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Volatile Flavor of Atractylodes japonica Koidzumi

Jong-Won Lee*, Jae-Gon Lee, Mi-Ju Kim, Jae-Ho Do and Jae-Won Yang
Korea Ginseng & Tobacco Research Institute, Taejon 305-345, Korea

Abstract

An attempt was made in this study to analyze volatile flavor components of A. macrocephala Koidz.
and A. lanacea DC.(Atractylodes japonica Koidzumi). Essential oils in A. macrocephala Koidz. and A.
lanacea DC. were isolated by a simultaneous steam distillation and exftraction(SDE) method using
n-pentane/diethy ether as solvent. A total of 30 and 28 components were identified by GC/MS from the
essential oils of A. macrocephala Koidz. (18 hydrocarbons, 2 carbonyls, 5 alcohols, 5 esters) and A. lanacea
DC.(14 hydrocarbons, 6 carbonyls, 4 alcohols, 3 esters, 1 acids), respectively. The major volatile flavor
components in A. macrocephala K;)idz. and A. Janacea DC. were furanodiene(27.9%, 15.7%), «
-cyperone(8.1%, 22.5%), alloaromadendrene(2.9%, 4.7%), (1,1-biphenyl)-4-carbox aldehyde 0%, 8.7%)
were found, respectively. Ten components including limonene, p-cymene, p-cymen-8-ol, (1,1-biphenyl)
-4-carbox aldehyde were identified in A. lanacea DC, but not in A. macrocephala Koidz. and eight
components including « -copanene, isocaryophyllene, B -himahalene, germacrene B were and identified
in A. macrocephala Koidz. but not in A. Janacea DC.
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Fig. 1. Total ion chromatogram of volatile
flavor components from A. macrocephala Kodz.
and A. lanacea DC.(Atractylodes japonica Koi-
dzum.). A : A. macrocephala Kodz. B @ A.
lanacea DC.
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Table 1. Volatile flavor components identified in A. macrocephala Koidz. and A. lanacea DC. (At-
ractylodes japonica Koidzumi)

Peak  Rentention Area %
. Components
No. time A. macr. Koidz  A. lanacea DC.
1 9.97 Limonene - 0.13
2 12.38 P-Cymene - 0.08
3 18.43 Acetic acid - 0.31
4 20,12 4,10,10-Trimethyl-tricyclol 4,4,0,2,(1.4) 1Dec-6-ene 031 0.19
5 20.49 a-Guaiene 0.05 0.69
6 21.19 a-Copaene 0.12 -
(E)-4-(2° 4’ 4 -Trimethyl bicyclo[4,1,0]
! 2264 hept-2'-en-3'-yl-3-Buten -2-one 021 112
22.84 Cyperene 0.05 0.65
23.17 Berkheyaradulen 0.31 1.63
10 25.08 Sativene 0.30 1.65
11 25.69 Caryophyllene 043 0.51
12 2713 7 -Elemene 0.63 0.21
13 2782 Citronelly acetate 0.06 -
14 2792 Isocaryophyllene 0.05 -
15 28.67 -Humulene 0.39 0.27
16 28.79 B-Chamigrene 0.56 051
17 29.18 B -Himachalene 0.30 -
18 30.76 B-Selinene 2.68 0.12
19 30.87 B-Guaiene 0.08 -
20 31.65 Geranyl acetate 0.46 0.08
21 3218 Ar-Curcumene 0.19 0.19
22 32.44 8 -Sesquiaphe llandrene 1.32 -
23 33.13 Alloaromadendrene 2.95 475
2 34.76 Geraniol 0.13 -
25 34.78 P-Cymen-8-ol - 0.18
26 35.10 Germacrene B 343 -
27 39.88 Coryophyllen oxide 0.19 0.10
28 40.98 Nerolidol 0.40 1.01
29 42.266 Elemol 154 -
30 43.38 Nootkatone - 0.40
31 4413 Furanodiene 2790 15,7
32 4514 Guaiol 2.26 0.27
33 46.46 B-Eudesmol 1.69 2.36
34 4797 Juniper camphor - 123
35 48.34 a-Cyperone 8.08 2249
36 51.24 Vitrenoyl acetate 0.71 -
9-Isopropenyl-7,7.8-trimethyl-4-oxatricyclo
57 p216 (6,1,0,0(3,5) Inonan-2-one - 058
38 57.19 (1,1-Biphenyl) -4-carbox aldehyde - 8.73

Total 58.48 66,24
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