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Research progress in flavor components of edible fungus
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Abstract . Current research relating to the flavor substance in edible fungus was reviewed, including the volatile
aroma substances (eight-carbon volatile compounds, sulfur compounds and acid, ketones, aldehydes, esters, etc.)
and non - volatile compounds ( soluble sugars, free amino acids, nucleotides, organic acids, etc.) . The overview

summary would provide a reference for the better development of the mushroom flavor products.
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Table 1 Taste characteristics and taste threshold value of free amino acids
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Table 2 Contents of taste characteristics of free amino acids in edible fungi(mg/g)
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Table 3 Contents of 5'—nucleotides in edible fungi(mg/g)
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