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Abstract: This study was conducted to investigate the effects of
gamma irradiation on the change of volatile flavor compounds
of raw oyster and its cooking drips using headspace methods.
Major volatile flavor compounds of the raw oyster were identified
as methylthiomethane and 1,5-hexadiene. When the raw oyster
was irradiated at the dose of 5 kGy, 1-pentane was newly
detected. On the other hand, 9 compounds including N-methoxy-
formaldehyde were identified as the major volatile compounds
of cooking drips from oyster. Among them, N-methoxy-
formaldehyde contents in cooking drip was decreased by the
gamma irradiation. By the gamma irradiation above 30 kGy, new
heterocyclic compounds was found in oyster cooking drips.
Therefore, the amount of volatile flavor compounds in the raw
oyster and cooking drips were changed by gamma irradiation, and
these results could be potentially used in the seasoning industry.
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Table 1. Changes of volatile flavor compounds in raw oyster by
gamma irradiation

Relative contents (%)

C d

ompouncs 0kGy 1kGy 3kGy 5kGy
Methylthiomethane ~ 90.75°  84.09°  69.11°  53.07°
1-Pentane b R b 4.80%
1,5-Hexadiene 9.25¢ 1591° 30.89°  42.13°

¥ Values with different letters within the same column differ
significantly (p < 0.05).

Table 2. Changes of volatile flavor compounds in oyster cooking
drips by gamma irradiation

Relative contents (%)

Compounds

0kGy 10kGy 30kGy 50 kGy
Methylphosphine > > 1.13* 1.79°
2-Propen-1-amine 936° 18.07° 7.04° 9.68°
Propanal 25.45° 26.87° 23.83% 3217
N-Methoxy-formaldehyde ~ 65.19° 42.03° 30.66° 19.40°
Dimethylhydrazone - - 481"  6.23°
2-Propenoic acid - - 3.74° 1134
1,3-Butadiene - - 3.03*  3.38°
2-Methyl-1-aziridine S 13.03¢ 1979 16.01°
2-Norbornene P P 597" b

*dyalues with different letters within the same column differ
significantly (p < 0.05).
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Fig. 1. GC chromatograms of gamma irradiated raw oyster at various ~ Fig. 2. GC chromatograms of gamma irradiated oyster cooking drips
absorbed doses. (a) 0 kGy, (b) 1 kGy, (¢) 3 kGy, (d) 5 kGy. at various absorbed doses. (a) 0 kGy, (b) 10 kGy, (c) 30 kGy, (d) 50 kGy.
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