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Abstract: The effects of different extrusion temperatures (148°C, 161°C, 168°C and 172°C) on the composition and content of volatile

flavor components in oatmeal were investigated by solid pha icro extraction-gas chromatography-mass spectrometry (SPME-GC-MS).The
< .

results showed that 89 kinds of volatile flavor compounds were i d in the oatmeal obtained by different extrusion temperature treatment of

the original oat flour. Eicosane, 1-octen-3-ol, hexanal, dii hthalate and 2-pentylfuran were the common flavor components. The relative

odor activity value (ROAV) results showed that 1-octen-3-o0 hexangl, furfural, and 2-pentylfuran were the key flavor compounds for the unique

flavor of extruded oatmeal; The principal component analysis (PCA) results also showed differences in the volatile components among the five
oatmeal flavors. This study provided a basis for the subsequent study of the main flavor components and their formation mechanism of the

oatmeal, thereby producing be
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Table 1 Volatile components and relative content of oatmeal and raw oats with different extruded temperatures
BE £ ' Wk B ®REME/min - BAH 148 °C 161 C 168 C 172 °C
Al o8 0.676 - 60.568 - - -
A2 SIRF U 8.572 - - 0.205 - -
A3 \ M 8.736 - - - 0.346 -
C AT 16.038 - 0.358 - - -
‘as N yAxih b 17.448 1.901 - - - -
A6 FHANh M 17.734 - - 0.341 - -
A7 1R H-2-R IR A 18.719 0.469 - - - -
A8 - +—k% 19.849 3.557 - - - -
A9 + =)z 24.919 11.882 - 5.457 - -
Al0 +5% 24.944 - - 8.139 9.437 -
All 1,2-F 8+ k% 25.228 - - 0.009 - -
Al2 3,524-=ZF X w+ix 25.664 - - - 0.943 -
Al3 RAK =i 29.611 43.226 7.243 5.311 2.355 9.395
Al4 2,6,10-=F &+ =k 29.63 - 0.601 0.617 - 16.19
TR
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A37 E S 12.499 - 0368 0915 123 0928
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TEH VR AR A 40.85 0.357 - - 047  0.637
A49 4-F 3R R BE LB 14.469 0.243 - - - -
A50 A LB LBg 18.681 - - - 2.839 -
A51 AR ARA—BS 18.839 - - - - 0.211
A52 T AR T B 21.238 - - - - 0.257
A53 A AAEE B 21.838 - - - 0.264 -
A54 Z AT+ 23.038 - - 0331  1.739 -
A55 S AT+ Ag 23211 - 0.533 - - -
A56 I (6- T F-3- 2 ) F B B 23.549 - - - 1133 0783
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Table 2 The types and relative content of volatile flavor compounds in oatmeal and raw oats with different extrusion temperatures(%6)

JRA 148 C 161 C 168 C 172 C
E - AeE E e E E AAxEE E - AteE E AESE
E RS 8 63.030 7 69.887 10 22.352 8 32.465 3 25.764
BE R 4 7.115 3 4305 3 3.066 5 28.107 4 8.208
fir S 2 7.479 5 10.517 3 21.017 3 13.092 4 37.776
fiR & 0 - 2 0.859 0 0 - 1 1.145
Bk A 2 1.108 0 - 2 0.484 3 2.082 | £ 2.813
EES 7 4517 5 2.341 5 47.008 11 11.877 10 13.658
23R 1 6.031 2 1.617 3 2.975 1 6.934 2 8.045
ot 8 10.72 6 10.474 5 3.098 6 5.442 “Beay 2.592
Bt 32 100 30 100 31 100 100 30 100
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Table 3 Analysis results of key volatile compounds of oatmeal and raw oats with different extruded temperatures
febdh Bt BUARPY (ug/kg) 4 Arkthit
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EXS 730 0.01 - iRE . FeAEA
AT 10 ATRA . A
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182 110 - - - 0.12 ATARA
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S 350 - 002 <001 008 084 MRy A=A
Far ; - 7.02 - AT AR AR, HEHEA
\ 1 - 100 100 100 WA MEE. B A. LA
2-/%4 \ 6 97.36 3.81 291 27.86 509 24, RE. RE. HEREMGKES
IR 10000 <0.01 - -

RN T i ] ] ] i ]
ARR = F B = T B - - - - - -
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+=8 - - - - - -
B-2-+— i - -
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Fig.2 PCA analysis of volatile flavor compounds in oatmeal and
raw oats with different extruded temperatures
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