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Effect of Different Drying Methods on Volatile Flavor Components in Agaricus blazei

ZHANG Yanrong, LU Chengyu, LIU Tong, ZHEN Jiamei
(College of Food Science and Engineering, Jilin Agricultural University, Changchun 130118, China)

Abstract: The effect of different drying methods on the volatile flavor components of Agaricus blazei was studied. The
volatile flavor components of fresh 4. blazei and the ones dried by three drying methods, hot air drying, microwave drying
and vacuum freeze drying, were analyzed by gas chromatography-mass spectrometry (GC-MS) with solid-phase micro-
extraction (SPME). The results showed that a total of 20, 50, 43 and 22 volatile flavor components were detected in fresh,
hot air dried, microwave dried and vacuum freeze dried samples, respectively. Alcohol, aldehyde, ketone, phenol, and ether were
generated from hot air drying, which contributed to the improvement of flavor and aroma in A. blazei. Microwave drying produced
more aldehyde, which was responsible for the special cinnamon aroma and bitter apricot kernel-like flavor in the dried 4. blazei.
The volatile flavor components of 4. blazei dried by vacuum freeze drying were close to those of the fresh sample on the whole,
suggesting that vacuum freeze drying method can better protect the volatile flavor components of 4. blazei.
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