6o = )R 5B

D

40 2017, Vol.38, No.20

P B A R B TR b & S i S e

BAARPE, WX fil, WIEERY, BB JuRE, FRE, B, £ OF, HEx
b e 785 NS Emg e tlm b0, i eSS 2alt it s, e fhmnm S e TR,
JERTRR%, dbat 100048)

i L DUEESE RN VR AR B R R T R Bk, 8 A R 4 PRI A o VA TR B 78 R 4 B SR T
CHLAS M HE R AR, SR TR Fe 4. k3t 123 Mg R ML &Y, BREHAEY. 5588 K. &
IR, RS WS, B BRI, MR, RS, MILZF, AERERS PR IERIR . e e AR AR K
BEE, BHERAERREEAEGY . SEFR. BBEM I & B, MEEZE. R AN R
HHERNK RASAH G-, TR, R ARREIE. SRl f IS e B3 Makidm i &4,
28 FPoR2 FhAIBRE RS BT, JUH B BHREE . 3-245-2,5- RN E . 3-FHI R I . 2- L HEEN
(EE) 24-Z Il (E) 2-%8I5E.  (E) -2-TIRBE. 1-FM5-3-0F. 3-F2FE-2- T B 2545 W0 & R vh 2 HoAT e s
BET. (ARBEAERTFEASHREETF ISR Z T ORI, RIS B A S RE i S
BaRHNWE. TBEMEWIRELRK T ORAER, X0 RERE N & RS BRI R

REEF: BB RMRERS; ROBEY; SR FREEREY: RER

Characterization of Aroma Compounds in Two Meat Flavorings Prepared from Thermal Reaction of Enzymatic
Hydrolysates of Black Pig and Common White Pig Meat Proteinss with Oxidized Lard
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DU Wenbin, WANG Meng, GUO Xiayun
(Beijing Advanced Innovation Center for Food Nutrition and Human Health, Beijing Laboratory for Food Quality and Safety,
Beijing Higher Institution Engineering Research Center of Food Additives and Ingredients,
Beijing Technology and Business University, Beijing 100048, China)

Abstract: Meat flavorings were prepared by thermal reactions of enzymatic hydrolysates of black pig and common white
pig (large white) meat proteins with oxidized lard. The volatile compounds of the two meat flavorings were analyzed by
solvent assistant flavor distillation (SAFE) combined with gas chromatography and mass spectrometry (GC-MS). Based
on retention indices and mass spectra, a total of 123 volatile compounds, including sulfur-containing compounds, nitrogen-
containing heterocycles, oxygen-containing heterocycles, aldehydes, ketones, alcohols, acids, esters and hydrocarbons,
were identified. In comparison, the white pig meat-derived flavoring had a greater percentage (relative to the total peak
area) of alkyl furanes, aliphatic aldehydes and acids while the black pig meat-derived flavoring had a greater percentage
of sulfur-containing compounds, nitrogen-containing heterocycles, and esters. However, their relative contents of ketones
and alcohols were similar. Furthermore, by gas chromatography-olfactometry (GC-O), a total of 31 odor-active compounds
were identified through comparison of their retention indices and odor characteristics with those of authentic standards.
Among them, 28 compounds were common to two meat flavorings, and in particular dimethyltrisulfide, furfuryl mercaptan,
3-ethyl-2,5-dimethylpyrazine, 3-(methylthio)propanal, 2-ethylthiophene, (£,E)-2,4-decadienal, (£)-2-decenal, (£)-2-nonenal,
1-octen-3-ol and 3-hydroxy-2-butanone had high flavor dilution (FD) factors. However, the number of compounds with high
FD values was greater in the black pig meat-derived flavoring than in the white pig meat-derived flavoring. Additionally, the
spider-web plots for the potent odor-active compounds revealed that the black pig meat-derived flavoring had higher scores
for meaty and fatty odors than the black pig meat-derived flavoring, which could explain why the black pig meat-derived

flavoring had stronger meaty aroma than the black pig meat-derived flavoring.
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Fig. 1  Spider-web plot for the odorants of two meat flavorings
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