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Analysis of flavor compounds in the process of stewed pork at key stages

N G

YAO Min'? XIE Guo-fang®
IR . F
ZHOU Di' LONG Qing-meng*

BN Tl & & R
3. DEFHABE . SN S FH

T5E e, 5N St

HE

550005 ¢4 1AL B B

o &
YANG Rong'
KA
ZHANG Chun-jiang"

55001832, SN K2E, FM B 550025;
M THFEE AT, dLa 100193)

(1. Guizhou Livestock and Poultry Germ plasm testing Center , Guiyang » Guizhou 550018, China ;

2. Guizhou University , Guiyang ,

Guizhou

Guizhou 550025, China; 3. Guiyang University , Guiyang ,
550005, China ; 4. Institute of Food Science and Technology, Chinese Academy of

Agriculture Science, Beijing 100193, China)

BE-BH: MRk ARAGBRIRZ, FE: KA S
F B A0 A ETE A (GC-MS) # R 3 bt 40 9% 1 e T it 42
PEZ R Y M E B A miAR T F AT, S
Rkt T, ER: O TFFMNELERE L RBEA S
TR —3, ARRFEAFRARTORAD S EREG.F
B\ FE M A BOR sk R AR 4 AR Rk ) R BT Y
Mo AMBERA LR 48 LS, L P HA. 2R .0
YE b A A B R e A B R T A B % 39,32, 23, 20, 38,
65 AP, TR AR THRAL BEX 2RLEDW T HFR
B AT R S b AR Rk T B R T B 1-F -
3-BE AR BE 2-K kb 2- T BE A kA 2,3-= F A-5-
ZHAREF, R AHNETHIBBEETRE. A TR
EEBmNENETRPARKSG., BiL: W FREHART
VAR AF M BB ST e R ) e T B W Rk 4 R AL
A8 Btk 6h R EALE B GC-MS #4748 ) 547
KW Bl kL o4 ;GC-MS; & 7 &

Abstract: Objective: The flavor formation process of stewed pork

was investigated in this study. Methods: Electronic nose and gas-
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phase mass spectrometry (GC-MS) techniques were used to com-
pare the key processes such as bleaching, frying, stewing and ad-
dition of sauces during the processing of stewed pork, and to ana-
lyze the changes of flavor compounds. Results: The results of e-
lectronic nose measurement were consistent with the results of
gas chromatography analysis. The flavor content of raw pork and
sauces was the highest, and the flavor substances decreased in the
blanching, frying and stewing stages. However, the characte-
ristic flavor substances were formed continuously. A total of 148
compounds were detected by GC-MS, including 39. 32, 23, 20,
38, and 65 compounds in raw pork, blanched, fryed, stewed and
finished products and sauces, respectively, which mainly
produced aldehydes and ketones, esters and alcohols, heterocyclic
compounds, and aromatic hydrocarbons and their derivatives.
The characteristic flavors of finished products were hexanal, ben-

zaldehyde, 1-octen-3-ol, cinnamaldehyde, 2-pentylfuran, 2-
acetyl pyrrole, 2,3-dimethyl-5-ethylpyrazine, etc. The content of
acetoin was higher in the pre-preparation stage of stewed pork,
while methoxy-phenyl-Oxime stayed high in all of the processes.
Conclusion: The electronic nose technique can be used to detect
the changes of flavor substances in different processing stages of
stewed pork, but the specific substance changes need to be deter-
mined and analyzed by GC-MS.
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Figure 1  The volatility during the process of

stewed pork



&M | Vol.38, No.l

01 A
601
501
m £ 40
& €
“ 30t
20 H
10+
LR Mz A I....w%:::i
W5S Wi1Ss WIW  W2S W2wW
Probe

B2 “arifgdzPinsmin
Figure 2 The analysis of volatility during the process

of stewed pork
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Table 1 The numbers and contents of stewed pork volatility during the process
*51 A FE R B HE C K i D £ i E ¥ i F M
M EmE/ % R mR/ 0 R &R/ 0 R SR/ Rk s/ Rk gR/%
g2 8 16.10 2 2.78 2 0.54 2 11.43 3 2.33 8 3.93
[IPES 2 6.62 8 6.45 4 4.73 2 1.42 5 9.99 2 0.82
2 16 11.33 10 16.21 9 20.81 8 17.07 4 4.74 7 28.03
il 2% 2 37.39 3 33.28 3 43.64 1 1.40 3 8.61 2 0.33
i 2 1 0.26 1 2.59 1 9.17 4 52.05 6 20.20 4 6.48
Rk 2 1.48 3 1.72 1 0.61 0 0.00 5 10.86 26 53.02
RGeS 4 6.86 3 1.61 1 0.28 0 0.00 1 0.82 5 1.48
LG 4 19.96 2 32.36 2 20.22 3 16.63 11 42.45 11 5.91
Cwib 3 100.00 32 100.00 23 100.00 20 10000 38  100.00 65  100.00
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