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Preparation of Spicy Sauced Duck Neck Flavor

CHANG Yan-hua, LIU Lu-lu
(Shenzhen Boton Flavors & Fragrances Co., L.td, Shenzhen 518051, China)
Abstract: The flavor components of a typical spicy sauced duck neck-JIUJTU deck neck were analyzed by GC-MS. Using the perfumery

isolates, a novel spicy sauced duck neck flavor was prepared in this paper, which also can be applied to other meat products.
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Table 1 Main components of spicy sauced duck neck flavor
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Table 2 Typical formula of flavor for spicy sauced duck neck
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Table 6 Resulits of orthogonal experiments

FE5 A B C BTy
1 1 1 1 70
2 1 2 2 84
3 1 3 3 72
4 2 1 2 81
5 2 2 3 85
6 2 3 1 80
7 3 1 3 82
8 3 2 1 79
9 3 3 2 87

Kl 226 233 229
K2 246 248 252
K3 248 239 239
ki 75.3 777 763
K2 820 827 840
K3 827 797 797

R 73 50 79
M 6 PRI ZE R AH TN, o B0 H B ™=

FidR FU MR, KUy AN AR, KERA
BEWR/AD. hRERERL. A3B2C2, BAR
PERREN 5%: HEMARN 6%: AEBTHHEN
0.22%.

3 it

REEREFHREZIAINERNEE, B
FPHRERE LG AR, FRNAFHANMEE
NEAREMFPIRBER AR, IRERKH, &5
ISR 490 80%. FIRDEE 5.0%. KEMHE
K 6% R CRIEARERH A 45%. R 9%.
IR 9% I 37% ) B R 0.22%. 7K 5K 8.78%.

SE3CHK

(11 EALIEEM ML A BE T AR, 1995

[2] Kinnosuke O, Norihiko T, Norio S. Chemical structures of
two anthocyanins from purple sweet potato [J]. Phytochem,,
1992, 31(6): 2127-2130

(31 %%, FE R AT AT S R a
FIRF R[] IR B b1, 2009,25(11):1279-1281

[4] SREEILENRS)LEEAEENSBRIES
B4 S A (] B R RHEE,2004,25 (11):167-170

(5] FRAMEBEETIM] AR Tk kR #2004

(_L3ZE 856 31

AR R E LS. B3t mnkdE, &5
reiaEtt, HEN1%. BTANE. MBAGE
iRl — R RN RES, FrCOEER
HRBEIMRERERD, FEEDSEFTREEE
HE. HBRELAERSS CKERE B, ZRTTRA
FEPERE, TIRGE L1800 AR FORRIR B 5 i
TR, GBI HEEARARNER. 3-5E-2- Tl AN
2~ FF B 3-W R RS

5 4t

BRI ERRBE S K SR, TF R
/= SRR R S B R B R A R B — N T
W, MR NFRERTRESORA RN A LRI

859

KERAR TEMERE Y, EATEFEAR, R
MR RERL BRIT L TEE S REEHER,
DA BABRAT R, BATE ORI KR 3k
RIS ks B R B R A S 2

SEH

(11 FAHTE, 7 H0M, £ s A% RN A MR LR
TRt AR#,1994:58-63

[21 ERETASEREARMIIER A2 Tl AR E,2001

[3] Al EER SAEEH &AM D ESR LR
#£,2007:162-166

{4 B/ FLEERNIER T Z0.MA & SRHE,2006,
22(4):177-178



