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The Flavor Components of Roasted Meat

GU Xiao-hong TANG Jian ZHANG Hao YUAN Shen-shu
Central Research Institate  Wuxi University of Light Industry Wuxi 214036

Abstract The volatile flavor components of roasted beef pork and chicken were studied in this paper.
The volatile flavor components from meat while being roasted were absorbed by Tenax-GC. The ab-
sorbed flavor components were thermally desorbed. All fractions were analyzed by GC-MS. A large
amount of sulfur nitrogen oxygen-containing compounds were identified. Most of them contribute to
meaty flavor roasted meaty flavor burnt flavor and nutty note which produced roasted meaty flavor
profile. The sulfur-containing compounds were the key factors among them.
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Fig.2 Sketch of thermal desorption
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Fig.3 Section of thermal desorption apparatus
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Fig.1 Absorption apparatus for roasted meaty flavor
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Fig.5 Reconstructed ion chromatogram of a concen-

trate of volatile constituents from roasted pork
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Fig.6 Reconstructed ion chromatogram of a concen-

trate of volatile constituents from roasted

chicken
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Fig.7 Selection of roast temperature
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Fig.8 Selection of roast time
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Tab.1 Factors and levels of orthogonal test
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Tab.2 Scheme of orthogonal test
A B
1 A 1 1 54
2 B 1 2 39
3 C 1 3 34
4 D 2 1 42
5 E 2 2 34
6 F 2 3 25
7 G 3 1 23
8 H 3 2 6
9 I 3 3 13
Friedman 5 F =39.28
Foor 96 =21.67 1%
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3
Tab.3 Volatile compounds identified in roasted beef

/%
27.67
25 11- - 0.93
14.99
13-
2- -2-
0.91
2 2- -1- 9.75
4- -2- * 1.09
9.61
4 5- -3- 1.42
4 5- -2- - 3.08
5 5- -2 4- 5.11
19.09
1- 2.78
2 3- 1.88
23 5- 0.52
11.30
3- 0.27
1- 2.02
2- 0.14
3.
1- 2 - i 0.18
5.21
-6- 2-
4.13
25 0.42
3- 1- - 0.65
38.43
-2- 0.50
2.79
11.65
-2- 2.67
I 5- 0.78
1- -3- 2.89
1.33
- 0.68
* 0.42
0.42
3- -2- 0.30
4
Tab.4 Volatile compounds identified in roasted pork
/%
18.73
6.89
1.78
- 1.08
4- 2- -1 3 2- 1.55
-S- 2- * 7.43
23.58
5 5- 24 0.91
2- 0.78
-4 5- -2 3H - 1.42
o - 3.82
-4- -4- -2H- -2- 3.72

3- 11.81
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/%
57.67
6.85
-2- 5.68
5.22
5- -2- 1.17
9.18
10.10
3.14
7.22
5.38
7- 3.73
5
Tab.5 Volatile compounds identified in roasted chicken
/%
21.82
10.21
2.91
1- -2- -1 3- 4.27
5-11- -2- 4.43
13.04
5- -5- -2 3H - 0.69
2- - 1.22
3- - 0.59
3- 6.30
2- 2.34
-4 5- -2 3H - 1.39
3 5- -2 4 3H 5H - 0.51
1.23
4 5- -3- -6H-1 2 5- 0.37
N- 3- S5- - 0.75
5- -2 4- 0.11
2.48
2 5- 0.95
2- -2 5- 1.11
2- -6- 1- - 0.42
6.86
1- -2 5- 0.83
1-
2 3- 0.65
1- 1.77
1- 1.57
1 5- -1- - -2- 2.04
14.69
1 4- -3- "
4 x
2- - 0.52
a-2- -2- 7.10
1- -2- 7.07
39.82
3- -2- 0.45
-2- 1.60
2- -1- 5.62
4- -2-
1- -3- 3.55
2 3- ’ 8.93
2- -1- 0.79
2- 0.77
1- -4- 3.12
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/%
2- 1.52
2- -1- 7 1.25
7- -4-
* 5.89
0.95
2. 3.51
*
6 3
3
llard ! !
M aillar
Streck cm 200 ¢ 195 C
trecker
30 min.
2
3
1073 mg/Kg 7
1 . J . 1985 17 12 3035 ~3036.
2 J. 1995 16 1 7~19.
3 J . 1989 3 47 ~54.
4 . J . 1995 14 1 49 ~56.
5 M . 1993.
6 TAKAYUKIS GERALD F. Study of meat volatiles associated with aroma genertated in a D — Glucose — Hydrogen Sulfide —

Ammonia model system J . Agric Food Chem 1976 24 4 843 ~ 846.
7 . M . 1996.



