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Tab. 1 Volatile constituents of Porphyra
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(%)

Y-gr
1 C;H,,0 — — 0.46
2 E-4- C;H,,0 — 0.48 0.32
3 2,5- CeHgN, — 1.95 0.50
4 * C;HsO 0.55 0.91 0.83
5 Z-1,5- -3- % CsH,,0 0.64 1.4 0.76
6 1- -3- 0% CsH; 60 0.48 0.27 0.70
7 * C¢HsO 2.71 2.71 3.89
8 * CsH; 60O 0.19 1.74 1.15
9 (E,E)-2,4- * C;H,,0 0.16 0.30 0.35
10 2- - CsH,50 0.22 — —
11 3,4- -3- -2- CsH,,0 — — 0.34
12 C;H;O 0.20 — —
13 * CsHO 0.20 0.24 0.47
14 Z-2- CsH,40 0.29 — 0.47
15 4(8)-p- CioHis — — 1.83
16 CsH,50 — 1.64 —
17 3- -1- CsH,,0 5.00 — —
18 3- -2,5- CgHi,N, — 1.63 0.83
19 3,5- -2- CsH 2O 0.27 0.58 1.31
20 * CoH ;50 0.89 3.07 7.57
21 3,4- - CgH,cO — 0.54 0.76
22 (E,Z)-2,6- * CoH,,0 1.13 0.41 2.00
23 Z-2- CoH;60 — 0.78 1.81
24 3,6- -1- CyH,c0 1.59 — —
25 CoH,,0 — 0.56 —
26 CyoH2,0 — — 0.95
27 1,10- C10H2,0, 0.68 — —
28 C¢H,;Br - 0.45 —
29 * CoH;50 0.35 2.32 5.45
30 2- -3- - C;HyNO, — 0.68 0.67
31 a- CioHis 0.24 — —
32 3- Ci,Hy, — 1.67 2.57
33 Z-4- CioH,50 0.36 — —
34 3,3- -2,7- Ci0H 50, 0.13 0.42 0.70
35 E-2- -1- C1H,0 0.20 — —
36 Cy1H,0 — 0.25 0.93
37 3- -2,5- C1HsN, — 0.43 —
38 2,4- -1- C1Hy0 — — 0.28
39 2- CioHis — 0.21 0.49
40 CiHe — 0.40 —
41 2- -1- C1H,40 — — 0.52
42 Ci4Hos 0.45 — —
43 Cy5Hso — — 0.92
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gkl
(%)
Y-gr
44 * Ci4H3 0.39 0.30 2.19
45 * C,H»,0 0.29 0.44 2.93
46 o- * C3H50 0.14 0.47 1.26
47 * C3H,,0 0.43 1.09 3.19
48 C,H560 0.16 — —
49 C,5H3,0 — 1.64 —
50 * CisHs, 6.90 4.59 7.64
51 B- C3H500 — 2.78 5.62
52 2- -y- C1H 60, — 0.39 0.76
53 C11H60, — 1.67 3.33
54 2- C,H560 — 2.08 —
55 CieHs4 2.51 — 1.78
56 Ci4H550 0.36 — 0.51
57 CigH360 — 0.71 -
58 8- * Ci7H34 65.82 50.64 21.78
59 C3Hy00; — 3.07 —
60 - -5- * C7H33Br 1.83 0.96 2.18
61 10-  -1- CioHsg — 1.01 —
62 CigHss 1.46 — 1.01
63 1- * Ci7Hog 1.84 1.23 2.18
64 * CgH360 0.45 0.42 1.80
65 CioHsg 0.49 — 2.01
66 C6H2,0; — 0.47 —
ce__=» . cex
F 2 FEWEFR2NRHMNELERSEN 1238 , ,
Tab. 2 Paired samplg t-test of volatile components in [11,13] Y-gr
two P. yezoensis
P t >
33 2.65 8.67
Ygr 33 260 395 004 096 00 — o - N
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Abstract: Head space solid microextraction and GC-MS were employed to investigate the profiles of volatile com-
pounds from Porphyra haitanensis, Porphyra yezoensis and a green mutant of P. yezoensis. Sixty-six volatile
compounds were identified in the three Porphyra in which Porphyra haitanensis contains 36 components, Porphyra
yezoensis contains 44 components and the green mutant 45 components. Among the 66 volatile compounds, 21 were
identified in all three Porphyra with high relative amounts of 8-heptadecene and pentadecane, which might be
reponsible for the flavor of P. yezoensis. Volatile compounds of short chain aldehyde, alcohol and ketone forms the
characteristic flavor of P. yezoensis. The volatile components are similar between the wild-type and the green mu-
tant of P. yezoensis, except that aldehydes and ketones were of greater abundance in P. yezoensis than in P. haita-
nensis.
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