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Volatile Flavor Compounds of Korean Native Lilium. Sung-Hee Choi*, Sungim Im’, Eun-Young Jang
and Kiu-Weon Kim® Department of Food Science and Nutrition, Dongeni Unzverszty Busan 614-714, Korea,
"Research Institute of Life Sciences, Dongeui University, Busan 614-714, Korea, “Department of Horticultural
Science, Yeungnam University, Gyeongsangbuk-do 712-749, Korea — Volatile fragrance components in 5
kinds of Korean native Lilium were investigated and compared. The volatile components were extracted
by SDE (simultaneous steam distillation and extraction) and identified by GC and GC-MS. As a result
of the analysis of volatile aromatic ingredient of L. leichtlinii var. tigrinum Nichols., L. concolor var. par-
thneion Bak, L. tsingtauense Gilg., L. hansonii Leichtl,, and L. amabile Palibin., using frozen materials,
60 kinds of volatile compound were identified, which were 28 aldehydes, 9 ketones, 8 alcohols, 5 esters,
5 acids, 3 furans and 2 others. The GC patterns of the aroma components of all samples resembled
but the peak areas were different according to species, though all of them are Korean native Liliums.

Key words — Korean native Lilium, volatile component, L. leichtlinii var. tigrinum Nichols., L. concolor
var. parthneion Bak., L. tsingtauense Gilg.
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Table 1. Volatile flavor compounds identified in Korean native Lilium species

Sampleb)
No.  tg(min)? Compound
A B C D E
1 2.05 3-Methyl butanal” t 0.17 t t t
2 210 2-Methy! butanal” t 0.08 t t t
3 2.20 1-Penten-3-0l" 0.57 047 0.38 028 0.61
4 231 2-Ethyl furan” t 041 t t t
5 277 (E)-2-Pentenal” t 0.31 t 0.31 t
6 293 (Z)-2-Pentenol” 045 0.63 0.61 043 0.60
7 333 Hexanal? 232 192 148 2.69 224
8 371 2-Pentanol” 0.78 048 042 0.85 111
9 395 Furfural® - 0.29 045 - -
10 439 (E)-2-Hexenal” 510 393 361 835 6.77
11 456 (Z)-3-Hexenol” 038 1.10 0.73 t -
12 479 0-Xylene” t 145 154 0.28 128
13 482 Hexanol? 1.32 0.75 t 127 -
14 559 (Z)-4-Heptenal® t 018 t t t
15 5.66 Heptanal” t 0.26 032 0.40 0.30
16 595 (E,E)-2,4-Hexadienal® t 0.20 t t t
17 6.44 Methy! hexanoate” - 0.06 t t t
18 7.67 (E)-2-Heptenal” t t t 030 t
19 7.76 2-Furoic acid? t 0.10 t t t
20 7.84 Benzoic aldehyde? - t 0.25 - -
21 8.01 Methyl furfural® - 017 t - -
22 9.26 2-Pentyl furan® 0.75 0.74 127 2.27 1.28
23 9.56 (E,Z)-2,4-Heptadienal® 0.36 042 t 0.57 0.62
24 9.73 4-Ethy! benzenemethanol? t t t t 038
25 9.82 Octanal” t 0.16 t t t
2% 1030 (E,E)-2,4-Heptadienal” 0.63 0.91 031 0.70 1.03
27 1084 Hexanoic acid” - 0.05 - - -
28 1106 Limonene? - 0.03 t - -
29 1121 (E,Z)-3,5-Octadien-2-one” t t 0.87 129 t
30 1195 Phenylacetaldehyde” t 0.75 0.71 025 t
31 1283 (E)-2-Octenal” 0.54 071 157 3.61 0.76
32 1316 Acetophenone? - 010 t t t
33 1354 (E,E)-3,5-Octadien-2-one” t 037 049 045 0.28
34 1372 Octanol” - 0.08 t t t
35 1453 Linalool oxide® - t t 056 t
3 1553 Linalool” t 115 237 2.07 t
37 1564 Nonanal? 3.78 0.92 091 3.76 152
38 1583 (E,E)-2,4-Octadienal” - 0.08 t t t
39 16.83 Methyl octanoate® - 0.06 t t t
40 1849 (E, Z)-2,6-Nonadienal” 030 t t 052 041
41 1898 (E)-2-Nonenal” 261 0.38 0.68 1.50 0.57
2 197 2,4-Dimethylbenzaldehyde? t 018 0.31 t t
43 2033 Methy! acetophenone? - t - -
44 2088 a-Terpineol” t 0.22 0.27 0.42 t
45 2129 Safranal® - 013 t 0.25 t
46 2191 Octanoic acid? t t 0.29 t t
47 2257 Methylphenyl acetate” t 1.66 t 0.27 t
48 26.73 3-Methoxy benzaldehyded) 0.49 045 t t 0.54
49 2703 4-Methoxy-2,5-dimethyl-3(2H)-furanone® . 0.09 - - t
50 2766 (E,Z)-24-Decadienal” 0.84 0.67 0.64 0.93 091
51 28.25 Nonanoic acid® t 0.08 t t t




Table 1. continued
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3 Sampleb)

No.  tz(min) Compound

A B C D E
52 2849 Undecanal? t 0.20 t t t
53 2914  (E.E)-24-Decadienal” 326 2.58 1.9 3.80 343
54 3507  Decanoic acid? t t 040 - t
55 3648  Dihydro-Rionone? t t 0.77 0.73 t
56 3752  Geranyl acetone” t 049 t t 0.40
57 3938  Blonone’ 0.28 0.69 0.53 0.84 0.75
58 3973  Phenylethyl isovalerate” t t 1.06 - t
50 4024  2-Tridecanone’ t 0.43 t 0.26 028
60 418  Methyl dodecancate” 0.30 0.46 0.60 0.61 1.79

“Retention time(min).

®Peak area of each compound / peak area of internal standard (S.)

A U8 (L. leichtlinii var. figrinum Nichols.)
B : 85 YE(L. concolor var. parthneion Bak.)

C: dtsgua(L. tsingtauense Gilg) D : dv}2)(L. hansonii Leichtl.)

E : @2YE|(L. amabile Palibin.)

9The compound was identified by comparing its mass spectrum and retention time with those of the reference compound.
The compound was tentatively identified by comparing its mass spectra with those reported in the literature.

t:Trace -:Not detected.
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