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Automatic Static Headspace GC-MS Analysis of Flavor Compounds in Two Jiaozhou Chinese Cabbage Varieties

and Tai’ an Chinese Cabbage
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Abstract : A method using automatic static headspace GC-MS was developed for the determination of flavor compounds in
Chinese cabbages. The qualitative and quantitative analysis was performed by search program of NIST mass spectral library and
area normalization method, respectively. The flavor compounds in two Jiaozhou Chinese cabbage varieties (Jiaozhou No. 3 and
Hongshengbai) and Taian Chinese cabbage were compared. Results indicated that 9,12-octadecadienoic acid (Z,Z)-, methyl ester
and 9-octadecenoic acid (Z)-, methyl ester were the main compounds attributing to the flavor of Jiaozhou Chinese cabbage, while
they were not detected in Taian Chinese cabbage. This method is proved to be fast and reliable for analyzing the flavor
compounds in vegetables.
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Fig.1 Total ion chromatogram of volatile compounds in
“Jiaobai No.3” by automatic static headspace GC-MS

Fig.2 Total ion chromatogram of volatile compounds in
“Hongshengbai” by automatic static
headspace GC-MS
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Fig.3 Total ion chromatogram of volatile compounds in Taian
Chinese cabbage by automatic
static headspace-GC-MS

X 1~3 =y b R R AR R

G35 BRI R T I8 22 T 2R 22 2 1 | S Sl
2.2 FFah AR 543 BT 45 AR
Fz1 RAZ=SAXGRWHRTPRKIRE D TER
Table 1 Compounds and their relative contents in
“Jiaobai No.3”
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