X Hrier il

DD 2014, Vol.35, No.22

il =

i

115

&=

A Il Zi I [0 2% AT 08 g ) 5 P i o LR 3

T, AR, dKIRHE, SREE", RS, mERY, EF, s, EED

CLAER TR K% b at i & AR 22 8 0506 =, JEa 100048;
b IR R i E S et s, bl 100048)

i B SRADINIE VA 77 A U 2 7 7 B KUK 28 50k, SR HICAN [ 2 I 18] R X8 i AV A PR B g, R0 P 0 B i -
WA S R TEECEYE T, FLEE 90 Mk 5. Horb, EXGHIAIZARS. 15 minf25 min)5 70 AR ST, 70 A
53 MERIEY . BER. BR. ERAIEIMR BRI BRI VIR & & S0 L. XSHAZ15 min
1BV AFE R ME R P FE AR KR B W] 11 755 minMI125 min.,

SRBEH : XOMP; ZRHINS () SERMERRTr s I A AR HORS A VATUAR BAUR 2R R s UM (- D EE

Comparison of Volatile Components in Chicken Breast Steamed for Different Periods
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(1. Beijing Key Laboratory of Flavor Chemistry, Beijing Technology and Business University, Beijing 100048, China;
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Abstract: Volatile components in chicken breast steamed for different periods were extracted by accelerated solvent
extraction-solvent assisted flavor evaporation (ASE-SAFE), and determined by GC-MS based on retention index (RI).
Totally 90 components were identified. Among these, 51, 70 and 53 volatile components were determined in chicken breast
steamed for 5, 15 and 25 min, respectively. The relative content of aldehydes, nitrogenous compounds, sulfur-containing and
heterocyclic compounds, acids, alcohols and hydrocarbons accounted for the majority of the total volatile compounds. Both
the variety and quantity of volatile components in chicken breast steamed for 15 min were obviously higher than those in
chicken breast steamed for 5 and 25 min.
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Tablel Comparison of volatile components in chicken breast steamed for different durations

. 5 min 15 min 25 min = e - SN
feaai T T TRl TR AL TR G4 Ok CRRERE SRR
% hexanal 6.286 91 3.503 94 5.869 90 1074 1063 1080 MSRIS
B heptanal 1.025 92 0441 96 1174 1171 1174 MS RIS
J5-2-C RS (E)-2-hexenal 0.044 91 1200 1202 1200 MSRIS
3 octanal 1.504 90 0.486 91 1.207 76 1277 1276 1275 MSRIS
R-2-Fffils (E)-2-heptenal 0454 64 0321 7 1310 1309 1334 MSRI'S
F# nonanal 3.156 90 1.761 95 1381 1383 1380 MS RIS
-2 =I5 (E)-2-tridecenal 1.270 90 1415 MS
J-2-3 /il (E)-2-octenal 1.621 76 0.617 78 1415 1416 1416 MSRIS
% J4M decanal 0411 91 1479 1488 1483 MSRIS
JEHIR benzaldehyde 2743 97 3.625 97 2171 96 1506 1506 1508 MS RIS
-2- T4 (E)-2-nonenal 1.078 7 0.468 91 0928 7 1522 1523 1532 MSRIS
# % benzeneacetaldehyde 0.769 83 0.426 83 1619 1620 1618 MSRIS
-2-24 K5 (E)-2-decenal 0.961 64 1618 1628 1630 MSRIS
S, J2-2.4-55 Z IR (E,E)-2,4-decadienal 2.079 93 0.961 95 1.304 97 1790 1790 1789 MSRIS
475 hexadecanal 6.236 97 2113 2137 MSRI
2% vanillin 0.650 96 0.589 96 0223 70 2534 2540 MS RI
it 20.596 14,955 22.699
3-22£-2- T acetoin 1.862 80 9.245 78 7.286 56 1269 1273 MS RI
FHEPIFR 1-hydroxy-2-propanone 4533 59 1282 1295 MSRI
ﬂ 3-FIE-2-JR 5 44- 1A 3-methyl-2-cyclopenten-1-one 0.136 64 0435 87 1504 1507 MSRI
7 i acetophenone 1.689 93 1622 1627 MSRI
it 1.862 11.070 12,254
1-Bi 1-heptanol 0.506 58 1447 1447 MS RI
2-2.3-1-C B 2-ethyl-1-hexanol 1017 7 5415 7 1482 1483 1484 MSRIS
2,3- T ZF# 2,3-butanediol 1561 7 8.578 86 2.114 86 1528 1528 1542 MSRIS
1-3 1-octanol 0.356 86 0.585 86 1547 1548 1550 MS RIS
B (QQR3R) - (=) -23-T = [R-(R*,R*))-2,3-butanediol 1.921 80 11.570 90 4.829 86 1563 1564 1570 MS RIS
% —4i N % 1,1-oxybis-2-propanol 1.726 90 1814 MS
JE I benzyl alcohol 0.358 97 1851 1856 1854 MSRIS
K ¢ phenylethyl alcohol 0.552 90 1883 1891 1890 MS RIS
+ = n-tridecan-1-ol 3941 74 2.108 80 1735 MS
it 8.947 28.554 9.636
2,6 T 3% ) butylated hydroxytoluene 1.035 98 0.524 97 0.296 97 1893 1897 1911 MSRIS
iy ) phenol 0.774 93 1980 1984 MS RI
kS A p-cresol 0.267 9% 2057 2057 MS RI
it 1035 1.564 0.296
N propanoic acid 0.157 64 1515 1520 1523 MSRIS
T2 butanoic acid 3.597 80 2.151 91 1609 1610 MS RI
% hexanoic acid 4481 90 2913 83 2307 90 1826 1831 1827 MSRIS
$¥FR 2-ethyl-hexanoic acid 2,075 58 4.228 91 1934 1951 MS RI
[ W octanoic acid 1364 7 0.729 86 0.683 86 2039 2038 MS RI
% - nonanoic acid 1.720 91 0.920 93 0.481 81 2142 2144 MSRI
4 n-decanoic acid 0465 96 0312 80 0.259 50 2242 2245 2246 MSRIS
I benzoic acid 0.610 93 0323 93 0.368 94 2401 2405 MS RI
H £ dodecanoic acid 1506 98 0.588 98 0.867 99 2462 2463 2465 MSRIS
Nt 15818 12322 4.965
K W3R HU S methyl salicylate 2.266 74 1748 1752 MS RI
i TN & 5 R 5 A isopropyl myristate 0.398 81 2019 2017 MS RI
ES T A% 1 hexadecanoic acid, methyl ester 0.262 96 2194 2202 MS RI
NS 2927
4-JAJE T IS butyrolactone 2591 53 1597 1607 MSRI
b=y =3
gg (+/*)—dihydI0-3—hydg)[;()/{iﬁf-?iiithyl-2(3H)-furan0ne 0739 7 1999 MS
(+/=) 3-F3-T W dihydro-4-hydroxy-2(3H)-furanone 1173 7 3.240 7 2564 MS

it 3.765 3.979
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Hi i eucalyptol 0.308 78 1194 1194 MS RI
B IF /il ancthole 0458 95 1803 1815 MS RI
% 7. Z 4Tk 2-phenoxy-ethanol 0.541 90 2116 2107 MS RI
N 0.541 0.766
2-TE [ HkN 2-pentyl-furan 0.343 76 0417 94 1221 1219 1222 MSRIS
N,N-—FIEE R N, N-dimethyl-formamide 0.788 64 1315 1320 1319 MSRIS
2,3-HIFEILE 2,3-dimethyl-pyrazine 0.138 81 1327 1326 MS RI
3- GRS methional 3.490 91 2427 90 0527 62 1438 1439 1443 MSRIS
LT -2-T 1-(acetyloxy)-2-propanone 0.535 59 1.633 59 1450 1469 MS RI
ZHIETA dimethyl sulfoxide 0.194 87 0.266 76 1559 1574 MS RI
N-UEERE 7 1-methyl-2-pyrrolidinone 1.826 70 0.622 50 0.649 76 1661 1665 MS
LR, dimethyl sulfone 14.139 94 5.561 94 12312 94 1873 MS
N-FEE T it 1-methyl-2,5-pyrrolidinedione 0.334 72 1880 MS
3-FEL-1-T i f 3-methyl-butanamide 0.606 64 1892 1903 MSRI
g HEIFMEN benzothiazole 0346 58 1921 1942 MS RI
% 1»methyl}mqi:(ll%?{eu%-2&3(%3](16]’1}’(16 3782 86 2420 86 1.674 86 1946 MS
% 2 '3'%5'4’4';50%53‘2 CGH) TR 0627 ™ 2001 2006 MSRI
g‘ 2-M & £ i 2-pyrrolidinone 3.958 80 1913 80 2622 86 2008 2020 MS RI
2-% CLHA B 2-piperidinone 4311 92 1.539 87 6.028 70 2103 MS
1,6-C MBI caprolactam 1189 74 0339 93 2154 MS
e ae A
2 iy 3 Gy 5wy gt o8 2236 20 wSRI
dg%;fﬁiﬁﬁol 0283 76 037 o 043 @ 226 207 2275 MSRIS
3-;hfn%-i-£eﬁl)%- fg&lﬁﬁﬁiiﬁﬂjm 0457 80 2381 MS
1% indole 0.295 90 2404 2412 MS RI
SER IR~ SMeI-2- 5-hydroxymethyldihydrofuuran-2-one 1.819 87 0.268 80 1525 86 2450 MS
NS 36.385 19.395 21712
FI K toluene 2.167 80 1029 1033 MS RI
7. ethylbenzene 1.141 91 1166 60 1116 1109 1122 MSRIS
X p-xylene 0.448 86 0.130 93 1122 1129 MS RI
i) 1% 1,3-dimethyl-benzene 0.870 95 0.184 95 1374 86 1129 1134 MS RI
A= o-xylene 0492 70 0.698 80 1171 1176
D-Fi# D-limonene 0414 96 0.599 99 0.621 96 1188 1192 MS RI
[~ %% dodecane 0.466 89 0.176 91 0.860 86 1191 1200 MS RI
1-Z3E-3-HUHE 1-cthyl-3-methyl-benzene 1402 94 1213 1216 MS RI
KM styrene 1417 83 0.847 92 1241 1241 1250  MSRIS
+=4% tridecane 0.634 93 0259 95 1242 59 1289 1300 MS RI
J‘;l; 1-£3E-2-HIEE 1-ethyl-2-methyl-benzene 0.713 87 1321 1248 MSRI
1-F=# 1-tridecene 0.729 94 0278 95 1332 1333 MS S
DR PR o-cymene 0.481 95 1339 MS
4 tetradecane 0.990 96 0576 98 1.028 96 1388 1400 MS RI
X ZIE9K )% 1-ethenyl-4-ethyl-benzene 0.792 94 1461 MS
1-72E-1-T 4% 1-phenyl-1-butene 1.619 81 1486 MS
+1i4% pentadecane 1.974 97 0.565 98 1508 96 1489 1500 MS RI
+1iJ% 1-pentadecene 1.195 98 0.451 97 1533 1536 1512 MSRIS
[/\H hexadecane 4047 98 1346 99 2,060 99 1585 1600 MS RI
NS 14.816 4.681 18.458

T MSJRBES T RUIREE SRR SARAESIE.

K25 minf 0GR A A B 53 Rk A, Ho, BE 6 Fl. WESSK (3.979%) 2 . &% SR K
25 (22.699%) 9 Fp. EZE (12.254%) 3 Fh. B3 (27.712%) 11 Fh. 152 (18.458%) 17 F.
(9.636%) 4 Fh, B2k (0.296%) 1 Fh. TR (4.965%) R E S, W AAES M2EHIN 2448, B
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