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A Review of Volatile Components in Wheat Products

ZHU Yin, TENG Jian"
(Adfontes (Shanghai) Technology Co., Ltd., Shanghai 201403, China)

Abstract: Different grains and processing methods may produce different volatile components, form a unique flavor and
increase people's appetite. Wheat products are one of the most important foods in daily life. Many scholars have studied the
volatile components of different wheat products, and carried out in-depth researches on the influence of treatment methods.
This paper summarizes the research results of volatile components in wheat products and the influence of processing
methods, in order to provide the theoretical basis and development direction for the natural flavor retention and
enhancement technology of wheat products .
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Table 1 Generation and flavor character of key volatile compounds in wheat products

RS e e K SRS 0714
BRI RS T L 5 LS Ay AR 40— R BT 0l T 7 L 1 B SOk
B IL A N =100, S 50 RIE I, 200 . T KT 7SO0,
R IL A S (R IS 5 KR 5 2 A, IR 2, AR A LA, LA A6 PO 0k
. IR L 5 A LI I B A B BTV A S04, 2 0K ok IO, ok

FET 55, FLBA L TN 75 VR O S A
Yy ORI )P TR 04, 2 eIk RO . S5 SCOR, (KR A I, A4
JUBR T B
*Iﬁﬁﬁgﬁﬁzéiﬁ\ MEUE R . SRR I . ML I B StrecketMEARIT IO . e AT Y, 2 AT B M

A4k, FEIEXUR A 2 B 1) o MIEEE i B4 Fh
FIE R/ INZ Tl R b, $E R AR A
— RN N 5 R, A a iR ALY,
Z kA AR ROm KBS T, P LA | B, P
Yo 35 b AERE ISR AE 2 W (FLFE Strecker [
i), 22k A TE T IR E MARIROY IR EE T, Py LAnIgz |
IR . M K Srm A A S AN T, i T AR
ASE RN T 72 A A HE R PRI TR, S/ INZ2 1) S AR e XU
Y YR, PRS2 AR G A R ARSI A
B U 2 22 A 2% A 4 R I S 4
), AS R RS H B 04 A, SO B A T 25
Sl NG 2l T2 ORI Ty A H s, H
RS bR SE RS B A AR T AR b, KU T
ANE. BT, Bl R S AR IN R 22 R FH T2
[E A AL (HS-SPME ) <l B (GC-MS) FlHL T
gel - Hodr  HS-SPME AJ RAXS AR ShabFT T AL B | 3
e, GC-MS X ARFMEA WA T s 380532 R 55 i,
T LSRR YRGS R G, I 2 PG IR AR L G TE
— i, PRGN e e i e FRPIS . /N2l p

RS R Z, 38 F FARXT BRI E(ROAV)
FERST BT (PCA) HEATHE M o3 10 78 Lo br, I
K ROAV = 1 WFE KT8 SR A/ INE il i b 32
FLIRRAE G o WFFE R, ANZE S A K Rl
oy FEALEREE | B PRERZE . RS | Ik 4y
WY AR, 38 2 FR¢ T —Lufiff 5T R A5 10 /N 22 il
) AR P XU 114 S22 M oo

B AN IR 2 P 3 PR TR 1l S5 A4 LA B XU 36
ik, It A /INZE I SR BR A ZER, [RE S iE it
TRACI N S5, e B it A M a4 B TE B, SEERXL
RIS [T R AL T AT e
2 IEFIRMRAY BT IR RSN E R

XFF/INZE il 0 UK 1, S22 90 R P e R
XU 53 A A8 A a. TEDR 855 il il JORE B g XU
JRE TS, AR A AL B T 20, angs s . #4
AT S A, TS RIEAA AN RS SR s R Tk
BEMY D RY, WO W /N2 By . 228y L /N2 B A5
bl S/ INZE il S T AR He = A g XUk AR f L . T
B IFRL o R 25 MUE S AR RVE T2, H

2 NAH i B A O RO RS A

Table 2 Key volatile compounds in wheat products and the flavor description
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