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Analysis of the Key Flavor Compounds in Cooked Rice
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Abstract: The key flavor compounds of cooked rice were extracted by either solid phase microextraction (SPME) or
simultaneous distillation extraction (SDE) and determined by gas chromatography-mass spectrometric (GC-MS) analysis
using aroma extract dilution analysis (AEDA) based on odor activity value (OAV). As a result, 40 flavor compounds were
identified from cooked rice, including 13 aldehydes, 7 alcohols, 3 ketones , 4 esters, 4 phenols, pyridines, thiazoles, indoles
and furans. Aldehydes were the most abundant flavor compounds quantified in cooked rice. 2-Acetyl-1-pyrroline was the
most important flavor compound in cooked rice. Taken together, the two extraction techniques revealed that 2-acetyl-1-
pyrroline, vanillin, 1-octen-3-ol, nonanal, 4-vinylphenol, 4-vinyl guaiacol, hexanal, octanal, heptanal and pentanal played
key roles in the overall flavor profile of cooked rice.
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Fig.1  Mass spectrum of cooked rice
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Table2 Volatile favor compounds identified in cooked rice
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Fig.2 Identification of flavor characteristics of cooked rice by AEDA

combined with OAV
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