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Identification and Volatile Component Analysis of Aromatic Fungi Strain JXJ 01

ZHANG Bing-huo * ,LI Han-quan, YANG Jian-yuan,ZHA Dai-ming, SHI Hong-qiu,SUN Feng-zhen
College of Pharmacy and Life Science , Jiujiang University , Jijiang 332000 , China

Abstract : Aromatic microorganisms are important in the productions of natural flavors and fragrances. In this study, aro-
matic fungi strain JXJ 01 was identified on basis of the characteristics of morphology , physiology and ITS gene sequence.
The toxicity of the strain was measured using mouse feeding tests. The volatile components were extracted using simulta-
neous distillation and extraction equipment,and analyzed using gas chromatography-mass spectrometry ( GC-MS). Strain
JXJ 01 was observed to secrete cellulase and ligninase ,and develop well branched substrate and aerial mycelia on PDA
medium,and the mycelia were septate and milk-white with no spores after culturing for 30 days. Strain JXJ 01 developed
clusters of sheet fleshy fruiting body on solid media,which consisted of agricultural wastes. It formed a distinct clade with
Amanita fulva on phylogenetic tree based on the ITS gene sequence. The metabolites of strain JXJ 01 significant promo-
ted the growth of mouse. Its volatiles consisted of many kinds of flavors,and the main components included methyl trans-
cinnamate (15.24% ), ethyl cinnamate (10.14% ) ,linalool (6.33% ) ,3-methyl-1-butanol (3. 67% ) , benzaldehyde
(3.42% ) ,3-octanol (2.16% ) ,2-methyl propioric acid (1.76% ) ,2-methyl-1-butanol (1.42% ) and ethyl benzoate
(1.21% ). Aromatic fungi strain JXJ 01 showed important potential application in the production of natural flavors.

Key words : aromatic fungi;natural flavors;gas chromatography-mass spectrometry
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Fig. 3 Oxidation of guaiacol on plate
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Fig. 4  Neighbor-joining phylogenetic tree based on ITS gene

sequences of aromatic fungi strain JXJ 01 and its clo-

sest relative species. Bootstrap values (expressed as

percentages of 1,000 replications) > 50% were

shown at the nodes. Bar,0. 002 sequence divergence.
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Table 1  The volatile components produced by aromatic fungi strain JXJ 01
sy R B 1] T AR T 73 LE
Compounds Retention time Peak area percentage (% )

2-F3 LT 2-Methyl-1 -propanol 2.486 1.76
3-FIEL TS 3-Methyl butyraldehyde 2.782 0.25
T'fi% Butanol 2.892 0.59
31452 3-Penten-2-ol 3.221 0.10
3-2FL2-THi Acetoin 3.624 0.08
TN & 2.1 Ethyl propionate 3.693 0.10
3-H BT 3-Methylbutan-1-ol 4.217 3.67
2-H 3L T #E 2-Methylbutan-1-ol 4.307 1.42
2-FI TR 2.1 2-Methylpropanoate 4.943 0.10
2-HI BN iR 2-Methylpropanoic acid 5.216 0.10
2-mk Mg FHE 2-Furaldehyde 7.743 0.05
J%#2 Pentanoic acid 8.715 0.10
215 1R B i 2 -Furylmethanol 8.854 0.11
2,5-— B MW 2,5-Dimethyl pyrazine 11.397 0.10
R HIE Benzaldehyde 13.875 3.42
3-3 % 3-Octanol 15.953 2.16
1,8-fn% 1,8-Cineole 17.586 0.10
R HEE Benzyl alcohol 17.939 0.20
H: 2.8 Phenylacetaldehyde 18.309 0.05
3,7- I EEZ4HE 3,7- Dimethyl decane 19.111 1.82
i Octanol 19.821 0.05
K H 2 FH iR Methyl benzoate 20.740 0.83
FFERE Linalool 21.071 6.33
KW % £.TE Ethyl benzoate 23.796 1.22
Z% Naphthaline 24.122 0.60
+ =k F MR Tridecane isomer 27.445 4.40
2,6, 11-=H 3+ "% 2,6,11-Trimethyl dodecane 28.807 2.78
S AR H E Trans-methyl cinnamate 30.495 15.24
H: R i Ethyl cinnamate 32.659 10. 14

J& THATR . 84 £k Irpex J& A 74 PRIFJE Irpex lac-
teus ,2 PR L hydnoides , H. 4% 8 FRTE A % & 2 Ff
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<0.01) , 111 7 7 FL i A e bl ) ol TR 1R 40% ~
60% IsF , AER 1 JE JT- 4, /I8 B 3 B 8 38 348 i (P <
0.05 5 P <0.01),55 7 JEF, % 20% 40% A
60% 1) & 1 fi) ek S5 6 26 Lo % B 2 0 o 43 351 4
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Fig. 5 Influence of cultured feeds by aroma fungi on the
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