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Table 1 The volatile flavor compounds of

commercial tripe soup

w4 FEk4
FS %8 Z%K 1 2
1 BE o 3.14 4.47
2 ¥EB _ -
3 -3 - 0.68
4 T 0.63 1.87
5 £ 3.3 - 0.35
6 LR 3.35 1.40
7 TEE - -
8 E-fr i 4.47 2.04
9 2,4-BHE - -
10 FEE - -
i1 7K 1 g 0.04 -
12 2,4-58 TR - 0.17
13 BEBE o kTR 1.49 -
14 AeERs - _
15 2-E iR - 0.94
16 -5 B 0.51 -
17 i3 - 3.34
18 o-TEH 0.59 -
19 [ F5F - 1.26
20 5 I 6.06 6.51
21 B-EHME - -
22 EX - _
23 LA - 4.55
24 EE FEE - -
25 e A 6.39 3.16
26 *ZE - 4.99
27 [y 0.96 1.55
28 DL-R ik kB 1.77 -
29 2-PK M - 2.45
30 4T 31.81 19.50
31 A - _
32 B & 15.03 10.35
33 FHhM 0.22 -
34 B 0.41 -
35 & - -
36 R 0.10 -
37 3-FE-2- R 0.50 -
38 MNERREXPE 0.27 0.79
39 ¥ 6-PRS-FEH-2-H 1.36 2.56
40 HHHER 12.51 10.49
41 2-RBHA6-"HEREZH  4.96 10.22
42 Hit 2-ZmeHEen - 1.70
43 mMRPRERE 0.62 0.17
44 ZBRE R - -
45 ZBEEFT AR - -
46 BEET - 0.25
47 24" RERLE 0.34 -
48 ZRKKHTE 0.05 -
49 B R 0.30 -
50 2, 4-ZRTHEER 0.25 2.55
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Table 2 Changes ofthe volatile flavor compounds in tripe soup at different boiling time

KRBT R YRS 8/ g+ (100mL) ']

HEYEH RERY - . Th i

[
ECE 1045 2.66 +0.28°¢ 2.39 £0.55¢ 11.14 £0. 69° 7.59 +0.37%
E¥8 1243 19.23 £ 1. 64" 18.73 £2.94° 28.13 +1.39° 20.25 £2.9°
TR 1349 .27 +0. 16" 1.55 +0.08° 1.16 +0. 08b° 1.04 £0. 03¢
2,4-C 58 1364 1.09 £0. 24* 0.6 +0.07° 0.9 +0. 14® 1.45 £0.03a
ZEE 1453 0.45£0.01* 0.39 £0.15* 0.36 +0.06° -
FHE 1480 0.28 +0.04° - 0.7 £0.01* 0.37 £0.07"
THmR 1 497 0.38 +0.1° 0.55 +0.18* 0.37 +£0.01° -
THERD 1543 0.34 +0. 14" 0.35 +0.03" 1.61 0. 14* -
I-F R 1635 2.66 £1.22° 12.56 +2. 95" 4.83 +1.39b° 6.31 £1.99"
o3 1 684 5.09 +0.17¢ 15.49 £0.4* 7.19 £0. 69¢ 9.73 0. 1°
['F::2
ZR:- 1113 1.36 £0.15° 2.2 £0.87a" 2.8 +0.14° 1. 65 £0. 97"
S 1138 1.14 £0. 17b° 1.54 £0.38¢ 3.96 0. 14° 1.76 £0.41°
K 1146 0.49 +0.02° 0.12 +0.01° 3.54 £0.55° 1.32£0.17°
EZ 1 670 0.34 £0. 03" 1.46 £0.39* 1.46 £0. 14° 1.79 £1.08"
kK
Bt 1 091 0.74 £0. 02¢ 1.06 +0.15° 1.28 +0.21° 1.6 £0.04°
& - B 1159 4.69 £0.28" 3.62£0.33" - 2.62x0.34°
1-F 3-8 1412 0.22 +0° - 0.55 0. 14° 0.5220.05*
g1 1506 82. 64 +4.12¢ 97.14 £3.01° 131.82 £2.77° 111,11 24.35°
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4-TEERE 1562 35.62+1.6° 58.39 +2.29° 33.17 £1.39° 33.71 £1,13%
2-Cyclohexen-1-ol, 1-methyl-

1586 1.04 +0.24" 1.9 £0. 55" 1.23 20° 1.09 £0. 65"
4-(1-methylethyl)
- i AR 1655 50. 41 £ 3. 46° 56.72 £ 1. 24" 86.4 +2.77* -
LA 1752 6.08 +0. 06" 6.36 0. 65° 11.59 £ 1.39* 11.81 +0.61a
i 1787 0.29 +0.16° 1.46 +0.52* 0.92 £0. 14° 0.81£0.18"
FohRe 1796 16.78 = 1. 21° 34.66 £1.72° 36.03 +1.39* 28. 16 2 1. 66"
ZBEE L ER - 0.66 +0.5 0.75+0.3 0.67 £0.04 0.77 +0.03
ZES
6-F AL-5-EE 1 -2 1296 5.86 £1.49° 8.54 +1.06" 13.59 £0.75° 7.87 £1,86"
HAth
2-7, B 1 603 1.22 £0. 4° 1.63 £0.79° 3.7 £0.14° 2.39 +0.04°
ZMENEE 1703 0.14 £0.03° 0.91 +0. 18" 0.86 +0. 14 0.6 +0.46*
BE - 242.94 +6.94 334.35 £12.91 380.5 +0. 98 250.72  12. 34
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Effects of different boiling methods on the volatile flavor
compounds of tripe soup
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ABSTRACT The volatile flavor components of the commercial tripe soup were identified by GC-MS, coupled with
HS-SPME and sensory evaluation. The recipe was optimized and the effect of different boiling time and modes on the
aromatic composition of tripe soup was investigated. The results showed that 26 volatile compounds were detected in
commercial tripe soup, including aldehydes, terpene, alcchols, ketone and heterocyclic compounds. Boiling the tripe
soup for 1 ~3 h would promote the full release of volatile components, but the boiling time over 3 h might induce the
decrease of the volatile flavor compounds content, and the optimum boiling time was 3 h. There were 28, 32 and 37
volatile compounds detected respectively in the control boiling, traditional boiling without cover and autoclaving. The
Sensory score of tripe soup boiling by autoclaving was significantly lower than others, which might be due to the low
levels of hexanal and octanal produced from the fat oxidation during autoclaving.
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