J@.‘a‘ﬂﬁf&

Science and Technology of Food Industry

R FAe R

Hetdaind) B A B2 7 Fantloodit-57

100048

HS-SDC GC/MS 11

- HS-SDC

Study on formula structure of liquid beef flavor

CHEN Hai-tao JIANG Hai-zhen SUN Bao-guo”

School of Chemical and Environmental Engineering Beijing Technology and Business University Beijing 100048 China

Abstract The formula structure of flavors is instructive to flavoring. The volatile constituents of 11 liquid beef flavor
samples from the market were analyzed by headspace-single drop condensation HS-SDC and GC/MS.The
framework of liquid beef flavor was summarized by analyzing the type of the detected materials.It is proved that
non-meat elements were absolutely necessary in the framework of beef flavor. A good beef flavor should be a
great combination of meat flavor material and various types of non- meat elements. One liquid beef flavor was
developed based on this research.
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1 HS-SDC 1
min
1 1.63 46.07 86
2 2.21 60.05 91
3 10.81 2- 127.16 95
4 11.02 154.13 91
5 12.47 2 5- —4- -3 2H 128.13 90
6 14.09 2- -3 5- 150.18 98
7 14.39 148.20 99
8 15.26 4- -2 5- -3 2H 170.16 90
9 16.19 4-— 136.15 97
10 16.83 132.16 97
11 17.16 1- —4- 1- 148.20 98
12 17.39 4— -5- 143.20 96
13 19.35 164.20 98
14 20.30 164.21 91
15 20.53 198.39 90
16 20.63 4-— -5- 185.24 83
2 HS-SDC 2
min
1 1.99 2 3- 86.09 86
2 2.34 60.05 91
3 3.02 3- -2- 86.13 86
4 8.90 2- -3- 118.20 96
5 9.26 5- 110.11 96
6 9.52 112.13 86
7 10.44 23 5- 122.17 91
8 10.84 2- 127.16 93
9 10.90 2- 122.13 95
10 11.51 3- -1 2- 112.13 93
11 12.64 2 5- —4- -3 2H 128.13 91
12 15.44 4- -2 5- -3 2H 170.16 95
13 17.43 4- -5- 143.20 95
14 19.22 218.20 90
15 20.33 172.27 97
16 20.64 4- -5- 185.24 91
17 23.65 3- —4- 180.25 98
3 HS-SDC 3
min
1 2.14 60.05 86
2 8.09 a— 136.23 86
3 10.93 136.24 94
4 10.99 154.13 95
5 11.78 2 5- —4- -3 2H 128.13 91
6 13.99 144.24 64
7 14.16 172.27 86
8 14.38 148.20 99
9 17.14 1- —4- 1- 148.20 98
10 18.75 218.20 90
11 19.35 164.20 87
12 19.78 2- 1- -1- -5- 186.31 93
13 19.91 204.34 96
14 20.41 200.36 90
15 21.02 2 6- -6- 4- -3- - 311-2- 204.35 96
16 23.61 3- —4- 180.20 98
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4 HS-SDC 4
min
1 2.37 60.05 91
2 3.26 74.08 72
3 12.29 37— -1 6- -3- 154.25 87
4 14.36 144.24 95
5 14.67 2- -3- —-4H- —4- 140.14 97
6 14.76 567 8- 134.18 94
7 16.21 4- 136.15 97
8 17.35 4- -5- 143.2 97
9 20.56 4- -5- 185.24 91
10 23.42 2- 198.24 97
5 HS-SDC 5
min
1 10.07 2— 128.21 94
2 11.03 154.13 90
3 12.30 3 7- -1 6- -3- 154.25 93
4 14.38 148.20 95
5 14.84 2 4- 138.21 91
6 15.71 2— -5- 1- -2- 150.22 93
7 16.23 4- 136.15 94
8 17.18 1- —4- 1- 148.20 98
9 20.37 164.21 90
10 20.63 4- -5- 185.24 83
11 23.43 2- 198.24 97
6 HS-SDC 6
min
1 1.99 2 3- 86.09 80
2 2.35 60.05 91
3 10.82 2— 127.16 95
4 11.08 2— 121.13 98
5 12.29 37— -1 6- -3- 154.25 64
6 14.70 144.24 95
7 15.62 3 7- -1 6- -3- 196.29 90
8 17.12 1- —4- 1- 148.20 98
9 17.49 4- -5- 143.20 80
10 20.33 172.27 98
11 20.56 4- -5- 185.24 83
12 2341 2- 198.24 94
7 HS-SDC 7
min
1 2.21 60.05 91
2 2.89 3- -2- 86.13 90
3 8.99 23 5- 122.17 91
4 9.99 134.20 91
5 11.34 2- -3- 114.16 80
6 12.46 144.24 91
7 13.57 4- -2 5- -3 2H 170.16 95
8 14.36 4- -5- 143.20 97
9 15.43 218.20 90
10 16.29 4- -5- 185.24 83
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8 HS-SDC 8
min
1 1.61 46.07 90
2 2.18 60.05 90
3 9.02 23 5- 122.17 91
4 9.34 2- 127.16 91
5 9.48 136.24 80
6 10.19 134.20 91
7 12.5 144.24 95
8 12.9 148.20 97
9 14.47 4— -5- 143.20 90
10 14.5 1- —4- 1- 148.20 83
11 15.69 164.20 98
12 16.29 4- -5- 185.24 91
13 17.79 3- —4- 180.25 98
14 18.33 2- -3- 226.32 81
9 HS-SDC 9
min
1 2.23 60.05 91
2 9.06 23 5- 122.17 91
3 9.36 2— 127.16 95
4 10.17 134.20 91
5 10.34 2- 124.14 94
6 10.97 130.18 91
7 12.22 2— 154.27 91
8 12.62 144.24 91
9 15.12 2 4- 138.21 94
10 15.50 218.20 90
11 15.68 2 6- 154.16 96
12 15.89 172.27 81
13 17.93 3- —4- 180.25 98
10 HS-SDC 10
min
1 2.28 60.05 91
2 9.08 23 5- 122.17 90
3 9.36 2— 127.16 87
4 9.88 134.20 90
5 10.37 4- -2 5- -3 2H - 128.13 97
6 12.66 144.24 91
7 12.84 172.27 86
8 13.54 4— -2 5- -3 2H 170.16 95
9 15.93 172.27 98
11 HS-SDC 11
min
1 1.61 46.07 86
2 2.07 60.05 90
3 2.99 3- -2- 86.13 90
4 9.05 23 5- 122.17 91
5 9.36 2- 127.16 91
6 9.88 120.15 83
7 10.11 134.20 91
8 10.64 4- -2 5- -3 2H - 128.13 91
9 12.56 144.24 91
10 15.52 218.20 90
11 17.92 3- —4- 180.25 98
12 18.90 d5— 204.35 83
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1 2~ 3= 05

2 I 0.05

3 3= - 025

4 4= 5= 5

5 12— 0.01

6 2- 05

7 2 4- 0.1

8 0.01

9 0.05

10 1

1 05
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