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Effect of Ultra High Pressure Treatment on Flavour Compounds
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ABSTRACT The paper studied the difference of flavor compounds in Hami melon juice before or
after ultra high pressure  UHP treatment by combining solid phase micro — extraction with GC-
MS method. It was discovered that UHP processing changed the peak areas and varieties of their
esters alcohols aldehydes and ketones. A decrease of 5 esters and 10% peak areas of esters after
UHP treatment were observed while the varieties and peak areas of aldehydes and ketones were
increased. Overall characteristic esters of Hami melon juice at 500 MPa 20min and 400MPa

20min treatment were basically unchanged but 3 unsaturated aldehydes were not found in latter
case which contributed substantially to the overall green notes perception of Hami melon juice.
The organoleptic results demonstrated that UHP process reduced the esters varieties and their fla-
vor strength increased the green notes both of which matched well with the flavor analysis re-
sults of the Hami mielon juice.
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