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Analysis of Odor-Active Compounds of Yak Meat by GC-O-MS
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(1. China Meat Research Centre, Beijing

100068, China; 2. Beijing Key Laboratory of Meat Processing Technology, Beijing
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Abstract: The flavor compounds of cooked yak meat were investigated by gas chromatography-olfactometry-mass

spectrometry (GC-O-MS) and simultaneous distillation extraction (SDE). A total of 72 flavor compounds were identified

including 4 esters, 31 carbonyl compounds, 6 alcohols, 13 hydrocarbon compounds, 1 ether, 2 phenolic compounds, 7

heterocyclic compounds, 6 sulfur-containing compounds and 2 unknown compounds. Meanwhile, 2-butanoic acid, butanoic

acid, 1-penten-3-one and 2,3-pentanedione were identified by olfactometry to have a strong pungent odor, which made a

great contribution to the formation of the disgusting odor of yak meat.
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Table 1  Analysis results of flavor compounds in cooked yak meat by
GC-0-MS

J£5 WA RL  SCHHINALARI (Rt Sk
2
1 THRTE 1854 MS
2 P 1897 MS
3 AKCHRCTE 204 MS
4 BRTHR-TE 26m MS
HENAY
5 R 936 941 A& AEM MS, RI, aroma
6 o 1075 1083 MS, RI
7 i 1160 1160 BERIE. BEMT MS, RI, aroma
8 g 1287 1290 Hilk. WEMWS  MS, RI, aroma
9 2R 1375 MS
10 TR 1393 1390 ft. k. WEMS  MS, RI, aroma
1 (E) --EMGRE 1404 1408 W, B MS, RI, aroma
12 1S 1436 1444 . BEHLS MS, RI, aroma
13 (EE) 24BMlE 1462 1468 H W MS, RI, aroma
14 Ed 1487 1488 iR MS, RI, aroma
15 A 1495 1499 1, BEKWS  MS, RI, aroma
16 (2) TR 1519 1520 R MS, RI, aroma
17 (ED) 26-F-F8 1575 1582 WL, AW RI, aroma
18 Kom 1624 MS
19 (EE) 24T 1682 1685 TR MS, RI, aroma
20 4-L R 1690 MS
A (B) 2FERER 174 1740 TR, EESM MS, R aroma
2 (EE) 24BM# 1800 1803 W EmSM MS, RI, aroma
2 1[5 1021 1015 W, Bl BEM/WS RI, aroma
b1l 23 1030 1040 bk, RRMWe RI, aroma
25 2118 1379 MS
2% 4REAFEECE 1676 MS
7 LR 1427 1427 M MS, RI, aroma
28 TR 1621 1623 WL BT ERIMW MS, RI, aroma
2 RTE 1786 1791 RE. A RI, aroma
30 o 1815 MS
31 FH 2044 MS
3 RS 2253 MS
33 Ak 2464 MS
34 M- 2888 MS
35 bl 2950 MS
2
36 T 1347 MS
37 2-2H-1-CF 1482 MS
38 bl i 1527 1530 Hitk, RERWS  MS, RI, aroma
39 1R 1550 MS
40 a-fA A 1706 1706 FHE.EHW MS, RI, aoma
41 158 1753 MS
RE
) %S 1117 MS
Iy AR 1124 MS
4 BRI 1127 1120 e, ERMWS MS, RI, aroma
45 o= 1130 MS
46 B 1140 MS
4 D-FriglE 1187 MS
48 34 1244 MS
49 (B MRS 1335 MS
500 2LHE-1ATHEEE 1341 MS
51 1P 1601 MS
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52 8-F-Lhd 1658 MS

53 %! 1722 MS

54 2L 1833 MS
BENAY

55 R 1810 MS
AN

56 A 1987 MS

57 TR 2063 MS
AN

58 2 g 1219 1222 AE. BUE HEEM MS, R aroma

59 26-CHEE 1320 1329 B, JEIRASM® MS, RI, aroma

60 2HEAFIME 1491 MS

61 S-HUEEQMmIME 1568 1565 R W MS, RI, aroma

62 2L Ak 1638 1635 . FHMWS MS, RI, aroma

03 2R PR 1649 1655 kW MS, RI, aroma

64 2- (QMEMEE) KR 1820 1825 AR AF, BMS R aroma
ERAD

65 HEFECEHE 1165 MS

66 IR 1201 1208 MS, RI

67 = (1-BHZE) “HRE 1241 MS

68 2-FAESIKMRE 1314 1310 W&, FEBRMW RI, aroma

69 FEFE 1338 1335 HE. BE. WESM R, aoma

0 ZFRESHEA 1362 1366 WE. A, %M MS, RI, aroma
KAtAH

71 PR 996 A%, VB, WEMW  RI, aroma

n Fhe 1713 S BEW RI, aroma
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