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Bioactive Components and Volatile Compounds According to Illite Addition
in Saururus chinensis Baill Cultivation
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ABSTRACT : This study was carried to investigate the effect of illite addition on the growth, bioactive components and
volatile compounds of leaf on Saururus chinensis Baill cultivation in greenhouse. Illite addition on Saururus chinensis Baill
cultivation resulted no significant effects on the aerial part. However, the root part was highest in 5% illite addition group.
Crude oil and ash amount increased as illite additives was increased. Ca of inorganics and free sugars contents were highest
in 5% and 20% illite addition, respectively. Hyperoside and isoquercetin of available component on leaf were highest in 5%
illite addition group, 4.02 mg/g and 4.31 mg/g, respectively. The volatile compounds in Saururus chinensis Baill leaf cultured
with illite addition amounts were isolated by solid-phase microextraction fiber (polydimethysiloxane 65 ¢m) and identifed by
gas chromatogtaphy mass spectrometry. As the results, the 22 volatile compounds were identified from in Saururus chinen-
sis Baill leaf and major volatile compounds were the a-cadinol (18.50%), myristicin (16.46%), methyl-9-methyl-tetrade-
canoate (10.22%), and y-muurolene (9.75%). Especially, the content of c-cadinol was highest in 5% illite addition group and
y-muurolene on overall illite addition group was lower than no addition group.
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sigma’} (Sigma-Aldrich Co., St. Louis, Mo, USA) A|&<
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Fig. 1. HPLC chromatography of standard quercetin glucosides. D; rutin, @; quercetin-
3-galactoside, 3); quercetin-3-glucoside, @; quercitrin O); quercetin.
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Table 1. The growth characteristics of aerial parts of Saururus chinensis cultivated at different illite addition amounts in greenhouse.

llites Ratio Ple.mt No. of Nodes No. of Leaves  No. of Stems per Frgsh Weight Fresh Weight
Height per Stem per Stem Rhizome of Aerial Part (g/pot)  of Roots Part (g/pot)
0% 61.4 +£2.0° 10.4 £ 0.5° 12.0 £ 1.5 5.0 £ 0.5° 330.4 +10.2% 582.5 £ 15.2%c**
5% 62.2 +1.8% 10.3 £ 0.4* 13.3+1.0° 52 +0.6° 325.1+9.7° 650.2 £ 10.4°
10% 61.9+1.7% 10.9 £ 0.4° 13.0+£1.2% 53+0.3° 303.6 + 8.5¢ 610.4 + 12.5"
20% 60.9 + 1.5% 10.1 £0.3% 13.1+£0.8% 51+0.3° 290.2 £ 8.0° 580.6 £ 10.7¢

*Values are mean £ SD (n = 10) of triplicate determinations.
**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey” HSD test.

Table 2. General components of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

Illite Ratio o0
Moisture Crude ash Crude protein Crude lipid Nitrogen free extract
0% 89.21 +1.01° 0.87 +0.05" 0.53 +0.02" 0.80 + 0.05 8.59 + 0.33%™x
5% 89.05 £ 1.47° 0.94 £0.03* 0.57 +0.02° 1.09 + 0.04° 8.35 £ 0.22°
10% 89.18 £ 1.03° 0.98 £ 0.08% 0.57 + 0.04° 1.10 £ 0.06% 8.17 £ 0.25¢
20% 89.12 £ 0.86% 0.95 £0.11% 0.65 + 0.12° 111 +£0.11° 8.17 £0.17¢

*Values are mean + SD (n = 10) of triplicate determinations.
**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey’ HSD test.

Table 3. Inorganic elements of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

(mg%, drybasis)
P Ca Mg Na Fe Cu Mn Zn

0% 25752 +23.2° 2162+ 10.1% 1491.8 £ 18.6” 554.2 + 16.2* 191.8 £ 6.3* 203+ 1.2° 3.7+ 0.0° 7.5+ 1.0° 6.3 £ 0.2%*x
5% 26224 +40.1° 202.4+9.8° 1532.6 £22.4* 458.0 £ 14.6” 136.4 +2.2° 223+1.0* 1.7+0.0° 7.6+0.7° 4.4+03°
10%  2880.2 +33.4% 218.2+11.2° 14444+ 10.7° 445.3 £ 15.3° 130.5 £8.2° 19.2+1.0° 1.3+0.0° 7.7+0.8° 4.0+0.2°
20%  2692.0 +26.4° 205.6 £ 8.6° 1407.8 £ 2539 443.4+14.1° 1521+ 74> 172+1.1¢ 1.1+0.0% 7.0+1.0° 2.3 £0.2¢

*Values are mean + SD (n = 10) of triplicate determinations.
**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey” HSD test.

Illite Ratio
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Table 4. Free sugar content of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

(mg%, dry basis)

Sucrose Glucose Fructose Total
0% lllite 0.41 +0.14¢ 2.37 £0.20° 2.90 + 0.22° 5.68 + (.20%C*
5% lllite 0.54 £ 0.10° 2.55+0.15" 3.08 £ 0.16 6.17 £ 0.15°
10% lllite 0.51+0.21° 2.27 £0.11¢ 2.78+0.17° 5.56 + 0.18°
20% lllite 0.57 +0.15 2.68 +0.23° 3.20 + 0.20° 6.45 +0.19°

*Values are mean £ SD (n = 10) of triplicate determinations.

**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey” HSD test.

Table 5. Organic acid content of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

(mg%, dry basis)

lllite Ratio
Oxalic acid Citric acid Succinic acid Fumaric acid Total
0% 1.69 +0.12° 0.43 £ 0.02" 2.63 £ 0.03? 0.01 +0.00 4.76 + 0.10%bxx
5% 1.58 £ 0.08° 0.27 +0.02" 2.42 +0.02° 0.01 + 0.00 4.28 +0.05"
10% 2.24 +0.21° 1.09 + 0.03? 2.69 £ 0.04% 0.01 +0.00 6.03 £0.18
20% 2.56+0.18 1.14 £ 0.05° 2.46 +0.02° 0.01 + 0.00 6.17 £0.12

*Values are mean £ SD (n = 10) of triplicate determinations.

**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey’ HSD test.

Table 6. Quercetin glucosides content of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

(mg/g, dry basis)

Illite Ratio
Rutin Hyperoside Isoquercetin Quercitrin Quercetin Total
0% 0.55 +0.02 3.77 £0.22° 3.91 £0.22° 0.82 +0.03" 0.01 +£0.00 9.06 £ 0.17***
5% 0.55 +0.03 4.02+£0.18° 4.31£0.20° 0.86 +0.05" 0.01 +£0.00 9.75 +0.14%
10% 0.52 +0.04 3.57 +0.24¢ 3.92 £0.24° 0.76 +0.07° 0.03 +0.00 8.80 + 0.21¢
20% 0.56 +0.02 3.91+0.16° 4.09 £0.19 0.96 + 0.09° 0.01 +£0.00 9.53 +0.16°

*Values are mean £ SD (n = 10) of triplicate determinations.

**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey” HSD test.
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cadinol (16.7%), patchoulene (9.8%) &S-°l2tal Bt Az}

Table 7. Volatile flavor compounds of Saururus chinensis leaf cultivated at different illite addition amount in greenhouse.

Peak area (%)

Peak No. Components
0% lllite 5% lllite 10% lllite 20% lllite

1 3-Carene 0.30 +0.02" 0.41 + 0.06* 0.31+0.03" 0.33 £ 0.03%b**
2 Ocimene 0.33 £ 0.01 0.30 £ 0.01 0.30 + 0.02 0.30 + 0.01
3 1,6-Octadien-3-ol 0.73+0.172 0.41+0.10 0.25 + 0.08° 0.65 £ 0.12?
4 1,3-Benzodioxole 0.48 + 0.06" 0.42 +0.05" 0.41 +0.04" 0.60 + 0.06
5 a-Cubebene 0.40 £ 0.03° 0.37 £ 0.02" 0.40 + 0.04° 0.51 £ 0.05
6 Copaene 1.66 +0.04° 1.45 +0.03" 1.44 +0.04° 0.97 +0.02¢
7 Naphthalene 2.29 +0.05° 1.88 £ 0.04° 1.88 £0.01° 1.27 £0.01°
8 Azulene 1.14 £ 0.06™ 1.23 +0.05° 1.09 + 0.02° 1.32 £ 0.03?
9 Cycloundecatriene 1.31£0.11¢ 1.43 £0.12° 1.31 £0.09 1.60 +1.20°
10 y-Muurolene 9.75 £ 0.35 2.89 +0.04° 7.58 £ 0.14° 7.47 £0.16"
1 Myristicin 16.46 + 1.20° 19.94 £ 0.85° 16.00 £ 0.63° 16.12 £0.47°
12 a-Cadinol 18.50 + 1.42¢ 22.77 £1.13 21.41+1.04° 20.99 +1.12°
13 a-Copaene 2.52 £0.02° 2.76 £ 0.03* 2.44 +0.01° 2.40 +£0.01°
14 y-Eudesmol 1.63 £ 0.03? 1.64 +0.02° 1.57 £0.02° 1.55 +0.03"
15 Patchoulene 7.06 £0.18¢ 7.45 +0.20P 7.72 £0.22° 7.80+£0.17°
16 2-Butanone 1.30 £ 0.02 1.31+0.02 1.28 £ 0.01 1.27 £0.01
17 Hinesol 1.41 £ 0.02 1.38 £ 0.03 1.40 £ 0.03 1.36 + 0.02
18 Cubenol 2.14 £ 0.03 2.20+0.12 2.07 £0.08 2.11£0.10
19 Methyl-9-methyltetradecanoate 10.22 £ 1.10° 11.22 +£0.89° 10.76 £ 0.77% 9.84 +0.63"
20 Cedrane-diol 7.68 +0.52° 7.50 +0.34° 7.56 +0.30 7.49 +0.32°
21 Heneicasane 1.58 + 0.03 1.53 + 0.02 1.52 + 0.02 1.48 £ 0.01
22 Benzene acetic acid 7.17 +0.66° 7.56 +0.28° 7.37 £0.45° 6.45 +0.38°

*Values are mean +SD (n = 10) of triplicate determinations.

**Means with different letters within the same column are significantly different (p < 0.05) according to one-way ANOVA and the Tukey” HSD test.
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