B R TR 5y SPME-GC-MS 01 &
RS T

B | ) 1 A 1 > 2 3
TR , 5 FON , Fmntl x| &
(1. Z A TR BOARBEFE O, A F8 1 7 £ 1 T8 5% USRI P B 5 S e 4, b il i ol A o B £ H TR F 5 T
it 201403; 2. EMRGVER S £0 2B, LI 2013065 3. WK ARG £ 25 JH B BF 55T , Wi 0T K 323000)

WE: RAME B A8 FE - A8 €3 - R 3N H R (SPME-GC-MS) #F 12 A o A+ & 36 48 4 1
B BATHHNT R ERESITRR G 2 AN KA FAFERS , MAREEFIERLAE, R
BB R4 8 5 A S AT B AT AR 5 AT AR BN RIF T S, TR AR A 0.6
REBRFARR AFAANE SRS AN EFRERBAARBEE, KA LRSS
R AAHRRITHRAR B A B S LR ARAERYEENR L7, KA ZH IR
KEETATAERFANET AR,

KB HAAEE-RERAHA IR A TR 2T EL MRS

HESES TS 201.2 XEFEED:A XEHS:1673—1689(2016)010—1074—07
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Abstract. Volatile components in 12 Lentinula edodes species were analyzed by headspace solid
phase micro extraction-gas chromatography-mass spectrometry (SPME-GC-MS) ,and 42 common
aroma components were extracted according to the results of clustering analysis to construct the L.
edodes characteristic fingerprints. At the same time,the similarity analysis between fingerprint
information and sample common component information was performed, the results turned out to be
its good reliability. Furthermore,the similarity threshold can be set as 0.6 to measure the quality of
its aroma or the degree of difference from L. edodes odor. Based on the characteristic fingerprints

information , samples were compared to other edible fungi by principal component analysis (PCA),
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and the results showed that the odors between L. edodes and other edible fungi were significantly

different, indicating that the aroma characteristic fingerprint can be used to identify and monitor L.

edodes aroma.

Keywords: Lentinula edodes ,SPME-GC-MS, fingerprint, principal component analysis (PCA),

volatile components
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Fig. 1 GC-MS chromatogram of 12 L.edodes.
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Fig. 2 Cluster pedigree diagram of active-volatiles of L.
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