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26| st{Al(Pholiota adiposa)2| 7 |EM

v 5 A (Pholiota adiposa)®] 871/3%-& ZARH7] Y3 AWAE SDEE F&3ld 5% &
GCMSZ AAsIg o™ 7|54 GClolfactometryE o]-§3le] &8t GOMSE AAE FPES
X 52Fo|goH Fgro] & 33HEZ+ hexanal (8.55%), n-heptadehyde(13.02%), 2-pentyl furan(4.82%),
benzeneacetaldehyde (3.34%), (E,Z)-2,4-Decadienal(3.06%), 6,10-dimethyl 5,9-undecadien-2-one(11.75%)°]
o1 1-octen-3-ol, 3-octanone, 3-octanol, 2-octanol, 1-octanol 52} C83}3}Eo] AEE Il Sniffing test
Ay} Q3 J|EAOZE bumt odor(843, +++), fresh fruity odor(l-hexanol, ++), fresh
mushroom(n-heptaldehyde, +++), mushroom like(1023, +++), refreshing sweet(benzeneacetaldehyde, +) &<
2 Uehgo
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The Packaging and Irradiation Effects on Volatile Compounds of Red Pepper Powder

Jeung Hee Lee’, Mee Ree Kim
Department of Food and Nutrition, Chungnam National University

The packaging and irradiation effects on the volatile compounds of red pepper powder were investigated.
The red pepper powder (Capsicum annuum) was prepackaged in vacuum (PE/Nylon film bag), and irradiated
with the dose of 0, 3, 5 or 7 kGy at 0C. The odor of irradiated red pepper powder was classified into 4
groups (0, 3, 5, and 7 kGy) by electronic nose using metal oxide sensors, and the volatile compounds
developed by irradiation were analyzed by GC-MS along with solid phase microextraction. Hexanoic acid
and tetramethyl pyrazine, which were found in red pepper powder of 0 kGy, disappeared in irradiated red
pepper powder. Further, 1,3-bis(1,1-dimethylethyl)-benzene was detected by GC-MS as a new developed
volatile compound in irradiated red pepper, and this compound was identified to be originated from
packaging material not from red pepper powder. This study showed that off-odor from packaging materials
was responsible for the volatiles produced from dried food treated with irradiation.
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