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Abstract

Volatile aroma components and fatty acid in fruit of Broussonetia kazinoki Siebold were investigated. The
experimental results revealed the presence of 41 volatile components. Forty one compounds, including 4
hydrecarbons (2.4%), 7 aldehydes (20%), 3 ketones (1.0%), 7 terpenes (18.0%), 8 acids(42%), 4 alcohols (4.
2%} and 5 phenols (9.8%) were identified. The content of crude lipid was 28.5%. Fatty acid composition were
mainly consisted of linoleic (91.61 %) and followed by oleic (3.52%), palmitic (3.40%), stearic (0.85%) and lino-
fenic acid (0.39%).
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Fig. T. GC chromatogram of the volatile components isolated from the fruit of Broussonetia kazinoki Siebold.
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Fig. 2. Mass spectra of major volatile components isolated from the fruit of Broussenetia kazinoki Siebold(acidic flaver).
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Fig. 3. .

Mass spectra of major volatile components isolated from the fruit of Broussonetia kazinoki Sieboldispicy flavor).
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fable 1. Compounds identified from the volatile oil of the fruit of Broussonetia kazinoki Sieboid

Peak number RT Compounds identified Relative peak area (%;)
1 3.43 Nonane (Alk) 0.102
2 5.69 n—Hexanal (Ald) 0.566
3 8.54 2-Heptancne (Ket) 0.185
4 9.08 Limanenes (Ter) 5.003
5 9.49 1,.8-Cineoi {Ter) 3.059
6 1047 2-Pentylfuran (Others) 0.970
7 11.38 n-Pentanol (Alc) 0.633
8 12.73 3-Octanone (Ket) 0.187
g 13.51 Tridecane (Alk) 0.267

10 14.46 1-Octen-3-one (Ket) 0.450
11 14.76 2-Heptanol (Alg) 0.660
12 16.44 n-Hexanol (Alc) 0.978
i3 18.22 n-Nonanal {Ald) 0.839
14 18.89 Tetradecane (Alk) 0.946
15 20.03 Linalool oxide © pyranoid (Ter) 1.260
16 21.01 Furfural (Ald) 0.496
17 21.87 o-Copaene (Ter) 1.025
18 25.03 Benzaldehyde (Ald) 2.021
15 26.06 2-Nonenal (Ald) 0.925
20 27.47 Linalool (Ter) 1.653
21 281 2-Methylpropionic acid (Acid) 0.720
22 2014 Butanoic acid {Acid) 0.832
23 2992 4-Terpieol (Ter) 0.398
24 31.93 Phenylacetaldehyde (Ald) 10.058
25 32.29 3-Methylbutanoic acid (Acid) 0.832
26 34.75 o-Terpineol (Ter) 2.216
27 37.23 1,2-Dimethoxy benzene ({Others) 0.797
28 37.60 n—-Pentanoic acid {(Acid) 4.762
29 38.92 1,4-Dimethoxybenzene (Others) 0.947
30 41.54 2,4-Decadienal {Ald) 1.09%
3N 44.21 n—-Hexanoic acid {(Acid) 23.247
32 45.38 2-Methoxyphenol (Phe) 0.801
33 47.14 Nonadecane (Alk) 0.607
34 47.35 2-Phenylethylzlcohal (Alc) 1.125
33 49.38 n-Heptanoic acid (Acid) 0.560
36 50.64 Phenol {Phe) 0.620
37 52.07 Eugencl (Phe) 1.971
38 52.50 Octanoic acid (Acid) 2.574
39 54,92 Nonanoic acid (Acid) 0.781
40 67.02 2-(1,1-dimethy]) Phenol {Phe) 1.395
41 63.90 2-Methoxy-4—ethyl-6-methyiphenal (Phe) 3.158

*Alk ¢ Hydrocarbons  Ald : Aldehvdes  Ket : Ketones Ter : Terpenes  Acid : Acids Al : Alcohals  Phe @ Phenols  Others
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Fig. 4, GC chromatogram of fatty acid methyl esters obtain-
ed from total fipids of the fruit of Broussonetis kazin-
oki Siebold.
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Table 2. Percent fatty acid compasition of total lipids of the fruit of Broussonetia kazinoki Sieboid

Others Palmitic acid (Cie: o) Stearic acid (Cra: 0) Oleic acid (C1s:1) Linoleic acid (Crs:2) Linolenicacid(Css : 3)
0.22 3.40 0.85 3.52 91.61 0.3%
TSFA (Total saturated fatty acid) T 4.25%
TUFA (Total unsaturated faity acid) 1 95.74%
PUFA{Poly unsaturated fatty acid) {C18:2+C18:3 : 92.00%
1 0.22%

Others
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