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Study of Cooked Chicken Meat Volatile Componen’s
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Abstract: Extraction of the volatile components in cooked chicken meat was conducted by Simultane-
ous Distillation Extractor(SDE). GC-MS was used to identify the volatile components in cooked chick-
en meat, and 44 compounds were identified, in which the number of carbonyls was highest, altogether
19. The number of aromatic compounds was second. Carbonyls play a key role during forming the

characteristic aroma in the cocked chicken. Aromatic compounds and furan was considered as the main

flavour compounds in cooked meats;
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Fig.1 The sketch of SDE device

W EE, ERYIK 0.5 em® EHIDR, K

Thg BAMA 3 L B, B EREREFIMA L
kg 7K, BT SDE X8 -3, AR TG, 7
FFEAHE SDE 28 B —ME—%F 50 mL £E
ZEHED =M, AR T 50 CHEHEKER
o SDE 3Bl S, SR 2 h, X1
REEEIETFEENER AT RMETR 8
FORNEERELBHMEE P MA TR T AT
BRI K, R ME TR M4 URE 29 b, RERE
ERJE, £ OLDSHOU HE# EH E 5 ml, it
GC-MS Hr¥5E .
1.3.2 #H&EH AFESEEH OVI701 HHE
MER(LD. 0O mx0.25 mm); BiEHE 40 C

2min; FFREHEE 6 C/min E 200 T, B LU
10 T/min FHRE 240 T, {3 10 min; B HE
He 0.8mL/min; A Fth 30 1; R | ol Hig
MiNEE EIEHE AHEEBEET0 eV,

2 HX5W#®

SDEMRBREZCHELEESE T EL S
Hrae, e 2.

&8 5 Ry TS Xealibur 8K £ ST,
FHHEE W RFRS NIST #E (107K COM-
POUNDS } #1 WILEY %% (320K COMPOUNDS)
FHUCHE, ¥ % PURE & K F 800( B A {H 1000 8 &
HERATFLUMRE SREEL

34,58

IDOF
90}
80
70F
B el
¥ 3344
® sof 33 30.00
2 0l
IE!
oF 37 61
w0 551 707 3535 |
104 ] an 15.06 Zl-r
ok “'u I- VENTVR WYY ‘] T Sy n 1 i L L L L ) I
2 4 6 B 10 12 14 16 1R 20 22 24 26 28 30 32 34 36 38 40 42

#/min

B2 FRBAREEEMRIENEEFRE

Fig.2 The reconstituting total ion chromatography of volatile components in cooked chicken meet
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Tab.1 The volatile components in heated chicken meet flavor
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