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Studies on the Volatile Components in Fermented Chili Products
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1. Hunan University of Technology Hunan Zhuzhou 412008 China 2. College of Food Science and Technology of Hunan
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Abstract The volatile components in the fermented chili were extracted by using two methods SDE and
HS-SPME. And the components were isolated and identified by GC-MS . The 56 differ compounds were
obtained including 20 hydrocarbons 13 alcohols and 8 esters 1 phenol 3 aldehydes 4 ketones 1
acetal 3 acids 1 pyrazine and 2 other heterocycles. The peculiar fragrance of the fermented chili did not
consist by one or one kind chemical compound but delicate balance among various kinds of chemical
compounds. Comparing HS-SPME with SDE method the volatile aroma compounds which represented
the* odor” of flavor were monitored by the former and the latter embodied the* taste” of flavor. The
compounds identified by the latter were distributed averagely over all the monitoring area. Only
combination by two kinds methods a comprehensive appraisal on the volatility material of the products
could be obtained.
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Fig.1 TIC of fermented chili volatile compounds by SDE
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Fig.2 TIC of fermented chili volatile compounds by HS-SPME
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Tab.2 GC-MS identification results of constituents of fermented chili and their relative contents
SDE HS-SPME
/min /% /min /%
1 4.53 2.32
2 6.48 0.23
3 12.62 3.99
4 2- 13.81 0.96
5 10- 17.59 0.85
6 19.58 0.85
7 B- 19.74 0.46
8 20.07 1.64
9 20.41 1.65 15.96 1.46
10 8- 22.41 1.03
11 9- 23.23 0.79
12 1- 24.61 1.92
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2
SDE HS-SPME
/min /% /min /%

ERE T 12 31.02 8.73

4 B 6.27 2.44
15 6.88 1.46
16 p- 7.48 0.27
17 o 7.54 0.45
18 8.18 2.04
9 1 4 11. 14 0.78
o 2405699 3550 503 0,50

-1H-

12 3.91 8.7

2 20.86 0.92

3 28.68 117

4 5.4 0.59
5 7.14 5.72
6 7.84 1.26
7 8.94 0.69
8 9.62 4.67
9 10.18 0.63
10 11.48 0.52
oL 13.15 0.73
12 19.17 0.26
13 19.79 0.73
I 18.85 0.56
1B 16.63 0.56

2 25.40 2.22

3 4 5. 4 21.73 0.31
o1 a2 6.31 1.97

2 2 24.88 0.6

S 2212 7.94 0.66
4 8.45 110
1 7.45 0.47

1 27.10 0.87

2 2 15.47 0.42
3 18.63 0.72
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