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Abstract

The aroma components analysis of raw and boiled mushroom (Lentinus edodes) by GC,

GC-MS is as follows;

1) The Volatile aroma component of raw mushroom was identified as 10 Kinds, and among
them, 4 Kinds of aroma component such as 1-octene-3-0l(71.05%), ethyl acetate(1.17%).
2-octenol(1.22%) and octyl alcohol(1.05%)—consists 74.47% of total aroma component.

2) meanwhile, The Volatile aroma component of boiled one was identified as 8 kinds and
5 of them 1-octene-3-01(83.68%), ethylacetate(2.24%), 2-octenol(1.55%), octylalcohol(1.28
%) and 1, 2, 4-trithiolane(1.91% )—consists 90.56% of total aroma component.

3) 1,2, 4-trithiolane and 1,2, 4, 5-tetrathiane were proved to be a characteristic aroma com-

ponent as sulphur compounds in Lentinus edodes.
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Table 1. Volatile aroma components of
Lentinus edodes mushroom

Relative abundance (%)

Components
Raw Boiled

Acetaldehyde tr tr
Ethyl acetate 1.17 2.24
Benzene 0.62 0.95
Unidentified 14.29 n.d.
1-Octen-3-one tr 0.21
1-Octen-3-ol 71.05 83.68
2-Octenal 0.30 n.d.
2-Octenol 1.22 1.55
Octyl alcohol 1.05 1.28
1,2, 4-Trithiolane 0.36 1.91
1,2, 4,5-Tetrathiane (.71 n.d.
Others 9.23 8.18

100. 00 100. 00
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