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Abstract:Volatile compounds from fresh and heated egg
yolk(heating at 100  for 15min)were identified
by GC-MS dynamic headspace sampling method.
23 compounds were identified from fresh egg
yolk,alcohols and alkanes were the main volatiles
in peak area.Heated egg-yolk produced a large
amount of volatile compounds,47 volatiles were
identified,including aldehydes,ketones,alcohols,
aromatics,furans and sulfides.Furans and sulfides
were the proper compounds produced by heated
egg—yolk.All the compounds from raw yolk were
found in the cooked yolks.

Keywords:egg yolk;heat treatment;volatile compounds
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o Peak S Peak arca percentage’o
MS VoyagerMS (Finnigan, Thermo-  Number Cooked  Raw
Quest) .S alcohols 2334 40.18
4 2-1'm 2-butanol 4.10 -
GC DB-5(60mx 0.32mm x 0.5mm) 5 2-H1 K- 1- A 2-methyl-1-propanol 4,85 36,39
1.4 B I-TH 1-butanol 1203
2005 11 2-TF 3.1~ | K8 2-methyl-1-butanol 0.06 0.68
13 kW pentanol 1.86 e
1.5 M 2ZE-OF 2-ethyl-1-hexanol 0.20 2,78
y 37 1- Y- |-octanol 0,14 0.33
(Finnigan) NIST 29 |FEE-3-E l-octen-3-ol 0.11
EHup alkancs 5.10 39.00
2 RN 2-methylpentane 0.81 539
1 DHS 3 AR 3-methylpentane 100 1263
9 f sz heptane 0,89
——esf = 6 b octane 0.44
24 T nonane 0.56 0.27
32 3 v decane 031
! d 39 1 undecane 0.48 2,00
43 |- — ke dodecane 0.26 741
45 e tridecane 0.37 11.29
0 -— BN aldehydes and ketones 59.60 15.78
' _* L I - 2-methylpropanal 139
3_1 6 FMTR 3-methylbutanal 6.52
¥ a 10 e pentanal 9.69 0.44
b 15 20 2-hexanone 0.14
17 e hexanal N2 5.46
c 20 2- W3- 2-methyl-3-hexanone 0.04
22 3-HiW 3-heptanone 0.05
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1 ) 30 6-FIE-5.46-2-Htf 6-methyl-S-hepten-2-one 0.83 0.78
b. '
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¢.DX-101 40 TR nonanal 086 330
d.PE 44 G decanal 0.96 4.54
e.Tenax TA 46 -+l undecanal 0.07
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2 14 Uik S tolucne 1.08 1.04
19 Lt cthyl-benzene 147
47 2 ] — B e 1 3-dimethylbenzene 3.30 0.05
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27 1P |-methyl-2-ethyl-benzene 0.1 .
28 £ benzaldehyde 0.25 207
35 LI L | 4-dichlorobenzene 0.56 0.95
36 14 L HE | 4-dicthylbenzene 0.04
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37 41 1,2,4,5- 14 HBL 3 1.2,4,5-tetramethy lbenzene 0.04 -
42 FHE4ARAEX  -methyl4-isopropyl-benzenc 022 -
L S farans 023
1 18 Wi AE furfural 0.06
31 2R E 2-pentylfuran 018
Area ratio %= i sulfides 0.03
* 12 O R dimethy] disulfide 0.0 +
[ St ] terpenoids 0.28 0.35
47 1.8-R5 4 limonene 0.28 043
ek s i Total peak area SANO1I045 14697544
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