stipe of Agrocybe praecox
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Table 2 GC-MS analytical results of chemical composition of volatile compositions of stipe from Agrocybe praecox

Lo | BEEY HE IR i
=) /\ kH /\ ﬁﬁ— =
1

2.288 C.H.0, 60.021 0.87
2 2.678 ik RS d C,H;0,51 92.029 1.32
3 3.235 C CeH 0 100.089 0.07
4 3.688 7N R = ik A b CeH 305515 222.056 0.14
5 4.592 3— 1 JE R R CeH 0, 116.084 0.10
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gEk2
6 5.788 H 4 L S A CHNO, 151.063 1.03
7 6.145 2- 1 3£ -3- el CsHi0 128.120 1.00
8 6.716 AR CHO 106.042 0.10
9 7.607 2 [ K Mg CoH 1,0 138.104 0.04
10 8.045 7—F 3 TH- =2 I [b,g] e e CoHN 281.120 0.71
11 10.421 =41 R 4R 2 ) R S R O CsHy0Si 238.139 0.16
- ~ _
2 11207 5_[55%532_5;%_’352@3 T P CHuNO, 282.184 0.04
13 11.326 323 i Bk IR 2. 15 CyoH,0, 340.153 0.10
14 11.659 N—(2 3L A 35) 2, Bk CHNO 115.100 0.06
15 11.873 N-(3— 3% T 3%) 2 Bt Mk CHsNO 129.115 0.12
16 12.459 R B G CHxOsSis 370.094 0.57
17 12.888 R CH0, 122.037 0.11
18 14.635 R —4- T B 4 - S S A L CsHeNO, 281.142 0.14
19 15.197 K CsHy0, 136.052 0.18
20 15054 RN 5%_;4;_%65; HE-MHIF(L S CuHiNO 341.128 0.06
21 15.383 4- 5 S CHN0 96.032 0.07
2 15.983 (-2 A CoHsNO 165.115 0.05
23 16.131 | CHN 117.058 0.06
24 17.221 + R RN B AU CpHOeSig 444.113 0.76
25 17.654 3-ZH-1H-124-=1 CHN; 97.064 0.07
26 17.869 345 T -6 83 ) CioH 0, 164.084 0.20
27 17.973 AT P CsHi60, 156.115 0.08
28 18.431 33— 1 M- 1M i ki1 T CioHsNO 169.147 0.15
29 18.497 5—(1-R b )- MRS CHNO, 179.095 0.04
30 Ieg | SRS A S SR = S CoHoN; 327.174 0.05
T Bk
31 20.459 N-2H TR R 2 Tk CHsNO, 193.110 0.05
32 20.659 4-RTEREE I CuHi0 176.120 0.08
33 21.088 34— —6—F5 - 2H—1— 25 I I I —2— i CsHi05 164.047 0.09
34 21.569 N— 3 —N— 2, X 5 7 3 4 Y CoHxNO 281.178 0.55
35 21.659 N-(2- £ 2.3 2. Bt M CioHNO 163.100 0.05
36 21.912 4=, F— 1 HT HE -2tk e CeHuN, 112.100 0.06
37 22.069 35— R CH,0, 180.115 0.05
38 25.483 1,3,5,7-VU £ H—1- 2, 3 T 4 He Tt 0 B DU 6 4 C1Hy0Sis 442,151 0.28
39 26.707 32— = Y 4 28 T = Y i i CsHx0.Si, 296.126 0.06
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47 37.188 W R 2 T Cxfl0; 308.272 0.72
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Fig. 3 Proportion of volatile components substances in the

pileus of Agrocybe praecox
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Fig. 4 Proportion of volatile components substances in the

stipe of Agrocybe praecox
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