Analysis of Non-volatile Compounds in Radish by GC-TOF/MS and Relation to Cooking Methods
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[bookmark: _GoBack]This study characterizes the non-volatile compounds profile of radish by cooking methods such as drying, frying, steaming, boiling, roasting, and crushing. Non-volatile compounds were determined by Gas Chromatography Time-of-Flight Mass Spectrometry(GC-TOF/MS). Data showed that a total of 764 compounds were detected and profile of non-volatile compounds was compared using multivariate Analysis of Principal Components (PCA). Our findings in PCA results that L-isoleucine, L-aspartic acid, α-D-glucopyranoside were all detected and L-threonine, D-fructopyranose, D-fructose, D-galactose, butanoic acid were indicated significant difference. The non-volatile compound data revealed that cooking methods was also affected in the radish metabolomics profile.  
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