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Effect of Pasteurization and Reheating on the Volatile Compounds of Braised Chicken Product
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(1.College of Food Science and Nutritional Engineering, China Agricultural University, Beijing =~ 100083, China;
2.Henan Leader Flavour Food Co.Ltd., Jiaozuo 454850, China)

Abstract: The objective of our present study was to evaluate the effect of pasteurization and reheating processing on the
flavor properties of braised chicken. The changes of volatile compounds in braised chicken before and after pasteurization
and reheating were analyzed using solid phase microextraction coupled with gas chromatography-mass spectrometry
(SPME-GC-MS). The results showed that the volatile compounds in the braised chicken before and after pasteurization
and re-heating mainly included aldehydes, ketones, alcohols, esters, acids, hydrocarbons and heterocyclics and aldehydes
especially hexanal were the major volatiles. Both pasteurization and re-heating processing enhanced the chicken flavor of
the product. After pasteurization, the contents of hydrocarbons and ethyl acetate reduced significantly, while the contents
of 1-octen-3-ol and 2-pentylfuran, two characteristic volatiles of braised chicken, remarkably increased. On the other hand,
after re-heating the content of esters containing short chain fatty acids obviously decreased, whereas the contents of the other
characteristic volatiles olefine aldehyde, dienal and 6-methyl-5-hepten-2-one increased considerably.

Keywords: braised chicken product; pasteurization; re-heating; gas chromatography-mass spectrometry; volatile compounds
DOI:10.7506/rlyj1001-8123-201804004

1l 5r 5 TS251.6 SCHRPR GRS A SCESRS: 1001-8123 (2018) 04-0020-07
E D€

R, N, XIS SR BN A TR T XG5 R AR BT S R [T]. AR AT, 2018, 32(4): 20-26.
DOI:10.7506/rlyj1001-8123-201804004.  http://www.rlyj.pub

CHANG Siang, HUI Teng, LIU Yi, et al. Effect of pasteurization and reheating on the volatile compounds of braised
chicken product[J]. Meat Research, 2018, 32(4): 20-26. DOI:10.7506/rlyj1001-8123-201804004.  http://www.rlyj.pub

HRSEIE TR &0 “HR 7, BT ERAKE IF, S PR EAG R D A IE [ i A B
i, FEAMONTERRA, FCCAEM. A sl s, PREEL A, SR B RRG VRS2 U e (1) %7
BAAWRIEREE . PO R e B LAk, BEORIRS DAt %ﬁk‘rﬁa%}ﬂiﬁﬁﬁwmﬁrmX%Wﬁmﬂ%nnfﬁ’i%iﬁ
NHBEEE A, R EA T 35 7 RA BT (5 FEAR, BN DA BT S B S ) R R, R AT BT
Weks H: 2018-01-07
H&TH “+:£” E X E SR IFRIIE (2016YFD0400403)

FEEEEA FEE (1995—) , 2o, WREEAE, BT AR A SN LR K LA . E-mail: chanceon521@163.com
HEEER TN B (1966—) , L, BR, WL, HFA7ROAE T MIN L. E-mail: dairuitong@hotmail.com

*&

é‘i%&%?ﬁ
o




<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2018, Vol. 32, No. 4 21
mrrz

PR T2k, ENANEH 2RI, B
fr1: - Sohaib5* 3 X A %5 IAD Fr) I s LA AN R PR IR
WRP) ARG L, € T REWS A R I IR D7 AL TR I 2
SEN ARV (P4 7). Wed Xiuli 2658 i f 7t 2- 1 3wk
VR 25 XI5 PAY AR A XU 0 S ) AR A 00 R UK g 1) T 20
SEPLAE S AR 45 T A ECRE M XSS A ) JRUBR

A% TR B PO o A R T
o P f R T SO IR T, 1R IROR R TRE
AN A —fmT L2y o B R T M Tl K T o B ERR T 1Y
B ARG, — A EIE85 °C, T i K R AR TR
JEAE100 "C LA, Zoid— 5 3 P A3 B AR B AT DL ARAIE ™ i
HIa 22 4. T BB 6 0 VF 2 ) 7R R 2 75 1
TN, g I AE B 5 7= i R DGR £, XA R
P HIFE AR A 0 AL B G R 30 MO R A AV it R R
PR B AR E R R ML T, Hop
T AL AN A A AR, T 7S B AR A% 24
SEIA) o RTINS I Z 2 O PR 2 it rh 4 R XU
IR AL, ANTTTREMA 7= XU o 2 B S0 e R A7 Ak
PR, AL T AL B 7 it o 4 R e DR 90 J5 ) A
S BIAREW, SRRAATSG, xR A b RFE XUk
SRR RGN T3 HLPH G R SO AL A r B AR A B A
TR KE 4 2 UK it BT, 45 AR, S b
R AR T ) R SR B S, R e,
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1.3.1  Fefl

4 CHRATHEERYIE, FRI3.00 kg tE & H B
FA T i) £ SR

F291.00 kg @ BBV K3 cm X4 cm A
B, Bm2.50% CHSABRMBES S, TR M
EF0.20% K A GFREE38%) , T4 C%4F T M
30 min; FEMEHPEIEL4: 1 Cm/m) 16040 P90 ON 5T 68 MR
W, KRR RS E A, 180 CHMIYE30 s, i A
F s 8 I 6.00 % (F 8T SRR i, i 24 2 vl iR
150 °C, MKIKINO0.35%2 F F10.50% 0K BEIS T s 1 5A
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iy 5.00%3% S FEAINERS L, RIHI10 min CBa A 92 R
JEZIN100 C) .

Bl TE R, B TERING P AR BRI, SRR
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W12 SRR ER 5 4 A, RIS &3 o TR e
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90 °C, %41 min, FLL10 C/minfJE 2 THE %230 °C,
{#$57 min; #< (He) ¥ii#0.8 mL/min.
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Table1 Volatile compounds in braised chicken before and after

pasteurization
FER M R R - WETEIRL (X107 AU)
e g4 Ll AH A

Tty A 1199 3424+030°  0.00£0.00°

R 1249 3244018  0.00%0.00°

[ 1351 0.00£0.00"  1.03%0.08

Pl 1353 1.06+£0.12°  2.55+025°
-3 45-3- B 1446 0.00£0.00°  12.34+129°

2,4-Z HIEIN Ol 1462 0.0740.01° 0.00£0.00"

i J R 1540 0.00+0.00°  0.40%0.03"
R 1553 2374027 1.61£0.18

J-2- 0 1-1 1608  1.324+0.21 1434031

2-HiE 1700 0.23+0.07°  0.00£0.00°

2-2.3:-1-C 1766 0.00+0.00°  0.10£0.04°

KO 1909 0.00+0.00°  0.17+0.01°

Bt 11.72+1.15  19.654+2.18

pais 972 3.814+1.07 8.7740.62

O 1085  57.39+335  70.56+1.38

B 1178 978+1.68  1031+0.34

FE 1282 11.99+1.54  13.55£0.30

TR 1387 2225+141 22324194

E-2- 3¢ 1422 0.75+0.14 1.2840.19

* 25 1493 1.73£0.38 2.37+0.70
B R 1514 2214027 2.77+0.06
i 1678 0.00£0.00°  0.51+0.05°

+ 1707 0.00+0.00'  0.16+0.02°
E-37-ZH326- % ZJ5E 1728 0.56+0.24 0.97+0.04
EE-24-+ Il 1808  0.31%0.05 0.38+0.08

+DUEE 2134 0.00£0.00" 0.36+0.01°
Bt 110.78+7.99 134304298

i< 1278 0.16+0.04  0.00+0.00°

" 6-F 2:-5- B2 1331 0.99+0.24 1.8140.01
™ 2-T/ 1383 0.06+0.03  0.00£0.00°
Mt 1204025 1.81+0.01

72 173 1841  0.18+0.03 0.35+0.00
LR T 887 0.84+0.26"  0.00£0.00°

o AR T 933 10.90+0.31°  0.00£0.00°
; BRIk g 1580  0.00£0.00"  0.2240.02°
Bt 12.00+0.55"  0.2240.02°

gkl
FER M R . WETER (X107 AU)
e E s i) A

B4t 803 0.64+0.13"  0.00£0.00°

2,2,4,6,6-T1 F K B bt 957 1.134£026"  2.40£0.08

2,2, 44-DY FEESE b 1012 0.2040.03" 0.00£0.00"

0 1098 0.16+0.05°  0.00£0.00°

A B 1140 0.17£0.09"  0.00£0.00°

. ORI LRES 1165 045£006'  0.00+0.00°
Kk R 1191 081+0.18  0.00£0.00°
+ DY 1297 0.00+0.00°  0.16£0.09°

3-FsEA =0 1365 0.16+£0.01  0.00£0.00°

Aot 1446 17174028  0.00£0.00°

L2-IRE AN 1599  0.1740.02 0.11+0.02

Bt 21.074£0.01°  2.68+0.14°

PR 1017 0.51%0.01 0.7340.05

Bk 1062 1474010 0.00£0.00°

R P 1157 0454025 5.10+0.24°
2-MHE3-ZFE-13-2 0% 1408 0.40+0.07 0.00+0.00"

st 2844024 5834029

I 1036 3.58+0.81 1.38+0.08

X T HOR 1128  1.5040.69° 0.0040.00"

FER ) 1133 367+139°  0.00£0.00"
A 1173 286+1.57°  0.00£0.00°

it 11.60+4.45"  1.3840.08

% il 1721 0.00£000°  1.03£0.02°
FIMLEH 2-1F JRFEE g 1226 0.00+0.00°  2.8940.01"
Gt 171.13£14.59  170.13+4.61
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YIRS Bl 2, X5 THFE LT HRES WA
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AT, BT R R 7 R S R ) AR R T R
2 A AR RN i 7 AR 3R 1R VE A I 45 R . Marusic
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2 FAMIRIRE, HOREE &S sEApgm, E5EE
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H[33.54%HM141.47%, XK RS i FEPHER
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PRVl & R P R S Ak A 32 R UE T BB R A B AR
P Y, ARHIE S AR SRR 7 i e 2R A R ) AR R R A
BRI AR B B AL FE g5 5, HFR IR D, (HX)
X PR R (1 B — R ™ s BT fh bR H 3
BRI E), AW SRR L Bl 230 PR PR KUk
P E10.70%811.06% . o, 6-HIJE-5-Bess-2-Fi e 4
W AT E AR, RN Y XS eny S H ARG P
RS RN R S R AR R e,
6- FF 562 P A1 /2 X AR A 75 1o 11 2 SRR, (EARH 7T
HHBCA R 6- FRE-2- BRI, X AT e 5 SRR AR R

B Ak 1y 3 i Eh i 5 0 0 T AR I AR ELAE FH R R
KREZBAGHESR": RINEDEERETRER LS
MHIIMAEAEEG R, H A SRR, X RRE
S TTERAR /N KBRS S AR 2 R RS A
I MERRAC S, J3 ol 5 RV AR 5T S B 1K 7.00%
F0.11%, B a7 i PR 1 s S AT Fh iR 2
W&, 3 b PR AR & 90.21%10.13%
ATLVE W, REESmTPERR AN SRR E TE,
XEERHAR OIS ENEERC S, MHAHE
ERENEVMN G ELRERN. JEE, FmahAR
ZBR I g A R B AT (10.90+£0.31) X 10" AUJK
/BZE(0.00£0.000 X10" AU, FLER 416 1 BRI T 77 i
VR B ION B0 90, R v 3 4 R ROk i Y
X 3R B R TR A 2 A 7 g R A RS, AT T B A 7
I X PAT JXUIR AR 45 B 2

AR A 10 FPle ke 4 FhE R R4 BT
e, ol o AR M AR RS B 12.29% . 1.66%F
6.77%, AW i AT 3 Rl ke 2 Fld AL Fh
FERE, 3o SRV R Y S B 1.58%  3.43% A0
0.81%. ATLAE H, ARG el Ay &R & &
B E K. BRI A HITE RS i AR 2 O3 fif %
ZEY, HTAHSMERREMRS, BRUED B
ARG R PRI S R TC R 5T R

FINRA A W) F BERIE T S L BRI J5UE 2 1) 1) 55
P B R IR, R Z R
WE, AR EHAENESR, XSEYBRERAK,
XoF R PR 7= it () R T B R DS B, A ) NS 3 U P 2
B BGPTSR 2R S R 2- 1E
WRW, 4% R M U R A B 1.70%, 75 2% B R ARAS HY
R A Y. WEFRENT, 2-1F RIEMEIR i I R A A
TR, WA RS R i o 3 (AR AE R AR 2, R
% B 7 AR B R PR AR A BT I B . BB Ak, R B R

PR R T D BRI, R PSR
RE0.61%, HXA6 PR S MBI . HH %
AT TR, BRI T AR,
20 SR HNT R PSR A

£2  KIEEIAE R 5 b R R R R

Table2 Volatile compounds in braised chicken before and after reheating
PER M R i WA (X107 AU)
S EAs IKIBE AR KB E G
il 1200 1.78+0.41° 0.00+0.00"
A 1248 1.4840.03" 2314038
ClE 1351 0.6410.03" 1.2740.19°
-2 45-3-8 1 446 8.601+0.47 9.58+0.63
P 1452 0.00+0.00" 0.66+0.00"
2-4.3-1-0FF 1485  0.63+0.00" 0.00+0.00"
24- I Ol 1536 0.8240.03" 0.00£0.00"
Vi 1 600 0.00£0.00" 1.5540.12°
B W 1553 1.26+0.01° 1.89+0.16"
4-TE AT 1600 0.00£0.00° 0.69+0.03"
E-2-F 1T 1608 0.56+0.02" 1.0340.10°
el 1650 0.17+0.01° 0.2840.03"
2-3 1700 0.00+0.00" 1.08+0.10°
I 1841 0.00£0.00" 0.39+0.00"
K 1908 0.3240.02 0.18+0.00
it 16254+0.05"  2091+1.42°
3-HETH 914 0.00+0.00" 0.65+0.28"
a3 972 42240233 7.52+1.08
o 1084  60.19+3.54 64.14+5.50
B 1179 8.00+1.52 10.00+0.54
. Vi 1283 13.67+0.11 16.04+0.07
TR 1389 25.60%0.56 23.84+0.84
E-2-E Wi 1423 0.60+0.05" 1.35+0.14°
L% 1493 1.38+0.13 1.74+0.04
K 1515 3.08+0.18 3.0340.15
- THis 1531 0.23+0.01° 0.00+0.00"
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PR R R - WETER (X 10" AU)

ik g3 I AR K E NG
6.6-- W%_’j@[gg.l]ﬁ&- 1620 0.00+£000°  0.112002°
E-2-B)d5s 1641 0.00£0.00° 1.61£0.09°
E-3,7-—H3E-2,6-% Ji#E 1729 0.0040.00" 335+042°
EE24-F Jiw 1809  0.00%0.00" 0.2240.03"
it 116.96+1.70"  130.60%6.06"

iR 1279 1.63£0.08" 0.00%0.00"

6- 55— -2 1332 1.99+1.74" 8.91+0.66"

2- T 1384 0.24+0.00" 0.39+0.00"

L 2-%%fiid 1489 0.080.00" 0.2040.04"
2-+—id 1554 0.2540.13" 0.00%0.00"

it 4.06+0.09" 9.50+0.61"

72 oiR 1841  0.20%0.00" 0.00%0.00"
LR T 901 1.55+0.16" 0.00+0.00"

AR T 933 12.2440.80 10.83%0.06
éf?%ég‘l%%%% 1148 0.00£0.00" 0.4440.15

. LB T 1075 2.89£0.15" 0.00£0.00°
Bk AR 1337 0.00£0.00°" 0.080.00"
LIRUKF B 1580  0.67+0.10° 0.00+0.10"

LIREF TR 1657 0.41+0.03° 0.00+0.10"

ZIRA MR 1751 0.99+0.03" 0.00£0.10°

it 18.75+ 111 11.3640.04

EFki 812 5.02+0.67" 0.00+0.00"

ETHE 813 0.000.00" 3.08+0.40°

2,2,4,6,6- 1. F 5L Bt 957 1.62+0.30" 3.77+0.21°

. 2,2,4,4-PU I EE 452 1012 0.160.03° 0.00+0.00"
. - HEEIR R e 1165 0.5340.09" 0.00£0.00"

3-FE=h 1367 0.1440.02 0.25+0.02

b2 %= 0 WAV i 1600 0.16+0.01° 0.00+0.00"

it 7.63+1.11 7114021

B 1062 0.55+0.01° 0.0040.00"

PR 1115 0.000.00" 0.23+0.01°

e 1119 0.00+0.00" 0.45+0.05

o H ek 1163 2021+534  10.27£1.23
- FrigH 1191 0.000.00" 16.514+8.52"

E DN 1413 0.00£0.00" 0.30+0.06"

GRS 1825 0.00£0.00°" 0.16+0.13"

it 20.76+5.33 27.91+9.89

K 1123 0.36+0.03" 0.00£0.00"

2-ZHEHH 1252 0.2940.08 0.20+0.09

£Ep I‘ﬂa‘#jﬁ._wzﬁ 1264 0.00%0.00" 1.63+0.28
123-= 5% 1274 0.00£0.00° 0.85+0.07"

-4 (R OHED R 1432 0.0040.00" 0.28+0.03°

Mt 0.65+0.01° 2.96+0.46"

" 2- LR 1967 0.13%0.00 0.11%0.01

ng 2-1F TR FEWK I 1224 2.62+2.76 2.9440.15
it 2.8340.06 3.06+0.16

[ H i 1721 0.000.00" 3.06+0.63"
it 188.08+5.03"  219.44+2.90°

P2 m] . B A 7= S A R R T R I ) e
WETHI AR BB, A TR (188.08+5.03) X 10" AU
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