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g/L +CaCO, 2 g/1., Vg 0.01mg/L,pH B . 3
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G " % jmin xam FHEM

FakE
1 o= 6,44  3.43 3.28
2 -7 AT 6. 89 0.24 0.70
3 1-Z %&-1H-t g 6.98 0.15 0.31
4 1 7.23 nd 2.07
5 3 7.92 319 2,05
] HZ 10.55 .33 0.41
7 2-HM 10.87  0.46 0.72
8 B K 1.34  3.17 317
9 2.5- "R 12.65 nd 0.28
10 TR 13.97  0.66 0.88
11 P33 14.86 341 3.32
12z 1-¥4-3-8 16.14 11.98  10.65
13 1-¥5-1-% 16.23 19.52  18.61
14 HEAR--FARE 16,22 ©.11 nd
15 Fam 16. 63 nd 0.36
16 3-¥8 16.77 0,13 1. 345
17 2-RE-nkmy 16.88  0.80 1.08
18 Z-EEMER 17.69  0.20 0. 14
19 ¥ K 17.85  0.47 0.81
20 =L T 18. 48 nd 0.11
21 ¥ 20.65 4.94 0.29
22 1-TE-IH-teg 2.1 0.32 0.85
23 N-TH-nkm 2141 031 0. 96
24 (Ey-2-3 Rt 2.7 2.43 104
25 #HZS 22,09 592 9,03
26 (2)-2-¢1-1-B 22.45  6.68 2.78
27 oMok 23.80 0.32 nd
28 T ® 25.02  2.46 0.72
20 KA 26. 66 nd 0.47
30 3T 28. 74 nd 0.21
3l FLMLK 29.67 141 0. 67
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10.0
9.0
8.0
7.0
6.0
34
40
340
2.4
1.0

15 125 173 25 215 325 375 425
1} 1] /min

1 EW4FETLHRERSNELE

EXkGHEREAEREERS MK YE
RIS W 6 BR A 25 R (E D2 ST H
TEASHRIEECTW. 45 AWHEMN
95.15% 1 90.26%0 ., LMERMGHFEMNLLE 9
LG BEEN 378 Y. H b E & KBk Y o
BN GRS (Z,E)- BRORRE L (Z,2)-
WERE, BRI S B XS R AR 8, A
RHFHBESK A ELHRRIRK,

ERFHFEABEPHNSRES S FEE
MENEL —SRERKYAD 1-FH-3-BER

2007 £ 33 4 55 10 K (28 238 m)! 3



IEEELTEET 7000 AND FERMENTATION INDUSTRIES

04

W0 310 320 330 340 350 360 370 380 200

B /min
50 .5 05
25 ]
00

300 310 320 330 340 350 360 370 380 390
B fmin ,

¢ ERFFETFEEMBINEGEE

EZRESLHGEE
1.25
100
075
ESi
Q.50
02 - a

100 154200 250 300 350400 450 50.0 55.0

Bffalimin
125
1.00
0.75
050 L
o J L il l l i ‘J n

0.0 150 20.0 25.0 30.0 35.0 300 45.0 0.0 55.0
B¥a) fmin

A3 XEFFRARERLSSREMNRY
Ry R AR
ERREAEY. B 1-9R--BMiky k2T
P S R B R R P OB —— R R ELIL
A A RABALKTY™! . BRERREHR
BRESRINT M, T TRREFRERE
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eREREAS
RT WHEATER/%
F B 4 4% . BT
/min  FAbE -

1 g ¥ 6.38  0.25 0.10
2 T = 6. 64 nd 0. 08
3 ZZLoETR 6.95 nd 0. 15
4 -EE-2-TH 7.64 9515 90,26
5 » o 7.88 ad 0.74
[ Z ¥ 8.8  0.06 0,08
7 ZH¥ 9.27 nd 0,08
8 Xz 10.48  0.25 0.06
8 TZEBLE 12. 65 nd 0.34
10 XemE 13. 87 nd 0,23
11 2-Z W A 18.70 nd 0,14
12 kZE 20.35 nd 0.81
13 Ham 34.44 ad 0. 04
4 2.4-BEE 35.10 ad 0. 08
15 ME#HE 1. 75 nd 0.28
18 (E)-%&m EFH N 39,17 nd 0. 04
17 LW 4.71 nd 0. 18
18 (Z,E)-dmpt 45. 64 nd 0.04
19 (Z,7)- SEm 46.24 nd 0.03
20 + AR 17,28 0.05 0.05
21 RTESE_TEE 48,50 nd 0.28
22 kg 49. 45 ud .05
23 B 50. 60 nd 0.08
24 +AM 52.62  0.05 0. 46
25 ag 55. 22 nd 0.08

BA/ M 95.61 94,80
B RT, @R, ME (< 0.05%) ind, K,

3 & #

ERAERANH XS FEATEAEARELR
WhsyBIE 39 Fhf 6 ML s, EBRFHAFI.RSD
MEERLHASRAABESYAR, QF 1-F
#-3-BE(19. 52%0) F1 1-¥45-3-B (11. 98%) , B2 %
BERPHEEAIE-RECTH. BEKSFE
FTEURERARREABEPREMIRE L HEBERTF
BE. A HERTHEREN FLEMERE DS
BISE I 48 FoR 25 PR, BH 17 M (16. 63 %) #0
IHQIOHFLEDER HEAdaA s kR
HEMEAEARBENM. BB EEY M GC/
MS 4 HUE3E , B % 0 HF 6 86 46 F 3 M B B 0k 4 HF
BT LUEERE R AP NE R Ral s, A
BRI ABE.
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ABSTRACT The components of volatile flavor from dry fruiting bodies and fermentation products of Boletus
edulis were studied in this paper. The volatile compounds of Beletus edulis were isolated using simultaneous
distillation and extraction (SDE). 39 compounds and 6 compounds were identified by GC/MS from fruiting
bodies and fermentation products of Boletus edulis, respectively, The results indicated that the volatile com-
pounds in dry Boletus edulis were mainly eight carbon components containing 1-octen-3-ol (19.52%) and 1-
octen-3-one {11, 98%), while the major volatile compound from the fermentation products was 3-hydroxy-2-
butanone. The exogenous B-glucosidase was added to the fruiting bodies and fermentation products of Bolerus
edulis to improve volatile flavor components. The results showed that after the materials were hydrolyzed by
f-glucosidase, 48 and 25 volatile components were identified from the fruiting bodies and fermentation prod-
ucts, respectively, Meanwhile, 17 (16, 63%) and 15(3. 78 % )components were identified as new compounds,
respectively. The contents of other components also improved to some extent. The new compounds genera-
ted through the enzyme hydrolyzing such as furfural, cis-Jasmone, piperitone (Z,E)- farnesal, (Z,Z)- farne-
sal, contributed significantly to the flavor. Based on the sensory evaluation and the GC/MS analysis, it is
concluded that the exogenous g-glucosidase can affect the volatile compounds of fruiting bodies and fermenta-
tion products of Boletus edulis and can also enhance the flavor.

Key words  Boletus edulis, submerged fermentation, flavor components, 3-glucosidase
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