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Compounding of edible jujube flavoring

MIAO Zhi-wei, LIU Yu-ping® , CHEN Hai-tao, SUN Bao-guo

(School of Food Science and Technology, Beijing Technology and Business
University, Beijing key Laboratory of Flavor chemistry, Beijing 100048 )

Abstract: According to the analysis and olfactory characteristics of jujube, the aroma of jujube was divided into acid
flavor, sweet flavor, fruit flavor, fresh flavor, caramel flavor, etc. Flavors used in the experiments were chosen ac-
cording to GB2760for the safety issue. Acid flavors were acetic acid, propanoic acid, pentanoic acid, hexanoic acid,
decanoic acid, dodecanoic acid, tetradecanoic acid, hexadecanoic acid, lactic acid and strawberry acid. Sweet fla-
vors were 2 — undecanone, furanone, B —damascenone and butanol. Fruity flavors included: ethyl acetate, ethyl bu-
tyrate, ethyl pentanoate, ethyl heptanoate, ethyl nonanoate, geranyl acetate and ethyl hexadecanoate. Fresh flavors
were hexanal, trans —2 — hexenal, methyl heptenone, 2, 3 — Butanedione, 2 — Furanmethanol and hexanol. Caramel
flavors were 2 — acetylfuran, furfural and 5 — methylfurfural. Jujube tincture was used in the formula to mimic flavoring
of Jujube. A better formula of jujube flavoring was obtained and its aroma was evaluated.
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(g) (8) (g)
4-ZE/AARB  0.20 0.22 0.10
ehin PR 0.10 0.10 0.10
BRAETH 3.00 3.00 3.00
o 84. 02 89. 28 87.39
Bt 100 100 100

x2 BMEBHLS
Table 2 The formula of Ziziphus jujuba Mill flavour
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o 1. 66 0.70 0.70
BE R 1.01 0.40 0.50
+8 2.25 0. 80 0. 80
+ Mg 0.52 0.35 0. 40
RIWaY: 4 1.52 1.30 1.00
FLER - 0.20 0.10
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2437 58 BRI B 0.20 0.10 0.10
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ZBTE; 0. 50 0.45 0.55
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AR 2. B - 0.60 0.70
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7 0.50 0. 03 0.05
CEE 0.06 0.02 0.10
2 - ZBREEnk 0.41 0.20 0.22
EREE HREE 0.52 0.20 0.05
5 - FERARE 0.06 0.03 0.05
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