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This study was conducted to evaluate changes in the flavor patterns of gamma irradiated raw oyster and
oyster cooking drip using an electronic nose, which consisted of a GC equipped with a surface acoustic
wave sensor. The raw oyster was irradiated with 1, 2, 3, 4 and 5 kGy, while the oyster cooking drip
was irradiated with 10 and 50 kGy. In the case of raw oyster, the intensities of peaks at retention times
(RT) of 2.1 s and 6.8 s were increased, but the peak at a RT of 9.0 s was decreased depending on irradiation
dose. In the case of oyster cooking drip, the intensities of peaks at RT 2.5 s and RT 4.1 s increased
linearly, but at the peak at RT 5.1 s decreased as the irradiation dose increased. The total amount of
flavor components measured in raw oyster increased, while that of oyster cooking drip decreased in response

to irradiation.
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Fig. 1. Polar graphs of peaks for gamma-irradiated raw oyster by electronic nose.
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Fig. 2. Polar graphs of frequency for gamma-irradiated raw oyster by electronic nose.
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Table 1. Change in the amount of flavor components of gamma-irradiated raw oyster by electronic nose.

(unit : Kect/sec)

Irradiation dose (kGy)

Retention time (sec)

2.1 9.0 total

0 556.5+166.17° 0£0° 704.504123.74° 4697.0+270.11°
1 786.0+22.63" 366.0£94.75° 547.5+146.37" 6283.0£226.27%
2 827.5462.93™ 1074.5+378.30° 291.0+59.40" 6967.5+630.03%
3 914.0+33.94" 1669.0x151.32% 176.0242.43° 6449 5:23.33%

4 1250.0+38.18" 1933.5+60,10% 124.5+19.09° 8565.54605.99°
5 1030.5485.56° 2196.0+162.63°

115.5%51.62° 7132.5£1447 45™

Values are meantstandard deviation (n=3).

“IMean values within a column followed by the different letters are significantly different (p<0.05).
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Fig. 3. Polar graphs of peaks for gamma-irradiated oyster cooking drip by electronic nose.
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Fig. 4. Polar graphs of frequency for gamma-irradiated oyster cooking drip by electronic nose.

Table 2. Change in the amount of flavor components of gamma-irradiated oyster cooking drip by electronic nose.

{unit : Kct/sec)

Retention time (sec)

Irradiation dose (kGy)

2.5 4.1 5.1 total
0 125.67461.436° 443.33+107.342° 9004.00£2239.654° 16404 .674197.287°
10 277.67+86.025° 1488.674645.776% 1043.33+249.211° 6588.00+£791.228"
50 446.33+38.734° '2448.33£914.476° 736.67+144.687" 7480.67+354.030°

Values are meantstandard deviation (n=3).

““Mean values within a column followed by the different letters are significantly different (p<0.05)
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