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Standard fingerprint chromatogram of flavoring

Fig. 1
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Tab.1 RRT of characteristic peaks of standard flavoring
U 1 2 3 4 5 6 7 8 9 10 11
RRT 0.5060 0.973 4 1.086 1 1.1877 1.246 1 1.3810 1.447 1 1.4540 1.472 4 1.5279 1.589 6
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Tab.2 RA of characteristic peaks of standard flavoring
VIS 1 2 3 4 5 6 7 8 9 10 A
1 0.08117 0.08092 0.08201 0.08149 0.08267 0.08209 0.08156 0.08137 0.08247 0.08187 0.08176
2 0.07587 0.07679 0.07633 0.07503 0.07482 0.07658 0.07547 0.07603 0.07438 0.0744 0.075 57
3 0.02005 0.01988 0.01907 0.01947 0.01864 0.01976 0.02064 0.01985 0.01907 0.01933 0.01958
4 0.30060 0.30100 0.30540 0.29970 0.29430 0.31070 0.30540 0.30670 0.31240 0.3007 0.3037
5 0.07131 0.07118 0.06881 0.07084 0.06924 0.06971 0.07047 0.07124 0.07058 0.07169 0.07051
6 0.02952 0.02974 0.02843 0.02904 0.02875 0.02901 0.02876 0.03015 0.02987 0.02855 0.02919
7 0.06198 0.06190 0.06234 0.05846 0.06077 0.06057 0.06137 0.06144 0.06208 0.06073 0.061 16
8 0.06766 0.06719 0.06639 0.06643 0.06714 0.06567 0.06643 0.06539 0.06749 0.06708 0.066 69
9 0.07941 0.07960 0.07843 0.08047 0.07904 0.07987 0.07885 0.07940 0.07964 0.07880 0.07935
10 0.02587 0.02573 0.02595 0.02541 0.02594 0.02437 0.02473  0.02501 0.02493 0.02538 0.02533
11 0.009 519 0.009 110 0.009 436 0.009 371 0.009472 0.009 279 0.009450 0.009 386 0.009278 0.009 152 0.009 345
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Tab.3  Characteristic finger of standard flavoring

323 1 2 3 4 5 6 7 8 9 10 11

RRT 0.506 0 0.973 4 1.086 1 1.1877 1.246 1 1.3810 1.447 1 1.4540 1.4724 1.5279 1.589 6
RA 0.08176 0.07557 0.01958 0.3037 0.07051 0.02919 0.06116 0.06669 0.07935 0.02533 0.009 345
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Tab.4  Similarities between 10 batches of standard flavoring
Eii RN 1 2 3 4 6 7 8 9 10
HEARLEE 0.999 97 0.999 93 0. 999 96 0. 999 95 0.999 90 0. 999 93 0.999 98 0.999 97 0. 999 92 0.999 98
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Researches on Gas Chromatographic Fingerprint and
Quality Evaluation of Savory Flavoring

LIU Na, DAI Yong-xin
(Tianjin Chun Fa Flavour & Fragrance Co. ,Lid. R&D Center, Tianjin 300300, China)

Abstract ; The volatile flavor components of savory flavoring were extracted with solid phase micro-extrac-
tion( SPME ) and analyzed by gas chromatography (GC). The gas chromatographic fingerprint method of
savory flavoring was established preliminarily. The feasibility of gas chromatographic fingerprint in quality
evaluation of savory flavoring was examined. The results showed that the gas chromatographic fingerprint
of volatile flavor components in savory flavoring had fine stability, high similarity, greater characteristic
and uniqueness. The quality of savory flavoring aroma could be reflected generally and exactly using this

method, which would be an effective pattern to evaluate the quality of savory flavoring.

Key words: gas chromatography ; fingerprint; savory flavoring; volatile flavor compound ; quality evalua-
tion; solid phase micro-extraction
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Volatile Compounds Analysis of Lipolyzed Cream

WANG Bei'”, CAO Yan-ping'”, XU Shi-ying*

(1. School of Food and Chemical Engineering ,Beijing Technology and Business University, Beijing 100048 , China;
2. Beijing Key Laboratory of Flavor Chemistry, Beijing Technology and Business University, Beijing
100048, China; 3. Beijing Higher Institution Engineering Research Center of Food Additives and Ingredients ,
Beijing Technology and Business University , Beijing 100048 , China ;4. School of Food
Science and Technology , Jiangnan University , Wuxi 214122 , China )

Abstract: The solid-phase micro-extraction gas chromatograph olfactometry (SPME-GC/0) and the o-
dour unit value (OUV) were applied in the major characteristic volatile compounds analysis of the lipo-
lyzed cream. The result of SPME-GC/O showed that 18 volatile compounds could be detected both by the
sensory panel and the GC-MS. Furthermore, based on the concentration of the volatile compounds of
sample and their individual threshold, there were 24 possibly major characteristic volatile compounds e-
valuated by OUV. The result showed that most of the volatile compounds in sample were similar, while
their flavor intensity was different. Combining the results of SPME-GC/0O and OUV, the major character-
istic volatile compounds of lipolyzed cream were identified as butanoic acid, hexanoic acid, octanoic

acid, decanoic acid, and ethyl caproate.

Key words: lipolyzed cream; GC/O; OUV; characteristic volatile compounds
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