M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

NEEFLABEMEL

EXIRE PRI BB S £ E

skARX", BB, KEE, SKER
(. TR KPR AFEHA SR, ThAM 450002) (2. F BAR LA R~ e TAHF A, dL7 100193)
FZ: Ao RIEFE AR, 424 BadtofermSM-181 A BER|, #I1E£A KB AM, K FAINZE B0 M ER-S A8 & %7 %
(SPME-GC-M9BAHK, st VB RF KEE A TR FHTAZT EL MRS HEAITT 947, 22 REW, DNEERF KB AW e T BRI,
AR 00 KM KRR A 65 A, BAsE k. A, BEE. Bk, MEA. ME. A, wR¥. Bk, W ERREEY

i
T KBEAM, AMEERiE; EARKEY
NEZS: 1673-9078(2012)11-1575-1580

Isolation and Identification of Volatile Compounds of Small Tail Han

Sheep Fermented Sausage

ZHANG Wei-feng'?, ZHANG Chun-hui?, ZHAO Gai-ming*, ZHANG De-quan?
(1.College of Food Science and Technology, Henan Agricuhural University, Zhengzhou 450002, China)
(2.Institute of Agro-products Processing Science and Technology CAAS, Beijing 100193, China)

Abstract: In this study, sausages were manufactured with small-tail Han'sheep meat inoculated with the Bactoferm SM-181 as starter.

The volatile flavor compounds of small-tail Han sheep meat-fermented sausages duringthe processing and storage were analyzed by solid-phase

micro extraction-gas chromatography-mass spectrometry (SPME-GC-MYS). The results showed that a total of 65 flavor compounds were

detected and could be clustered in the following chemical families: hydrocarbons, tempenoids, alcohols, aldehydes, ketones, carboxylic acids,

esters and pyrazines . The contents of terpenoids and alcohols were higher than the others.
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Fig.1 Total ionchromatogram of Wolatile flavor compounds during the processing and storage of fermented sausage of small-tail

Han sheep meat
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Table 1 Contents of volatile flavor compounds during the

processing and storage of small tail Han sheep fermented

sausage
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