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Influence of drying methods on volatile components of
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Abstract: The volatile composition of Flammulina velutipe by different drying methods (heat pump, hot air and
vacuum freeze drying) was analyzed by gas chromatography—-mass spectrometry (GC-MS) with solid—phase
micro—extraction (SPME). A total of 54 volatile compounds were detected. By using heat pump and hot air
drying,aldehydes and alcohols were the major components in Flammulina velutipe,followed by esters and
ketones. Higher relative content of 2/3 -methylbutanal and 2,3 —butanediol were observed in the sample by
using heat pump,while 3-methylbutanal and butyrolactone were in greater percentage in the one by hot air
drying method. On the other hand,hydrocarbons and alcohols showed the highest contents in the sample by
vacuum freeze drying method and the control. It demonstrated that 2,2,4,6,6 —pentamethylheptane,2,3 -
butanediol and D -limonene were the major components in the sample by vacuum freeze drying method.
Among these drying methods,more volatile compounds which had lower thresholds were generated by heat
treatment methods due to the interaction of compounds in raw material. Besides,pyrazines were detected by
hot air drying for local heat reactions. With regard to vacuum freeze drying method,the fresh Flammulina
velutipe flavor could be better kept due to the low temperature and anaerobic condition.
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Table 1  GC-MS analytical results of volatile compounds from different drying methods of Flammulina velutipe
P=R
K5 AR Gmin) ety PR jjif E‘;gﬁ{ -
2.44 Isobutyraldehyde ¥ ] T C,HO 5.67
3.47 Isovaleraldehyde 3—FF & T 1% CH,0 1078 27.32 1.14
Rk 3.75 2-methyl butanal 2—F 5L % CH O 12.14
- 8.54 Caproaldehyde iF U/ CH.0 838 685
17.05 Benzaldehyde 2 i C,HO 0.61
20.96 Phenylacetaldehyde 2K 2,1 CsHO 0.48 0.36
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Table 2 Comparison of volatile compounds from different drying methods of Flammulina velutipe
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