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Research on Volatile Flavors of Jinhua Ham

TIAN Huai-xiang, WANG Zhang, XU Shi-ying
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract; Traditional simultaneous distillation extraction (SDE) and solid-phase micro extraction
(SPME) techniques were compared for their effectiveness in the extraction of volatile flavor
compounds from the Chinese traditional Jinhua ham. 143 Jinhua ham volatile flavor components
were isolated and identified successfully by the capillary gas chromatography - mass spectrometry
(GC-MS). The formation approaches of some flavor components were discussed. The aldehyde
compounds, which reached 48%, were the major volatiles in the experimental results of SDE,
followed by carboxylic acids of 23.45% and ketones of 8. 52%. Lipid degradation and oxidation
resulted from two hours high temperature cooking with SDE procedure produced more aldehyde
compounds, which released fatty aromas to cooked Jinhua ham. Alcohols, carboxylic acids and
aldehyde compounds, with the real contents of 26. 8%, 25. 84% and 19. 83% , respectively, were
the major flavor compounds of Jinhua ham from SPME procedure results. Aroma compounds
were adsorbed and concentrated directly on the fiber in SPME procedure, so that not changed at
all. As a result, the SPME experimental results could represent the volatile flavor components of
raw Jinhua ham.
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Fig.1 Equipment of siultaneous distillation extration
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Fig. 2 Total ion current chromatogram of SDE procedure
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Fig.3 Total ion current chromatogram of SPME procedure
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