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Analysis of Volatile Flavor Compounds in Different Muscle Tissues of Yanbian Cattle by Headspace Solid Phase

Microextraction Combined with Gas Chromatography-Mass Spectrometry
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Abstract: The current study aimed to investigate the volatile flavor compounds of different muscle tissues of Yanbian cattle.
In this experiment, six Yanbian cattle were raised under the same management and feeding conditions and slaughtered at the
same age, and muscle samples were collected from six different carcass locations: round, ribeye, high rib, tenderloin, spine
rib and brisket for determination of volatile flavor compounds using solid-phase microextraction (SPME) combined with
gas chromatography-mass spectrometry (GC-MS). The relative contents of volatile compounds were determined by the peak
area normalization method, and based on them the key volatile flavor compounds were determined for each carcass part.
A total of 79 volatile compounds were detected, including aldehydes, alcohols, ketones, alkanes, esters, amines and olefins,
of which 29 were found in the spine rib, 40 in the tenderloin, 28 in the high rib, 25 in the rump, 29 in the brisket, and 35 in
the ribeye. There were obvious differences in the composition and content of volatile compounds among the six parts. The
relative contents of aldehydes and amines in the brisket were the highest, the relative contents of esters and alcohols in the
tenderloin were the highest, and the relative contents of olefins and alkanes in the spine rib were the highest. No ketones
were detected in the spine rib, while the round was rich in ketones.
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Table2  Composition of volatile flavor compounds in different muscle tissues of Yanbian cattle
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Table3  Comparison of relative contents of different classes of volatile
compounds in different muscle tissues of Yanbian Cattle
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