FOOD & MACHINERY FA0EFE 1Y BE277H | 2024 F 11 B | R4SV

DOI:10.13652/j.spjx.1003.5788.2024.80450

A5 £ T MUXURR I 4 o B9 Bz A B 5T 3 BB
ETH OEAUWT EKE' M %

PO #E 6118305 2. DU R IR B 5 42 B A A3 FR A |, I l# 610200)

FE M T &R K E 6 A A Wi dok o, T RSP MR T WO 6 Ak iiok, 5 T REHRHFHEN—

% %ﬂ'xl%i?li BA TS FEORARERHRERORERET, QLR ERNE5EMNI AT @, X FHR
THOFTREHFHERERBAA BTN FTOLRNFRTERE, WAT > TFTRAEHAHFHRRELBRRAASL RERETFN T

FTEEL AR RAETARSTT RA,

KR o T BEAF MG RR ;BB RN

SFRE

B
LTI TR Bl e A B

Research progress on the application of molecular sensory science in the

evaluation of Zanthoxylum bungeanum flavor

QIAN Yang' WANG Xuemei® WANG Chuanming® SHEN Qiuxia' HU Tao’

(1. Sichuan Technology and Business College, Chengdu, Sichuan 611830, China;
2. Sichuan Teway Food Group Co., Ltd., Chengdu, Sichuan 610200, China)

Abstract: There are amount of aroma compounds and taste compounds in Zanthoxylum bungeanum, which make it have a unique aroma
and taste. Molecular sensory science, as an interdisciplinary technology, is committed to exploring and studying the sensory quality of food
at the molecular level, including sensory evaluation and detection analysis. This article reviews the application research progress of
molecular sensory science and technology in the evaluation of Zanthoxylum bungeanum flavor, elucidates the important significance of
molecular sensory science and technology in the evaluation of Zanthoxylum bungeanum flavor and sensory quality, and looks forward to its
future development direction.
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Figure 1  Application process of molecular sensory science and technology in flavor evaluation of Zanthoxylum bungeanum
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Table 1 Main flavor substances in different Zanthoxylum
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Table 2 Comparison of extraction and separation methods commonly used for the flavor substances of Zanthoxylum
bungeanum
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