146 2016, Vol.37, No.06 Batl= X% b

DRI 5 M 5 P U e 3 1) 9 125 5 26 2

WA, FSOR, R
CHUR TR RSB S B e, SR R (R i A% 12 TAERORBEFL Ly, HIK 400067)

1y

i % DLRCRRECR e a0 KRN AE 7 1 JE PRI 1 75 B ox B, SR T2 ] AR ol 35 HORT A €1 -
JR VT FH 3 BT A S5 78 T R B o O R M AR e gy o G5 SRR S BRI I A h - R R M A S 3
105 Fho Hrpdfkedeo7 e BE2R22 Fh F5 &6 Fh. LekeRi2 Fh. BER1L AP, BERT B SRALEY3 i MR
2 Fh B2 Ry ZRIAEL R BRIEISL Fb BRMESEL R HICRE IO KUK B BRI E AL E S RS T
AN . A& ZRAE 7 0 E DI I 75 i 4 R AR AR A 7 ) 2 PR S o T 5 S B DRI 11 8 i R I XU )
IS B BRSNS . W2 2 RV T A S DRI & B N ) & e ek, 2B HR EE DR 1 & B B Re A9 1)
PRRIBR s 110 E At PO XU 2 S e P o e A O AR A 2 S 2 T 7 2

KPR BRI AN ERNE R ARG SO - T

Isolation and Identification of Volatile Compounds of Chongqing Chengkou Sausage

CHANG Haijun, ZHOU Wenbin, ZHU Jianfei
(Chonggqing Engineering Research Center for Processing, Storage and Transportation of Characterized Agro-Products,

College of Environment and Resources, Chongqing Technology and Business University, Chongqing 400067, China)

Abstract: Chongqing Chengkou sausages produced in autumn and winter and commercialzed in vacuum packaging and
bulk, respectively, were selected as experimental subjects in this study. The volatile flavor compounds of four samples of
sausage were extracted by solid-phase micro-extraction (SPME) and analyzed by gas chromatography-mass spectrometry
(GC-MS). The results showed that a total of 105 volatile flavor compounds were detected from the four samples, including
olefins (27), alcohols (22), aromatic compounds (16), alkanes (12), esters (11), aldehydes (7), nitrogen-containing
compounds (3), acids (2), ketones (2), heterocyclic compounds (1), alkyne (1) and furan (1). The number of major volatile
flavor compounds in bulk sausage was larger than in vacuum-packaged sausage. The volatile flavor in sausages produced in
winter was richer than that in the sausage produced in autumn. The characteristic flavor substances of Chongqing Chengkou
sausage were determined to be olefins, aldehydes, esters and alcohols. Most olefins came from the spices added in sausage
and showed the unique spicy taste of Chengkou sausage, while the other flavor characteristics are mostly produced from
biochemical reactions in meat.
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