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Volatile Aroma Components in Beef Flavoring

WU Hao XU Shi-ying
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract Extractions of the aroma components in beef flavoring were conducted by two methods that
is adsorption-desorption by using Tenax-Gc absorbent and SDE. Components of the extracts were iso-
lated and identified by GC-MS and 104 compounds were acquired of which the characteristic flavor of
beef flavoring was mainly contributed from the heterocyclic and containing N or S compounds. The
adsorption-desorption method was superior to the SDE method in the extraction of volatile compounds
while the latter was more effective on the components with middle or high boiling points.
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1 SDE
Tab.1 The compounds and normalization contents of aroma components detected
by using adsorption-desorption method and SDE method
- SDE
% %
1 3 4- -2 5- 78 15.36
28 2- 102 5.20
3¢ 2- 113
4 2- 567 0.63
5¢ 2- 710 1.19 463 2.05
6" 1- 2- - 876 0.28 579 1.49
7* 2- 1153 0.89
8 1- 2- -3- -2- 1239
9% 2 3- -5- - 1403
10 -3A- 13- 4 5-B3- 1558 1124 1.56
e -2 5- 1654
12 - 2- - 1795 0.64
13 2- - 1984 0.76
14% -2- -3 2H - 296 20.22
15 3- -2 5H - 783 0.42
164 2- 764
1° 2- 193 3.25
2 5-11- -2- 3476 0.14
3% 598 1.05
4 5- -4- 987 0.54
5 45 2 1074 0.65
6" 4- -5- 1601 1.81
7t 4- 299
1 1 4- - 802 1.06
2b - -2- 3 6- -6- 1736 0.30
3b - 2 36- -6 1824 0.68
4 1 6- -6- -3- 1922 0.14
5 3- 438 0.39
6" - -2- 522 0.66
7b 677
8 2- -3- - - -4- 1049 0.38
9 1- 1H- 2-Y1 - 1191
10 2- 1H 521
11 5- -2- 1H 986
12 3- 1516
1 1- 3- - 247
2 -2- -3- 2120
3 P- -2 5- 382
4 2- -1- 1- - 451 0.64
5 N- -2- - 658 0.64
6 5- -4 5- -5- - R 1018
7t 224 5- -1 3- 1520
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SDE

%

%

1a

36

D L-3 4- -3
3- -2 5-

602
674

59
972
1075
1636

55
321
857

51
828
970

2401

1303

124
485
744
952

1.08
0.31

0.56

0.28

1.83
0.55

8.48
43.08
0.14

1565

389

379
386
388
395
1153

321
1524

120

1301
1314
1336
1370
1381
1387
1402
1425
1460
1799
1876
1919

999

129
972
1204
1432
1623

865
130

8.81

0.86
0.79

0.50
0.88
0.24
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1
- SDE
% %
6° 226 0.29
7 2- 1246 0.34
8 - 1-  -2- 1-Y1 - 2276 0.44
1 891 0.20
2 EE 2 4- 1033
3 1623
4 4. 116 36.78
5 3 330
6 485 2.08
7 9. 1344 0.49
8 2- - 1- 2 - 1784
9 7- - 4- 1273
10 11 1452
1# 2- 89 7.97
2b 2- -1- 1- 2325 0.81
3 11 - 125
40 140
5 2- 70 406
a b
- SDE
104
43
2 _
3A- -4 58 2- 2-
1-
2- 2- 2-
2 3- -2 5 2-
2- 2- 6
.2- 0
2.2
4
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