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Abstract
spectrometry (GC-MS), the effects of different cooking methods on egg taste and volatile substances were analyzed. The
results showed that the differences in astringency, aftertaste A and aftertaste B of eggs in different cooking methods were not
significant, and the differences in sourness, bitterness, saltiness, umami and richness were extremely significant. Sensors WSS,
WIS, W1IW and W3S had no significant difference in response value to eggs of different cooking methods, and W1C, W3C
and W5C had significant difference in response value to baked eggs. GC-MS results showed that a total of 23 kinds of volatile
substances in 8§ categories were detected in all egg samples. There were certain differences in the types and relative contents of
volatile substances in eggs of different cooking methods. This study provided a certain reference for consumers to choose the

Taking eggs as the research object, based on electronic tongue, electronic nose and gas chromatography-mass

cooking method of eggs, and provided a certain research basis for the further processing of eggs.
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