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Effects of different production seasons on volatile flavor

compounds of Anyue ceramic-pot sealed meat
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Abstract: The of Anyue sealed meat

samples ceramic-pot

produced in January, April, July and October were collected and
analyzed by electronic nose, electronic tongue and headspace solid
phase microextraction-gas chromatography-mass

(HS-SPME-GC-MS).

spectrometry
Artificial sensory evaluation showed that
there was no significant difference in the flavor of each Anyue ce-
ramic-pot sealed meat sample (P>>0.05). Electronic nose analysis
showed that Anyue ceramic-pot sealed meat had significant differ-

ence in odor between January and April (P<Z0.05), while other
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samples had no significant difference (P >> 0. 05). Electronic
tongue analysis showed that Anyue ceramic-pot sealed meat pro-
duced in January and October had significant difference in taste
(P<C0.01), and other samples also had significant difference
(P<C0.05). GC-MS analysis showed that there were significant
relative contents of volatile

differences in the types and

substances among the samples. 53 kinds of volatile substances
were detected in the ceramic-pot sealed meat of January, and 56
kinds of them were detected in the ceramic-pot sealed meat of A-
pril, with the relative content of volatile substances as high as
88.60%. 73 kinds of volatile substances were detected in the ce-
ramic-pot sealed meat of July. with the relative content of volatile
substances only 50.68% , and 70 kinds of them were detected in
the ceramic-pot sealed meat of October. The characteristic flavor
substances in fermented Anyue ceramic-pot sealed meat mainly
include ethanol, acetaldehyde, 1l-octene-3-alcohol, 3-hydroxy-2-
butanone, acetic acid and ethyl acetate. Moreover, the character-
istic flavor substances in Anyue ceramic-pot sealed meat produced
in different seasons were different. Isoamyl alcohol, 2,2,4,6,6-
pentamethylheptane, 4-hydroxy-2-butanone and ethyl propionate
may be the characteristic flavor substances of Anyue ceramic-pot
sealed meat produced in January. Amyl formate, furan, acetone,
n-hexane and carbon disulfide may be the characteristic flavor
substances of Anyue ceramic-pot sealed meat produced in April.
1, 3, 5-trimethylbenzene may be the characteristic flavor
substance of Anyue ceramic-pot sealed meat produced inJuly.
Butyl acetate, ethyl propionate, 3-ethyl-2,5-methylpyrazine, 1,
3-divinylbenzene and n-ethylpropionamide may be the
characteristic flavor substance of Anyue ceramic-pot sealed meat
Low temperature and long term

produced in October.

fermentation was beneficial to the formation of characteristic
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flavor substances in Anyue ceramic-pot sealed meat.
Keywords: Anyue ceramic-pot sealed meat; flavor compounds;

discriminant factor analysis; production season; sensory quality
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Table 1 Flavor sensory evaluation of ceramic-pot sealed meat produced
= RS fif ik iR Wk RIKER R e A XUk
1H 9.55+0.07 5.02+1.05 1.33+1.56 7.50+1.53 9.50+0.33
4 A 9.16+0.12 5.29+1.03 1.47+1.15 6.85+1.69 9.03+0.24
7H 8.47+0.61 5.72+1.16 1.2641.47 6.43+1.36 8.53+0.32
10 A 9.02+0.83 5.10+£1.01 1.14+1.12 7.194+1.04 9.17+0.10
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Figure 1 DFA analysis of ceramic-pot sealed meat
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Table 2 Classification and analysis of volatile flavor substances in ceramic-pot sealed meat

. 1H 1A 7 A 10 A
Bk MIXEE R/ % 2 AIXEE/% 2 AIXER/% Bk MxEER/%
eI 15 17.43 15 42.11 20 13.88 14 5.51
2 13 42.28 7 16.61 14 19.53 10 43.56
1 2K 0 0.00 1 0.13 1 0.02 1 0.11
B 4 0.44 2 0.37 2 0.14 6 0.86
RS 2 2.72 4 2.07 6 1.28 6 1.55
CES 4 5.61 6 6.27 4 1.15 2 0.93
FRES 1 1.72 1 0.22 3 0.41 2 0.19
B 12 13.16 7 3.77 11 2.93 15 15.46
SR 0 0.00 1 0.80 5 2.48 4 4.68
SR 2 1.63 2 7.06 3 1.45 1 0.39
LAY 0 0.00 7 5.97 3 1.31 7 8.89
H A 0 0.31 3 3.22 1 0.10 2 0.79
T 53 8530 56 88.60 73 50.68 70 82.92
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Table 3 Gas chromatography-mass spectrometry analysis of volatile flavor compounds in ceramic-pot sealed meat
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