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Study on Aroma of Water Boiled Salted Duck

Liu Yuan chou Guanghong Xu Xinglian

(Agricultural and Animal Products Processing, Agriculture Ministry
Key Opening Laboratory, Nanjing Agricultural University, Nanjing, 210095, China)

ABSTRACT Aroma compounds of traditional Chinese Nanjing water boiled salted duck were analyzed by
headspace solid phase microextraction (HS-SPME), simultaneous distillation extraction (SDE) combined with GC-
MS. Results indicated that total 101 volatile flavor compounds were identified including esters, alcohols, acids,
aldehydes, hydrocarbons, kentons, N— ,S—,0— containing compounds and others. The major volatiles identi-
fied were degradation products of fatty acids, which were considered mostly contributing to the typical flavor of
duck meat. SPME was ideal for extraction of low boiling compounds while the SDE method was preferable to high

boiling point compounds. .
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L HERUABRBIEINEABRABTISEREUTFR, FUHEFCLERS - SRALUSAEFRTHE
WHE, RENRALRR AR E - FHNRE, EERABRRXUALFLUNFEFAE, YEASRXKRGESEAE
AXURFEE INZAAQT LB TREUB T, ZRARTEAEXFAUE  BETRA"EEAAEFRFHL %
HEX "SR EARFUATH IR IRFNERDR, SEELRXKRTE, THREEN E X,

ARBREFARRABEVAERUBFNEM CANES  FTHMORE EARERARNERNOH RN T EFT
LURSERABBERAGRRY, ARBARKRBEXHN CAHEXRETH I RAER, TREFEANERH IX
BHENBKEE . REARLE S ABRBEY - RAREMRA . BS5ACRB ZANLRE  FERSERES NS
BoAARMAER FLIRMRAAR RREACTHARARANEFRUABERL, DREARHENREFLARTH
B RERS, EANHREEAIREXTEEL - EER AP A AN RSRATI R, ENAKAZATAERSRERR
RN —ERREE, YXESE L REN o A AARET SR ENRIRANRF U EREE T, UHHE R
RARKE, AHACARSHAR RGN, TS REEREFTHETHR  AFFREADERR, ARBIHFRY-#AG £
EEBE BYLEHBIREGRRIABNFIRER R PRAARLRA S A RRAREARBERPE BN D EREK
o

AL AU LEA GG HELH

HAFRARBRAFHAR AR A A RN WE LR B RRRRFETHEMLETHERARL .
MEABBEANKEARREREK RAASFAOERAARUERR, A-RAADR N REKFARRNERERR
ﬁﬁa
WA B ERAEBE BARGAEAEHGHELBA) ZHER, AREFHF LT HELBELRARRE, WAMR
FEREARRE HRFEFAFAGH T AFENRAMNA. AMNAHNELRENFARRARANRENALR SN
ISR RELBRWER.
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