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Abstract: Electronic nose and headspace solid phase microextraction-gas chromatography-mass spectrometry (HS-
SPME-GC-MS) were used to determine and analyze volatile flavor substances in the preparation of packaged tofu after raw
and cooked pulping processes. A total of 59 compounds were detected in two samples, including 15 alcohols, 9 esters, 2
alkanes, 18 aldehydes, 11 ketones, 2 phenols, and 2 other compounds. The results of the relative odor activity value (ROAV)
showed that there were 23 key flavor substances (ROAV= 1) in packaged tofu. Notably among these were, N-hexyl aldehyde,
heptanal, n-octanal, 2-heptenal, trans-2-octanal, capric aldehyde, (E,E)-2, 4-nonadienal, 2-undecylenal, trans-2, 4-decandienal,
n-amyl alcohol, 1-octane-3-ol, 1-heptanol, 1-nonanol, 2-octanone, 2-nonanone and 2-n-amylfuran. These characteristic
volatile substances are shared by both kinds of wrapped tofu, contributing significantly to their unique flavor. Trans-2-decenal
and 2-heptanone were identified as key flavor substances in cooked pulp samples, while nonanal, 1-nonanol, ethyl n-caproate
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and 2-phenethyl caproate were key flavor substances in raw pulp samples. Understanding the flavor components of bean curd

generated by cooked and raw pulping processes has significant implications for the actual production of bean curd.
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Table 2 Qualitative and quantitative results of volatile compounds in soybean curd made by two technologies
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454 ROAV KE, CEEIEMEMF ROAV KT
1, U B OO AE AL 48 R 1 XUk A i B 2 DT ik
(E,E)-2,4- | ZIRMEAE BAIRAE A AE A P ) & &
BAK, AHETHBHERMEATEL ROAV #KT 1 1t B
(E.E)-2,4- T IR 60,30 52 J 4 R 1 LR 1) D R
BRI PR SR RAARE S Y. IFH.,
(E,E)-2,4- T — J# B 72 #4 X K i ROAV 2h 94.25,
1E 4 3R Fh P ROAV N 69.26, i & 2% V90 4T,
BIRPE S DTRR R R T AR A (P<<0.05).
e S 2R R i IR R (R DR B R i, R
MY, MBS RS e R, ek 4
NP S, o e s e -2-
RIS S B S RHE XK i, RIME. €
&R EHEED.
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P 248 A R RR 48 1ok i A S B2 T A BRI,
GEPESRS A EEARE S, RPEKS
oS 6 SR A B e A P o S v LA B 9 RS 2R
o BASRAE SRR SRR S B R R ML & & &
AN 12400 53.66 pglkg. A IRE BRI K AL
AYEERTHAEENGE, JFHECKOE. &
M -2- K OWe. ECRROHES. FIR LS 4- F M
1% R SSEYE RAE AR R S A I 2, A 2SR
HIRRIGH . 454 ROAV KE, IECHR 4EE. O -2-
IR TR ROAV > 1, % AR SR b I XU 7 R 82 6 o
¥R LT ROAV AT 0.1 B 1 2 Ja), XA S FE S
MR BEMEH, =& W T AR R KREES
o y- TN ESTE B RE A SR b eI 2, &
B9 2,54, 1.83 ug/kg, ROAV /T 0.1 £ 1 2 JA],
SIETFES, RTHFRE SRR B MEE .

MR 2 e — R B B AR 0T, E AR o 3k
R H 11 AR, Foh R RE R 10 B, K
FESG 8 Fle 2- BER. 6- HJE -3- PRl — IF R L
=P R A AR SRR B 454 ROAV
KE, 2- FEEHI ROAV>1, 7EZIEFE & KK Ak ¢
BAER, EIURI KA 20 3- 0 -2-
fiil. 2- F i ROAV>1, Xf PR FlRE di i) XU A B 2
S, FEEAK G, MHAEAFRE. E.
T i A A S R

B Ja R R BB e R, L 5T XU BT kA
K, LA 2 FbE R B, RS E RN
7.81 pg/kg, AEFKFEMEEN 1.99 ngkg s HAEY)
i 2- 1F R R ROAV KT 1, B S+
BRI —, REEEER. BED, HEER
ROAV(21.68) > b (20.17).

3 #ig

AW FLF) FH T & 45 & SPME-GC-MS # R
Xof R R i 3 7 2L S B R T R B AT A
Mo BAIKHT 8 PCA &5 R IR, AEKFEM ALK
Ff fhoE L H 7 BRT DUR 47 Hh X 51 JF K. GC-MS 45
AR, AR SRR RN B IRORE S RS I B 59 Rk G
Yy, 8L ROAV 9 HT, 3% 58 A S Bt X4 J
(ROAV=1) £ 23 . o, IE 1 2- Bl % -2-
F A (E,E)-2,4- £ ZIiME. 2- Ml =X -2,4-
B IE R 1- EM -3- BE. IEBEEE. IF LR,
MroEl. 2- BWA. 3- M -2- AN 2- IF ARk 2
P IR S A A R R T, LR R Rk
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R R AR, Hrp AR i ROAV {1/
TRKFEA ROAV M, RWIEIMESMAEN . MG
A EAEIE. L CREENGRERE B, R
FEAE AR D, U R b RS . B
PR Ah, BARRE G QB RS A A AL I LA X
A -2- ZEHME . 2- e, M o PR 1 i I 7
e R AT A OCH R AR KR ) it ik
HERE. EEF. ECROM. R -2- K4,
HEOR T AR B ER, BORMR. KRR, 2R L
BT R BR ) o0 i, AEHRFERAE A fEd. R
7 BT POERE LA P sss, B, HHR
T R, TR T EMER TN Tk
SR ABRIIFEE , X0 TR R L bR B
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