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1
RT

/min /% /pg ke~

1 3.309 3- -2- 92.0 127750 281.1

2 3.327 2- -5- 91.0 1022 2.2

3 3.749 2- -4 5- -3- 73.0 82837 182.2

4 4.354 2- -3- 95.1 33643 74.0

5 4.775 2- -1- 89.4 5949 13.1

6 5.050 4- -2- 70.2 833 1.8

7 5.637 3- 9% .4 10059 22.1

8 5.802 1- 1- - 87.9

9 5.894 93.7 6914 15.2

10 6.205 44661 98.3
11 6.462 3- -2- 98.3 75104 165.2
12 6.664 2 3- - - 90.3 989 2.2
13 6.847 2255 93.2 2142 4.7
14 7.250 2 3- 88.8 1920 4.2
15 7.745 2 4 6- -1 3- 65.0 26198 57.6
16 8.827 -3A- -1 3- -45B 89.4 66729 146.8
17 10.000 4- -2- 62.4 3552 7.8
18 10.092 97.5 5844 12.9
19 10.440 90.8 1165 2.6
20 10.587 83.8 16414 36.1
21 10.954 2 4- 78.6 4787 10.5
22 12.751 2- -3- 95.4 310268 682.6

2- -3- - 2- -4 5- -3-
24 14.382 78.6 159000 349.8
25 15.336 96.4 60462 133.0
26 15.904 2- -4 5- -3- 98.5 7675 16.9
27 16.197 27479 60.5
28 17.206 98.4 61885 136.1
2- -4 5- -3- - 2-
29 17.701 95.3 20550 45.2
-4 5- -3-

30 17.976 2 6 10 14- 96.4 30218 66.5
31 19.074 92.3 139214 306.3
32 20.964 98.7 117817 259.2
33 21.349 97.6 83057 182.7
35 22.284 9%.5 176229 387.7
36 24.558 98.2 93848 206.5
37 25.199 9%.5 3092438 680.3
38 26.189 95.5 86425 190.1
39 29.361 95.5 140983 310.2
40 30.828 96.1 105320 231.7
41 32.239 96.2 59438 130.8
42 33.578 96.2 34450 75.8
43 34.898 96.3 21886 48.1
44 36.163 95.7 12551 27.6
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Preliminary Study on the Influence of Heat Reaction on the
Volatiles of Chicken Flavor

Song Huanlu

School of Chemical Engineering Beijing Technology and Business University Beijing 100037

ABSTRACT The volatiles of chicken flavor through heat reaction were isolated by simultaneous steam
distillation-extraction . The extracts were concentrated in a vigreux column and quantitatively analyzed by
gas chromatography-mass spectrometry GC-MS . More than 40 compounds were identified some of them
were key odorants for meat flavor e.g.2-methyl-3-furanthiol Bis 2-methyl-3-furyl disulfide 2-methyl-
3-furyl - 2-methyl-4 5-dihydro-3-furyl disulfide Bis 2-methyl-4 5-dihydro-3-furyl disulfide furans
thiophens et al. Formation pathways and sensory properties of these compounds were briefly described.
Key words heat reaction chicken flavor volatiles GC-MS analytical technique identification



