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Flavoring production by biotechnological processes has recently been a target for academic and industrial research, in which Fungi, which produces
volatile flavor compounds by microbial methods and by biotransformation, have been recognized as excellent candidates. One of them belongs to the
Phylum Basidiomycete, which normally grows in decaying wood but few times reported as endophyte. In this work, a fungal isolate from the cortex of the
medicinal plant Otoba gracilipes (tropical rainforest, Colombia), was identified by ITS sequence analysis as Trametes elegans. This unusual plant-
associated microorganism was screened as a pleasant flavor resource by cultivating it on different broths at pH=6.0, during 15 days. Then, the exhausted
media was filtered and recovered to vacuum-rotary evaporation at 40 °C and tested for aroma profile. Volatile compounds produced as secondary
metabolites were extracted with dicloromethane and analyzed with TLC. Furthermore, lipoxygenase activity on linoleic acid was estimated for fungal
biomass.

Table 1. Broth’s composition. Table 2. Aromas perceived in different broths and sampling times. Numbers 1 and 2 indicate
5 9 (relreien o * indicates aroma inductor. replicates; + indicates intesity of the aroma.
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through broth
culture [%] (Table 1) A Potato-dextrose Broth Day 5 Day 11 Day 15
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3.1 ITS sequence analysis (Figure 3.3 Dicloromethane extracts of Control C No odor No odor No odor
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Trametes elegans (Figure 2). composition (Figure 3 and 4). No Cl Sweet (++) Floral, rose (+) Citric (+)
e reaction observed with Vanillin Floral, rose (+)

| test. Sweet (+)

Floral, rose (+)

Pl "' r - 1 | ne R

I l ot bl ﬂl." ML C2 Sweet (++) ’ Citric (+)

’HNT ﬂull “it nl ‘r: J'Eh “Lf“ ”iliit!li i nliinumff:HYHnm{ul' Hfll Sweet (+)
Floral, rose (+)

'] _

I, .”'I ‘I .l |f| .If|‘|5 ’ al ” 15 ||5{‘ . o
I "p'i'"m"l'ﬂ’ u"'fl-".f‘l'” T |.|i|.|||“ " f--”..:r['ﬁ»"_u‘_,"l;.lifii- 'Hi.'l-i"i-";.'!lll".l! |_'.|" i |'\ “'m.l. ,||1 | |||! ||' il i i ||| i |!.|!|!|_|'||_“,hl,lﬂ_fl H1|" "'.*-MI"'L: L poxygenase activity
e,_-s__-éé'e_-a:a_-_-.’é“ss.“m_*fmn_-da“%’da_-,:.-é%‘“s_-_-e.ma*i‘-"dens_-_-:}"se_-ienac’?e::nsm”_-‘%ees,.nf&“ins:ea"‘"m_am:;"“na_d:e"’_-" Rf_042 Rf_036 2 OSE 05

| |
|

ol ol M,I 1 |\ ( i L Rf=0,18 Rf=015 1,90E-05
|" |I 1|||1r|| lh mﬂ” | “Iuhuﬁ n|!|l||J!||!||_|I |||“.|||”|‘ I1'||"" l| ! |'||l|_h\ 1|F||I|| | Ili.nlll_'!I1I|1|!||M!ﬁ|1-‘I!"|'||’I!ﬂ!li'l|’f|||_ l‘hi r|‘!||||j'|__-_ | .
sressriaFeerraraaTriraaae s B rraaaatie e ae it e rrn s dhane e e s Mncrae s Fae s Traracaas T r e d¥hranra s M s 1’ 7 5 E—OS .
'.-_{'.' l .I| ne | , . 1ol
I o 'II“"‘| I"I" T e W A A
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Figure 1. ITS sequence
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Figure 4. TLC chromatoplate 254 nm. minutes.
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Figure 2. Axenic culture of T. elegans. :
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3.2 Aromas perceived during estimated in 1,32E-02 nkat * Currently there is no report of an endophytic Basidiomycete (T. elegans)
different sampling times are (Figure 5). as a natural biocatalyst for pleasant aroma compound production during
shown in Table 2. fermentation [> 4], Simultaneously, biotransformation of chontaduro’s

peel (B. gasipaes) for pleasant aroma production was evidenced.
* The estimated enzymatic LOX activity of the strain growing on different
media suggests it has potential as biocatalyst.
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