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Analyses on volatile organic compound of 78 endophytic fungi
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Abstract; [Objective] This study explored the metabolic constitution to of 78 endophytic fungi (43
were from roots, 11 from stems,and 24 from leaves)isolated from Cinnamomum longe paniculatum N. Chao
ex H. W. Li. [Method] 78 endophytic fungi were cultured for 8 d in PDA liquid medium. The productions
were extracted by absolute ethyl ether, and then gas chromatography/mass spectrometry (GC-MS) meth-
od was used to detect their volatile organic compounds. [Result] Most strains can produce C;s H;sN, O, al-
kanes of C,,-C,; (C,, generally) and a lot of fatty acids or fatty acid methyl esters of C;; —C,y;55 strains
produced alkyl benzene,and 35 strains 2-butyl phenol; 70 strains produced terpineol, of which two strains
produced in large quantities;5 strains produced safrole;4 strains produced cineole and safrole simultaneous-
ly;2 strains produced morillol and phenylacetic acid respectively. [Conclusion] Comprehensive co-metabo-
lism of alcohol exists among endophytic fungi and Cinnamomum longepaniculatum N. Chao ex H. W. Li;
Endophytic fungi can promote the growth of Cinnamomum longepaniculatum N. Chao ex H. W. Li,and
help the host in antioxidation and synthesis of bioactive metabolites; Some microbes with potential value for
application have been obtained in the study.
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Table 1 GC-MS analysis on fermentative products of endophytic fungi isolated from C. longe paniculatum

P 7=y
Category of products Products

+ = %el2 Ci3 Hys O, Tridecanoic acid
A 7R Ciy Hog Oy Tetradecanoic acid
+ R Cis Hyo O2 Pentadecanoic acid

L A s I R FEA R Cis Hi2 O2 Hexadecanoic acid
Fatty acids W g2 Cig Has O2 Octadecadienoic acid

—FkEfiR Coo HyoOs Eicosanoic acid

T+ T BifR Coy His Oz Docosanoic acid

- EERR Coy HigO, Tetracosanoic acid

Wz Cis Hsy Oy Oleic acid

W3 fiE Cis Hy2 Oy Octadecadienoic acid

+ L Hi R Cio Hss O, Nonadecanoic acid

W 2 B i Cro Hiy Oy Methyl linoleate

as B A M R H Il g Cas Hes Os 1,2-Dipalmitin
FEAE 2 B fig Ci7 Hzy O; Hexadecanoic acid methyl ester
FEAE BRI Css Hes Os Ascorbic acid dihexadecanoate

B AR 5 7R

Unsaturated fatty acids
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Alcohols 3-¥2 3L A/ Ci2 Hay O3 3-hydroxy, Dodecanoic acid
2% iR £ Tig Ciy Hos Oy Oxalic acid, 6-ethyloct-3-yl ethyl ester
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Table 2 Distribution of five fermentative products in endophytic fungi flora isolated from C. longepaniculatum
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