P Ve 5o i =% 2016, Vol.37, No.10 183

i

R B a5 o R 1 P e 2 535 i 14
7 5k o i

FRR, TR, WEM, wEE, KEN, & g
(1.1‘%)‘(@#&%Z\§i\ﬂi#hﬁuuﬁii*ﬁﬁé%’ﬂﬁl, B L 5630005
2 BRI S TR, SN RS RIE S I TSR, S BB 550025)

B YRR BB X RO 2 RN R R IR R DA R AR BB R B - R TR P A
ARAEASERE T d . ARG, FL RGeS AN o Ak HRBASUR % A A o A D3, L P sk R A HH ) 55 & 0
BErh, ke M. BE. WEER. B T AR EWIRS AR T HARE, RARRYBUNT AR, dta i,
T RE # E SAUABURY N 3o v B P AV 0 B REARTH L MR B ) 35

SRHER: BUAREY KRS [EARTICEIG RV

Comparative Analysis of the Impact of Oven and Microwave Baking on Volatile Components of Chilli Powder
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Abstract: This study compared the impact of oven and microwave baking on volatile components of chilli powder. Solid
phase microextraction coupled to gas chromatography-mass spectrometry (SPME-GC-MS) was used to volatile components
of chilli powder. Results showed that a significant difference in the composition of volatile components existed between
oven-baked and microwave-baked samples. Among the volatile compounds identified, alkanes, alkenes, esters, pyrazine,
ketones and aromatic compounds were more abundant in microwave-baked chili than in the oven-baked one although only
aldehydes were less abundant in microwave-baked chili. Therefore, microwave baking was better than oven baking at
increasing the contents of flavor substances.
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Fig.1  Total ion current chromatograms of volatile substances in chili

baked by oven (A) and microwave (B)
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Table2 Comparison of volatile compounds content of chilli powders
subjected to oven baking and microwave baking
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Fig.2  Radar map of volatile substances of chilli powders subjected to

oven baking and microwave baking
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