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Abstract

The aroma component analysis of raw and cooked Korean edible mushroom (pleurotus
ostreatus) by GC, GC-MS is as follows;

1) The volatile aroma component of raw mushroom is identified such as 3-octanol (46.01%),
3-octanone (18.75%), 1-octen-3-01 (15.39%)., isobutyl alcohol (3.48%), and isoamyl
alcohol (3.07%) consists 89.04% of total aroma component.

2) Meanwhile, the volatile aroma component of cooked one is identified as 16 kinds and six
of them 1-octen-3-o1 (66.50%), 3-octanol (10.99%), 3-octanone (9.77%), l-octene-3-one
(1.23%), octyl alcohol (1.12%), and octanol (0.96%) consists 89.61% of total aroma
component,

3) The major compositions of aroma component of both raw and cooked ones carbonyl

compounds and alcohols. Their number of carbons are C,-Cs short chain aliphatic compounds
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Table 3. Raw and Cooked aroma mushroom

compounds Raw Cooked
Acetaldehyde ? ?
Ethyl acetate .56 .54
Isobutyl alcohol 3.48 .34
Isovaleraldehyde .42 .17
Valeraldehye .12 .05
Acetaldehyde DEA .89

Isoamy! alcohol 3.07 .36
2-Methylbutyl alcohol 2.34 .27
Propylene glycol .52

Hexyl aldehyde .41 .68
45/Unrelated compound 1.53 1.83
Hexyl alcohol .73 .93
1-Hepten-3-0l1? .10 .14
Isovaleraldehyde DEA] 37
Benzaldehyde

J-octen-3-one .47 1.23
1-octen-3-ol 15. 39 66.50
3-octanone 18.75 9.77
2-octanone L34
3-Octanol 46.01 10.99
97/Unrelated compound .19 .20
Fhenylacetaldehyde .32

2-octenol .52 .96
Octyl alcohol .65 1.12
Propyl tiglate ? .41 .45
Hexyl aldehyde DEA .26
57/Unrelated compound .45 .39
BHA .15

Others 1.55 3.08

100.00  100.00
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