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SPME-GC-MS Analysis of Volatile Flavor Compounds in Male and Female Ira Rabbit Meat
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Abstract: The purpose of the present study was to explore the difference in volatile flavor compounds of male and female
rabbit meat by headspace solid-phase microextraction (HS-SPME) combined with gas chromatography-mass spectrometry
(GC-MS). Results showed that 26 and 48 volatile compounds were detected from male and female rabbit meat, respectively.
The major volatile flavor compounds in rabbit meat were aldehydes, hydrocarbons, alcohols, ketones and furans. Twenty
volatile compounds were common to meats from both sexes. Esters, ethers, phenols and acids were detected in female rabbit
meat rather than male rabbit meat. Volatile flavor compounds were significantly more abundant in female rabbit meat than in
male rabbit meat.

Key words: male rabbit; female rabbit; volatile flavor compound; headspace solid-phase microextraction (HS-SPME); gas
chromatography-mass spectrometry (GC-MS)
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Fig.1  Total ion chromatogram of volatile compounds in abdominal
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Table1 Volatile compounds identified in abdominal muscle of male and female rabbits
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Fh3E GREFIN [E]/min B4R ATR AN TRE

N b
8.283 L% hexanal C.H,,0 100 27.486 21.510
12.783 Bl heptanal CH,,0 114 2.385 1.811
15.258 J2-2- B 2-heptenal, (E)- C,H,,0 112 12.888 7.787
15.442 ZKHIi% benzaldehyde C.HO 106 2.628 6.697
17.425 i octanal CH,;,O 128 4.581 2.901
20.275 JR-2-3 I 2-octenal, (E)- CiH,.0 126 8.075 5.637
22.867 T/ nonanal C,H,;s0 142 9.130 6.789
26.133 J%-2- T4 2-nonenal, (E)- C,H, 0 140 1.689 1.564
26.267 3-ZIEZEHI% benzaldehyde, 3-ethyl- C,H,,0 134 — 0.638
Bk 28.142 [ -4-F— BN trans-undec-4-enal C,H,, 0 168 — 0.432
28.733 &% decanal C,,H,,0 156 0.454 0.586
30.750 J2-2-28 )i 2-decenal, (E)- C,H;s0 154 — 2788
31.658 R, -2,4-%8 Z ) 2,4-decadienal, (E,E)- C,,H,0 152 2.692 5.061
31.967 +-PUE tetradecanal C H,0 212 0.285 1.728
33.217 2-+— il 2-undecenal C,H,,0 168 5.404 2.263
34.058 + % dodecanal C,H,,0 184 — 0.607
35.700 175 hexadecanal C,H;,0 240 0.475 0.545
38.358 —+ )\l octadecanal CsH;O 268 0.137 6.903
40.192 JI5i-9-+ )\ Bk % 9-octadecenal, (Z)- C,:H,,0 266 — 0.165
41475 Jii-9-+ 75T ki 9-hexadecenal, (Z)- C,H;0 238 — 0.72
“ilk 78.309 77.132
18.600 FiErr 4 D-limonene C,Hy 136 — 1.192
18.708 3-2.3E-2 -HIHE-1,3-CL 4% 1,3-hexadiene, 3-ethyl-2-methyl- CoHyg 124 2.153 1.348
28.417 [-~ %% dodecane C,,Hy 170 — 0.267
31750 [-PU% tetradecane C,H;, 198 — 1.481
32.300 4-£.56-3-TJ%-5-% 3-nonen-5-yne, 4-ethyl- C,Hy 150 1.478 —
33.925 3-H1%E-5-P9 % T 4% nonane, 3-methyl-5-propyl- C3Hy 184 0.201 —
35392 Jifi-3-+-EH 3-heptadecene, (2)- C,H,, 238 — 0.175
35.500 +/L%E nonadecane CoHy 268 — 0.730
B% 35.967 1)t eicosane CyH,, 282 — 0.483
36.408 15U PU%E tetradecane, 1-chloro- CH,Cl 232 — 0.093
36.892 ¢ heneicosane C,Hy, 296 0.517 0.175
37.325 5-2k3&+—J¢ undecane, 5-phenyl- C,;Hyg 232 — 0.206
37.467 4-JKHE %5 eicosane, 4-phenyl- CyHyg 358 — 0.432
38.408 2,3- " &-1,1,3-= HHE-3-28 35 1 HEfi 1 H-indene, 2,3-dihydro-1,1,3-trimethyl-3- phenyl- C,sHyy 236 1.013 1.286
39.308 2,4- T HE-A-HHE-1- 11 2,4-diphenyl-4-methyl-1- pentene CysHyp 236 — 1111
39.408 L1- (1,122-PUHE-1,2-TF 2. 56) —7 benzene, 1,1'-(1,1,2,2-tetramethyl-1,2- ethanediyl)bis- CsHyp 238 0.327 —
39.742 J2-2,4- K -A-HHHE2- 1) 2,4-diphenyl-4-methyl -2(E)-pentene CysHayp 236 0.771 0.905
44.575 =)t dotriacontane Cy,Hgg 450 2.027 —
#it 8.487 9.884
16.375 1-3Ff-3-% 1-octen-3-ol C,H,;,O 128 5.478 5.185
31.825 45 phytol C,H,,0 296 1.256 —
35.250 2-CUFE-1-24E 1-decanol, 2-hexyl- C,H;,0 242 — 0.165
JiEE 37.708 LRI 9,12-octadecadien-1-ol, (Z,2)- C,:H,,0 266 — 0.072
37.800 JHIEE oleyl alcohol C,H,0 268 — 0.113
37.875 n-+TiklE n-pentadecanol C,H:,0 228 — 0.123
40.292 JIji-14- 1 28—+ /5 J5-1-1 (8Z)-14-methyl-8- hexadecen-ol C,H;,0 254 — 0.051
it 6.734 5.709
16.575 2-F 3-8 3-octanone, 2-methyl- CH,,0 142 — 1.101
RS 32.758 J%-3-T4i-2-B (3E)-3-nonen-2-one C,H, 0 140 — 0.401
34.792 6,10- —H13£-59-+—XU%-2-Hi 5,9-undecadien-2-one, 6,10-dimethyl- C;H,0 194 0.137 —
it 0.137 1.502
Bk 33.767 ZEIR .15 decanoic acid, ethyl ester C,H,,0, 200 — 0.381
" 39.217 +- VYR 2,1 tetradecanoic acid, ethyl ester C,H;,0, 256 — 0.082
&it — 0.463
[ 32.167 2-TH B2 ) H ik 2-propylphenol, methyl ether CH,,0 150 — 0.761
it — 0.761
B 35650 24- AT 33} phenol, 2,4-bis( 1, I-dimethylethyl)- C,.Hy,0 206 - 0.134
ait — 0.134
8 41.042 AR n-hexadecanoic acid C,:H,,0, 256 — 0.401
“it — 0.401
Hi 16.717 2-J%IERIR furan, 2-pentyl- CH,,0 138 6.333 4.012

At 6.333 4012
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