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Flavor Compounds of Refrigerated Roasted Whole Sheep Reheated in an Electric Infrared Oven
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(College of Food Science and Pharmacy, Xinjiang Agricultural University, Uriimgi 830052, China)

Abstract: The main aroma compounds of whole sheep roasted in an electric infrared oven and reheated refrigerated roasted
whole sheep were extracted by solid phase micro-extraction and analyzed by gas chromatography-mass spectrometry and
principal composition analysis. The results showed that reheated refrigerated roasted whole sheep had 66 more flavor
components than freshly roasted whole sheep, with the largest increase being observed for the numbers of aromatic
hydrocarbons, aldehydes, alcohols (by 22, 12 and 10, respectively). Reheated refrigerated roasted whole sheep contained
nine classes of aroma compounds and they could be divided into four categories including aldehydes, acids and other
substances; phenols; hydrocarbons, aromatic hydrocarbons and esters; and alcohols and ketones by principal component
analysis. All these compounds together contributed to the characteristic aroma of roasted whole sheep.
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refrigerated roasted whole sheep by GC-MS
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Fig.1  Changes in the types of volatile flavor compounds in reheated

roasted mutton with refrigeration time
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flavor compounds
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