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Abstract: The different volatile components of three

were evaluated and compared using HS-SPME-GC-MS and electronic nose. The results showed that e-nose could distinguish traditional and
commercial Pixian broad-bean sauce. A total of 53 volatile components were identified by HS-SPME-GC-MS in four kinds of Broad-bean
sauce, 18 of which mainly consised‘of 4-ethyl-2=methoxy-Phenol, phenylethyl alcohol, benzaldehyde, benzeneacetaldehyde, 2-hydroxy-methyl

benzoic acid ester.. The unique

ercial broad-bean sauce volatile components were chiefly from the added spices. 24 volatile components
were incompletely shared in three kin traditional broad-bean sauce, including alcohols, esters and alkanes, which might be little useful for
Pixian Broad-bean sauce flavor. Sensory analysis also indicated that there were little difference except for color in traditional and commercial
Pixian Broad-bean sauce, due to different fermentation time.
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Fig.1 Principal component analysis chart for E-Nose data of
traditional naturally fermented and inoculated Pixian

Broad-bean Sauce
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Fig.3 Total ion current chromatogram of volatile composition of
traditional naturally fermented and inoculated Pixian
broad-bean sauces analyzed by GC-MS
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Table 2 HS-SPME-GC-MS analysis of volatile composition of traditional naturally fermented and inoculated Pixian Broad-bean sauces

fk R o 2T TR AT AL
t/min s1 Cl Xl M
1.82 o1 C,HsO 46 198 271 324 164 91
4.53 3-FA-1-TE CsH,,0 88 013 009 093 - 86
8.83 HeBE CsHq0, 98 08 - 18 - 93
B2 10 AF 13.94 1-&B% C-H,;0 116 070 211 - - 90
14.42 - H-3-B5 CsH,c0 128 051 071 - - 90
17.42 FEz C/H;0 108 044 051 048 - 96
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