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Preliminary Analysis of Aroma Components in Ghee from Xizang

Shi Yan Zheng Weiwan Xiong Hua Li Jihua Zhou Dehong
(The Key Laboratory of Food Science of MOE, Nanchang University, Nbnchang 330047, China)
ABSTRACT  The analysis of aroma components in ghee from XIZANG was carried out by gas chromatography/
mass spectrometry. 35 kinds of composition have been identified. They were acids(10) ,esters(9) ,alcohols(6) , ke-

tones(5) ,aldehydes(2) alkane,alkene and terpene.

Key words ghee, aroma components, gas chromatography — mass spectrometry

92 | 2006 Vol. 32 No.2 (Total 218)




