FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2019.05.011

FIBESHBE 2118 2009858 | RAEM

RERRNKRYRSESTESZERERNX R

The flavor compounds in fermented sausages analyzed by GC-MS

and its relationship with fermentation time
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Abstract: The single factor test was used to analyze the influence
of the three factors, sample mass, extraction time and extraction
temperature, on the extraction effect of flavor substances from
the fermented sausage. And the aroma components from sausages
fermented for 6 h and 9 h at 32 °C were compared. The results
showed that the optimized extraction conditions were the sample
mass of 3.0 g when extracted for 50 min at 60 °C. The 54 and 20
aroma components were respectively identified in sausages fer-
mented for 6 h and 9 h. The esters were found the main volatile
components in the sausages fermented for 6 h, while alcohols

were the main ones in those fermented for 9 h. Owing to 70.9%
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of the alcohols content, the peak of the ethanol spectrum was
much higher than those of other compounds, which masked the
peaks of other compounds. The composition and relative content
of aroma components in sausages respectively fermented for 6 h
and 9 h had obvious differences. In terms of flavor substances,
the effect of 6 h fermentation was better than that of 9 h fermen-
tation.

Keywords: artificial starter; fermented sausage; aroma compo-

nents; gas chromatography-mass spectrometry analysis
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Figure 1  Effect of sample quality on extraction effect
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Figure 2 Effect of extraction time on extraction

efficiency
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Figure 4 Total ion graph of volatile compounds in

fermented sausages
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Table 2 Differencce of volatile flavor compounds in

fermented sausages

K6 h K9 h
L& W
e HXER/% B X SR/ %
s 5 1.21 5 3.00
(e 2 1.89 1 0.22
(&3 19 18.90 2 4.52
i 2 1 5.11 1 6.89
B2 9 14.73 4 74.37
i7ES 4 11.16 3 4.80
HAb AL &4 12 47.00 5 6.20
P 55 100.00 21 100.00
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