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Abstract: In order to explore how enzymatic hydrolysis us'n’{g B-glycosidase affects the flavor of flat peach juice samples (FPSs), FPS

volatiles collected after different enzymatic-hydrolysis treatments were separated and identified using gas chromatography-mass spectrometry
(GC-MS). Meanwhile, based on repeated experiments; chemical reaction inference, and principal component analysis (PCA), a response model

of the correlation between the s‘of different volatile compounds and sensory attributes in FPSs was constructed. The results indicated that a

single thermal reaction had a si nt influence on the volatile composition of FPSs, and the contents of esters and alcohols were reduced

dramatically. Thé overall content of esters.and alcohols were increased after enzymolysis using S-glycosidase, which proved the scientificity and
feasibility in&glycosidase to enhance the fragrance of flat peach juice. Combined with PCA, the results suggested that most of the esters
and alc@s were positively correlated with fine sensory properties such as peach fragrance, floral fragrance, and sweet fragrance, while
hydrocarbons and heterocyclic compounds exhibited a high responsiveness to the bad flavor properties (such as peculiar and cooking attributes).
These findings further confirmed that f-glycosidase treatmentcould significantly improve the flavor and quality of FPS. Therefore, f-glycosidase
is ideal to be used in actual production processes as a fragrance-enhancing enzyme for flat peach juice.

Key words: -glycosidase; flat peach juice; flavor improvement

BimARA: 2016-02-06 FET TR X (PR SRS, A DOMURE I
£ETH: EREARNEESTIE (31460428) ; RAMKKETRE FRINIE N S A6, (1SR M B T 2 S hi e
(2014BA016) ; J\ITASTF v Dol RS HHRITRE (20146Y05) R A, ZUSETHEEE N TS APEE 9 A
fEBR: M (1992-), B, Wi, Hsosm: aRRmkLE ), RWHAF X BN EE TR BARAS 5 8. 7EAH 5K
BEE: BHE (1979-), B, i, B80S, Mt SIF; &5 (1981-), {REEHR ARATBERIEBGLT, BB I T3 AR AT 5k
Z, B, BIEER, MEESI, HRGE: RmRRLE etk 57 B[] Py A SR T A I B A . ik T I

197



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.2

BRI SE,  H WY BB A, iEbkit
PN T A i 22 g P T8 A0 2 R B S R RN T
IR FREE NSRRI SR, HE A4S N
JEBASE LAY, ™ A SR S R
i, DRI ORISR R B XU i B A AE R . SR
H A 32 AN A R BR 1] S AR 2] i) S ), BTk
QAT e A A AR A R RV 1) 25 2 EL IS kv IR
A R H 7T 2O T A

RETZORIER, sk i WU 5 2 DA R A
MEERPIEAAFAE, Hrh a8 2 UNEH 4
BIK, XA G A BAGERNE, T 5 b
AR, B DS B RO RN, RTS8, 7
AL SR DA SGE R I RR . AR, BRI AR
lig(B-D-Glucosidase)VE A3 Z Bt 5 N\ 2/ 210 Rit
WERACIRT Foz g 2, EEN R R, Fon
oSG b, AR R B B, BT B
AT ARG B R S AR TR, AN TR
BB RSB I T, A R b3 T
(BB B LR B B Bk v AIAS [RI A 2% A AL HE /5 1Y)
R ) ) 2 FEAS IR R B R S A R M A AT 2R
ohrs [RIR S5 & 39 0 HT(PCA, principle component
analysis)%f -7 ) b HF BT IRk VA U0 s il (1) 2
JE RGBT T AL, WIPARDE T B a3
IRV T IS E RCR RAER TG NE ﬁﬂiﬁiﬂi‘?&
A€ s TR IR S %,

1 MRERE
L1 #R53E%

WAk SR 34308 FH 56 R A ) B SRR A, A ]
T 143 FlERkFIAE N WET 0 CAERA T
H; g% (13.7 U/mg), REANTA Rl2£H A%
IS NEIR

‘jﬁiﬁ BES (R, SPME TAIRET A
75 im DMS #EE 3k)5 5[ Supleco 24 7 ; SCION
SQ 456-GC SAHEATERT TP, £ Bruker A F];
HH-SBF11 JE{iAL, 56E Hurom A .

1.2 RIF=

12,1 #EHR A K89 4] & (Flat peach juice
samples, FPS)

DR N o R v 5 A 2H 53 R AR A, S B
EIRERE T I B R G A ROR R, il T A
ANEVAEER A BRI TR A, ELERERR e R AT A
(FPS0). [ ECA TR AL (FPS 1A B B i A R

198

AN G-I AR SR AR (FPS2-4), HL 44
VEZAHINTTFTid . FPSO: SN g ih vty A e
EH 050 s P 3 SR AR KUK (R0 R AR A, ik
BRSNS PERCH f s TR R R e R 5, SR
IR A HLAEAGIE(40 v/min) Z50F THEt, BIATHE1E
IR ST FEAS, R AT ) SIS i B B SR 1 3]
G R 5T s FPST: K Eid il 25 IFPSOFE A B 165 C
FARB20 min, BPRIERAFEIOREFEA; FPS2-4:
2 MR B G RIS IFPS A A pHIA T £4.0)5, A
0.1 g p-HIENEEBEAR TS, 72 0fE4S "G« 55 CHI
65 C/KIBBHFO60 min, TEILIAH N HKIKIREFFPS2,

FPS3FIFPS4FEA,

2, O AR

I KA AR EL

SKARAFE I # S F 45 CHPH% 30 min,

PR B J R LR sk B S5 A2 BN GC-MS 1#EFf

<t| iy T 250 “CHARTL 7 min, [FIR JE B RAERE .
1

2.3 GC-MSH| & &1

Ok A % FE v DB-WAX B4 E #(30
mx250,um, 025 pum); FEVIGIERE N 40 C, {R¥F3
min, L5 C/min R Z 90 C, J5LA 10 “C/min
PIERETRZ 230 °C, fR¥F 7 min, BFEIHERES
250 C. #HA(=2E He)ftik 0.9 mL/min, #21REH
250 C.

JRIG AT EL R BANAS, ETRERA
70 eV; AT 22 BN 80 nA; L TR5E 8 L 1000 Vs
B TURIREEA 200 Co
124 AEPNAREZESL

BT BB PPN A B R B AH I 72 B i i FH IR
PN, R AR R BRI B W A R VR IR R A
7 SRR S VPR 45 RIS . ARSI KR IS TP e
KRR E AT T A TV « BRI E LR
JEEL 6 AR E VN AR E VNN, IR E VP
BN AT AH DG RV B8 D B SRR B S
2 VR T[] S8 1) 5 AUSRIER B VAN RO 0 XU A 1
ANRABREME, G—RENE, X CIERN 6 M
TR E. TEE. &R, R, RRAAEE
ERYEAT IME X bR, B fE SR AT A,
33578100 435 LA 10 20 AKX 50, S50 AFHR X 4y
WL 5 S aifeILanss @ re, AR FATIER 3 1K,
G SR, KBRERREIES, SITEEER.

1.3 #AE4



MK EmBHL

Modern Food Science and Technology

2017, Vol.33, No.2

1.3.1 a7k

%H SPSS 18.0 } Excel 2007 $3& 0 b i A3k 47
BE AL FEAIAE I 7347, Origin 8.5 & ChemWin5.0 4K
T4
132 "ML EMT

438 A1) 5 NIST library A1 Wiley library #H
VLRI B VTR KT 800 M4 ELh ) AERIE
&, H2-FEENNARG uL, 100 mg/L #7 LEF),
R A VRN o+ P U TR AR K /N o e K /NS LB B

LR R TN L0 R P T )
2 HR5VHE

2.1 TR I7 A AR R M AT A

XA AEBESEAE T il 4 ) FPS A Th A A1
JROP AT T RE, SR 112 FML &), RLAERE.
W M. MR LIRS, SRR 1T

7No | 4

® 1 TREMEARE R RERL MRS DTS EE

Table 1 Analysis and identification of volatile components of flat peach juice samples after different treatments (ug/mL)
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