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Analysis of Volatile Compounds of Black Buckwheat Milk Tea by HS-SPME-GC-MS
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(Beijing Advanced Innovation Center for Food Nutrition and Human Health, Beijing Engineering and Technology Research Center of
Food Additives, Beijing Key Laboratory of Flavor Chemistry, Beijing Technology & Business University, Beijing 100048, China)

Abstract: Black buckwheat is widely used in many foods because it contains unique aroma components. This study aimed to
prepare black buckwheat milk tea from black buckwheat tea infusion and fresh milk with added sugar. Volatile compounds
were extracted by headspace-solid phase microextraction (HS-SPME) from black buckwheat milk tea and analyzed by gas
chromatography-mass spectrometry (GC-MS) using a polar DB-WAX column or an HP-5MS weak polar column. The results
showed that 44 and 33 compounds were separated on the two columns, respectively, and the relative contents of volatile
compounds separated on the HP-5MS column were higher than on the DB-WAX column. A total of 57 volatile compounds
were identified by using these two columns, including 15 pyrazines, 6 aldehydes, 5 ketones, 3 alcohols, 3 esters, 3 acids,
3 phenols, 2 alkenes, 17 heterocyclic and other compounds. The prominent compounds were pyrazines, aldehydes,
heterocyclic and other compounds.

Key words: black buckwheat milk tea; volatile aroma compounds; headspace-solid phase microextraction (HS-SPME);
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Fig.1  Flow chart for preparing black buckwheat milk tea
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