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Abstract

The Aroma components analysis of raw and boiled mushroom (Agaricus bisporus) by GC,

GC-MS is as follows;

1) The volatile aroma component of raw mushroom was identified as 13 Kinds, and among
them, 4 Kinds of aroma component such as 1-octen-3-ol (73.13%), 2-octenol (7.44%), 3-
octanone (3.09%), 3-octanol (1.42% )-—consists 85.08% of total aroma component.

2) Meanwhile, the volatile aroma component of boiled one was indentified as 13 Kinds

and 5 of them I1-octen-3-ol (68.86%),
alcohol (3.23%), 3-octanol (1.97%
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—consists 86.23%

2-octenol (8.429%), 3-octanone (3.75%), Benzyl
of total aroma component.
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Fig.1. Gas Chromatogram of volatile
aroma in raw Agaricus bisporus.
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Fig.2. Gas Chromatogram of volatile
arama in boiled Agaricus bisporus.
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Table 1. Volatile aroma compenents of
Agaricus bisporus mushroom.

Relative abundance (%)

Components
Raw Boiled

Acetaldehyde tr tr
Isopropyl ether ? 13.27 10. 60
Benzene tr 0.12
Hexyl aldehyde tr 0.07
Unidentified 0.10 1. 47
1-Hepten-3-ol? 0.13 0.14
Benzaldehyde 0.38 0.32
1-Octen-3-one 0.63 0. 46
1-Octen-3-0l 73.13 68. 86
3-Octanone 3.09 3.75
3-Octanol 1.42 1.97
Benzyl alcohol 0.27 3.23
2-Octenal 0.14 0.08
2-Octenol 7.44 8.42
Others n.d. 0.51

100. 00 100. 00
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