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Abstract

The aroma component analysis of raw and cooked Korean edible mushroom (Trichloma

matsutake) by GC,GC-MS is as follows;

1) The volatile aroma component of raw mushroom is identified as 13 kinds, and among them,
4 kinds of aroma component such as 1-octene-3-o0l (73.95%), methyl cinnamate (12.52%),
2-octanol (7.62%) and octyl alcohol (2.78%)—consists 96.87% of total aroma component

2) Meanwhile, The volatilearoma component of cooked one is identified as 9 kinds and 4 of
them—1-octen-3-0l (64.94%), methyl cinnamate (22.03%), 2-octanol (7.68%), and octyl
alcohol (3.319%)-—consists 89.61% of total aroma component.

3) The major composition of aroma component'of both raw cooked ones are carbonyl compounds

and alcohols.
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Fig. 2. Gas-Chromatogram of Raw matsut-
ake-mushroom volatile compounds from
GC/MS.

Fig. 3. Gas-chromatogram of cooked mat-
sutake-mushroom volatile compounds from
GC/MS.
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Table 1. The analytical data for volatile
constituents of matsutake mushroom

raw cooked rem-
aroma aroma arks
Cyclopentane? 0.41
Benzene 0.11 0.07
Unrelated ¢mponent* 0.16 0.09
Ethylene glycol 0.17
Propylene glycol 0.19
1-Hepten-3-? 0.02
1—Octen-3-one 0.25 0.15
1-Octen-301 . 78.95 64.94
3-Octanol 0.17 0.09
2-Octenal 0.14 0.06
2-Octenol 7.62 7.68
Octyl alcohol 2.78 3.31
Linalool oxide 0.08 0.14
Methyl cinnamate 12.52 22.03

Unrelated component* (.11
The others 1.32 1.44

total ' 100.00  100.00

The asterisk signs denote the components
from antiforming agent.
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