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Abstract: The profiling flavor compounds of Sachima during storage were extracted and determined by solid phase microextraction-gas

chromatography-mass spectrometry (SPME-GC-MS). The résults showed that the major volatile components of Sachima were aldehydes,

ketones, esters and heterocyclic compounds. Among|these f ments, the relative content of linear-chain aldehydes increased, indicating

the oxidation of Sachima lipids during storage; the relati ontent of ethanol, ketones and esters decreased, resulting the fragrance loss of
Sachima; the relative content of maltol.and pyrazines increased, which indicated that Maillard reaction was still proceeding during storage; the
decrease of ethanol influences the fragrance.coordination of Sachima.
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Fig.2 Change of relative percentage of ketones during storage
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Table 1 The changes of volatile flavor compounds of Sachima during storage
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1.82 TR LB 461 365 259 316 345 3.1 3.59 1.75 1.07
2.09 2-F A AE 245 381 24 2.81 338 057 183 075 1.37
2.98 3-FATE 7.25 9.8 105 1134 1328 451 958 618  6.84
3.09 2-FATE 414 641 527 678 153 1.8 404 248 403
5.83 S 365 282 858 462 499 872 764 999 367
- 8.77 SR B 045 033 069 0.7 0.36 1.14  0.64 146, 0.79
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Fig.8 Change of relative percentage of pyrazines during storage
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