A4k 2013, (1) 81-87 DOI: ISSN: 1000-8551 CN: 11-2265/S

AWHZ | FIHS | P | s [ATENA

7] R

AR R AT ST - B RE

S s A 5 XU ) )i 1 GC-MIS 73 AT Py
iljil, 5‘&‘?5‘%»’?51, ?&%EZ, 55&&%2, %X%z, ¥t F Supporting info
1. THRAFIEA AR, WL 773 315211, F PDF(1437KB)

2. THEAHEMARATE, WL T 315502 F [HTMLA3C]

M LT SR [ AR BB (HS -SPME-G C -MS) X AN R NG BE (K AL WG AR b 522 <k [PDF]
YT AT AT, DL LA AR R P 5 0 TR R . 45 R, 1 T RS RO B, o

5 A IR 5 b 9725, 7R 007 26 B 511 100°C 1 150°C I 00 2 1 5 A5 4k, R G C -

MS %5 Hh R P R AL A BT . WK IS K RIS o 1 b o e i A Mg 5
3T A AR TR JXUS 7 S P LV 5 1) S S (R IRIS . D- T ), IR A (R -4-28 b A SCHERE R Ja
TS, B PR A 2 RIS 2 100°C AL FR (KL 5 PV A WA BT AR B VR (L- A 0E-1,2-7 )y AR a2
S 2- LT, P RO ORAA 8 2- L HEVE . R-2-(2- AR HOVN), BHE R B M e e
SRR 2K 3 150°C &b BRI P LAV AT 0 75 FIFH 7 R SR IR TG . L1-(2- W)L P )

IR RS RATRALA) o 2 AS IR R A B 2 805 P TT LB R R v i A e b TR
—LEAGT R R AR F Email Alert
. ALWHAT BT A TUSBEANMOEE AURBOT RS b SCE R

b 30 S A R

ANALYSIS OF THE FLAVOR SUBSTANCES IN OYSTER JUICE BY GC-MS ES S TEPSE
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Abstract: To discuss the relationship between oyster juice and processing temperature, the b AE R Y

article analyzed the flavor substance in oyster juice at different temperatures with Electronic AR YAEZ A L=

Nose technology and Headspace-solid phase microextraction (HS-SPME) coupled with gas b X150
chromatography-mass spectrometry (GC-MS). The results showed that the electronic nose

could detect the sencitively in the heating process. Odor of fresh oyster juice changed b kbR
significantly when it was heated to 100°C and 150°C. The volatile flavor compounds were b oK%

mainly aldehydes, hydrocarbons, alcohols, ketones, esters and furans, etc. The cooperation } T>R%H
of these compounds provided a specific flavor of oyster juice. Aldehydes and esters were bR S
the main volatile flavor substances of the fresh oyster juice which had more fresh fruit s y
(propanoic acid, pentyl ester and lilac aldehyde D) with less meat smell (E-4-Decenal). b IS FH

Ketones and furans were the main volatile flavor substances of the oyster juice with 100°C PubMed

heated which produced strong floral and fruit aroma (1,2-propanedione,1-phenyl- and 1- F Article by LIU Wen
Butanol, 2-methyl-) with strong meat and coke flavor (Furan, 2-ethyl- and trans-2-(2- }Article by ZHANG Yue-
Pentenyl)furan). Heterocyclic compounds and esters were the main volatile flavor rong

substances of the oyster juice with 150°C heated which had more burnt and sweet odor }Article by ZHANG Teng-
(cyclohexane methyl propanoate and 1-propanone, 1-(2-furanyl)-). Oyster juice at different jun

temperatures can compensate for the lack of flavor in the baked oysters and cover up some Article by WANG Qiu-
unpleasant odor. 4

juan
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