55 35 %45 7 M o owm L T Vol 35, No.7
2018 4 7 A FINE CHEMICALS July 2018

REEN FHAE BRI 5 02 Bt

Foour, EkaF, 3L B, KRELR, IEEH, RiEELE, F
(LR EMAEAAESATRE, @NRESZeRTIERE, tEENERS AR @ESRKReH
L, BRI TRIRS:, dtat 100048 )

WE: NTHERARES THERTAEREEERE R 250, RABMBZERZ: (SPME) 2 2EBUE A
FEH A4 T il 5 08 A ARG TR R A R LY, T 25 & SR TS AR R (GC-MS) A A -
FH AR (GC-O) MATURE . S5 WI/R: HEHIF IR TR HIA g 1 45 A RM s, R R R4k
S5k JEZE 5 (6.58%), MEZE 16 Fh (21.20%), FEZE 10 Fh (6.07%), MRZs 8FF (3.15%), Z43F K HAbik
AW 6 B (37.19% ). TN 058 R AR h LA e 1 38 A Ry, BUFEIE2E 3 (1.49%), MEZE 14 Ff
(9.65%), FEJ5 6Fh (1.96%), BR. BRSSAERASHIT 5Fh (2.89%), ZRIFMHA LG 10Fh (47.73% ). P
HHS RN E YA 228, WFRARFEE . WiEEE . BEEERE . 4-FIL-5- R 2 ShuEn | TGS, TR AR
N A 8 R RS T BB R YRR i %, SRR R A .

KA SERER; RN FERMENREY; AR - B SO ARS-IRE A RS
FESES: TS207.3 TEAFRIRIE: A CEHRS: 1003-5214 (2018) 07-1188-08

Difference of Volatile Flavor Compounds of Pork
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Abstract: In order to explore the difference of the volatile flavor components of pork flavor under different
pressure, volatile flavor components of pork flavor of thermal reaction in atmospheric pressure and
pressurization were extracted by solid-phase micro extraction (SPME), and identified by gas
chromatography-mass spectrometry (GC-MS) and gas chromatography-olfactometry spectrometry (GC-0O).
The results showed that atotal of 45 volatile compounds were identified in the pork flavor by atmospheric
pressure, including 5 hydrocarbons (6.58%), 16 aldehydes (21.20%), 10 alcohols (6.07%), 8 acids (3.15%),
6 heterocyclic compounds and others (37.19%). A total of 38 volatile compounds were identified in the pork
flavor of pressurization, including 3 hydrocarbons (1.49%), 14 aldehydes (9.65%), 6 acohols (1.96%), 5
kinds of esters, ketones and acids (2.89%), 10 heterocyclic compounds and others (47.73%). Twenty-two
volatile compounds were detected by both extraction methods including benzaldehyde, cuminaldehyde,
1-octen-3-ol, 4-methyl-5-thiazoleethanol, anethole, and so on.The characteristic of the mainly volatile
compounds in pork flavor under atmospheric pressure had a better quality than that under pressurization,
which was more close to the flavor of dishes.

Key words: pork flavor; thermal reaction; volatile flavor compounds; SPME-GC-MS; GC-O; perfumes and
essences
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Fig. 1 TIC of volatile compounds of pork flavor under
atmospheric pressure by SPME
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Fig. 2 TIC of volatile compounds of pork flavor under
pressurization by SPME
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Tablel 1 Analysis of GC-MS identification of volatile compounds of pork flavor under atmospheric pressure and pressurization
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1 10.36 A T )5 CioHie 0.13 0.06 1196/ MS
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15 27.16 4- SR CoH100 0.38 — 1699/1719 MS/RI
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Table2 Component types and relative content of volatile compounds of pork flavor under atmospheric pressure and pressurization
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Table 3 Key aroma compounds of pork flavor under
atmospheric pressure identified by GC-O
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Table 4 Key aroma compounds of pork flavor under
pressurization identified by GC-O
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