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Abstract: The gas chromatography—mass spectrometry

C-MS) was used, to isolate and identify the volatile compounds of 8 pepper
ating the characteristic volatiles of Xinjiang pepper chicken soup , meanwhile

ples were established to obtain the key differences among the samples

by hierarchical cluster analysis (HCA).and principal component ana‘fysis (PCA). Results showed that 74 kinds of volatile flavor compounds that

had been detected were classified into 8 categories, including hydrocarbons (30), alcohols (10), aldehydes (10), esters (6), ketones (8),

heterocyclic compounds (8), ethers (2) and sulfoethets (2). The contents of hydrocarbons (17.27%~74.22%)were the highest, followed by

alcohols (14.77%~56.75%),
(3.03%~37.31%) and D-limone

identified.

mpornent analysis. (PCA)

H AT ES S AR BT iR R BT A T
SEiadl, TR T RS BT R SFEN 5
Wk A [ i 2 () S LR, A2 SRR R 1
RIRYIBTREAT 1520, RIS TSN 2 &t DA
WiFsEER: 2017-06-09
£eWH: BR+T=RESMAITXITHE (2016YFD0400705) ; hEETEE
£EEHE (2016M591029) ; AAFAFALEFIE (2015ZRKXJ04)
{EEEN: BBA (1992-), &, WEMRE, MRAR: BRXRLE
BREE: Bt (1979-), B, #L, W, HLESW, fARsE: |
XKL

s’ (0.50%~22:31%)-and heterocycles (0.55%~11.36%). Compounds with higher contents were linalol
0%~25.72%). Consequently, linalol, D-limonene and 2,4-decadienal played a key role in the formation of
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Fig.1 Comparison of volatile components contents in pepper

chicken soup
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Table 1 Analysis of volatile flavor compounds in pepper chicken soup by GC-MS

HEERN /5 AREGHEE/min o 4 AR SFX S1/% S2/% S3/% % S5/% S6/% S7% S8/%
JEE 1 8.13 30 CioHis - - 9 0. 04 - 0.06 0.30
2 8.96 BTk CioHs 1.53 0:39 0.23 0.18 0.12 10.36 0.18 0.13
3 9.42 IR FE N CioHyg 1.23 10.44.. - 2.51 7.80 5.40 3.39 226
4 9.72 ke CioHie - 7260 TN 266 1.46 0.07 - - 223
5 10.08 (1S)-(+)-3-% 4 CoHis R = 4 - - - - 0.21
6 10.11 AAL b CroHi Tl s 16. 13.87 5.83 ; 6.39 3.08
7 10.21 o- 7K M CioHg. 0327 Tud4 3.23 - 0.90 0.99 2.03 0.40
8 10.49 s CoHos 0.19 | I - - 0.15 - - -
9 10.56 D2-% W CioHis 1.10 2.51 5.20 - 1.48 0.66 - -
10 10.56 ANt CioH ¢ 0.68 1.45 2.09 - - - - -
11 10.67 T i b 2.81 0.95 0.63 0.57 0.51 3.31 0.39
12 11.06 D-AFAR M . 16.02 16.69 27.93 13.38 25.07 12.37 13.42
13 12.08 (E) -F &9k 6.98 5.36 3.00 3.18 136 0.97 -
14 12.09 SR - 231 - - - 3.53 -
15 12.34 AT FE-1-(1-FE L) RTH CioHi6 - - 1.61 3.40 - - - -
16 12.54 1-+—k /%‘MO - - - 475 0.52 - - 7.76
17 12.61 V CioHis 221 8.29 6.62 341 2.34 1.26 1.63 0.78
18 12.75 CioHig 0.91 3.97 2.52 2.12 2.01 2.55 1.24 0.85
19 12.79 CioHs - - - - 1.36 - - -
20 12.84 CioHys - - - - - - - 0.68
21 13.74 3-F M CioHig - - 0.19 - - - 0.55 -
22 13.78 18] F A TR C10H14 0.43 - - - - - - -
23 13.87 ARF AR TR CioHy4 - 1.67 1.45 1.38 - 0.08 0.26 -
24 14.01 A A TR CioHys - 0.20 0.73 - 0.94 - 0.32 -
25 1776 \( 62)-2,6-=F #-2,4,6-F =¥ CioHis 0.08 1.06 2.17 0.52 0.12 0.10 0.13 -
26 20.77 24-ZF R LK CoHp» - 0.18 0.25 - - - - -
27 28.11 BHEEH CisHay - 0.63 0.16 - - - - -
TR
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§ HHEEAN  F5 ARG /min febdh 4 AR 2T S1/% S2/% S3/% S4/% S5/% S6/% S7/% S8/%
28 28.46 T At CysHy 0.31 0.63 - - - - -
JRk 29 30.80 BATARN CioHis 0.09 0.13 - - - - - -
30 34.45 D-3ers it CisHas 0.05 0.30 0.29 K ) ; - ;
31 5.89 o3 C,HO 6.35 3.61 10.85 5.01 461 7.99 342 26.66
32 17.38 ETE CeH,,0 0.30 0.39 - 0.28 0.16 0.16 031 -
33 21.22 1-FHi-3-B% CsH,0 - 0.17 - - 0.11 -
34 21.51 1- BB CH,0 0.18 %, - 0.12 - - -
" 35 22.09 1-F H-4-(1-F R THA8)-IR-37 B3 CoH;50 0.60 :&, - 0.16 0.23 0.51 -
36 26.16 FAEEE CoH;50 33.18 11.27 35.36 39.58 34.24 28.65
37 28.99 (-)-4-7 SuBF CoH;50 7.39 2.23 6.98 - - -
38 29.08 4-F5 KB C1oHO 055 - - 0.30 1.30 1.22
39 32.73 o-ANThEE CoH;50 - S - 1.02 1.86 - 0.77 113
40 33.64 Yait s CoH;50 0.11 - - - - - -
41 8.52 iz CéH,,0 - 0.21 0.15 - - 0.10 0.39
42 16.55 (B)-2- & M Bt CH,;,0 0.09 0.24 - - - - -
43 16.67 (Z) -BHms C3H,,0 - - - - - - - 0.30
44 19.26 T CoH {0 - - - - - - 0.07 -
. 45 20.67 2-F Wik / “CsH1,0 - 0.06 - - - - - -
R 46 22.65 ()-Fsf 8k C1oH,0 - 0.15 - - - - - -
47 3242 (Z)-3,7-=F 3.-2,6-F Mt CioH;0 - - - - - - 0.14 0.39
48 34.23 (E)-3,7-i5—2,6-%;m§ CoH;0 - - - - - - - 0.30
49 35.78 it AR F B C1H,,0 - - - 0.11 - - - -
50 36.60 B X245 Wk CoH,c0 - 0.17 - - - - - -
51 5.35 LB LBs CH;0, - 0.05 - - - 0.18 0.02 0.90
52 26.54 3,7 TR -156-F Sl 3- R OK VR g Cy7H,3NO, - 1.34 0.61 4.61 - 1.88 9.17 220
55k 53 2669 4 N PE-I UA%EVF' H-4- T LB C14H,,0, 21.96 - - - - - - _
54 26.95 B 1-2 W A 1,6-F —H-3-BE MBS Ci3H50, - - - - 7.05 - - -
55 34.59 T At B CoHy0, 0.54 - - 0.05 - - 0.08 -
56 34.91 B At g CyH50, - - - - 0.25 - - -
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#LER

YmEH  F5 ARG IE/min ot 4 Ak aFX S1/% S2/% S3/% S4/% S5/% S6/% S7/% S8/%
57 14.75 2-F 1) CsH,0 0.49 0.09 - gx 0.23 - - -
58 17.09 B RN B CsH,40 - - - 016 - - - -
59 20.55 JEAGER C1oH,c0 - - - . - - - 0.20
- 60 20.61 (H)-p-MA4ER CoH;0 0.14 - < - - 0.19 0.47 - -
61 20.61 48R CoH;0 - - B, - 4008 0.15 0.29 0.36 -
62 27.45 4- 7 AL IR OLER CyH,0 0.20 Sl 3 - - - - -
63 32.02 4- (1-FATHE) 23R H-1-8 CoH,,0 - .647 0.47 0.28 - - 0.20 -
64 34.11 B ER CoH;0 - 1.85 128 - - - - -
65 11.86 et i CoH;50 3.05 7.07 5.05 - 1.87 - 3.47 2.47
66 21.20 NA-0,0-5- = B 3h-5- T Fh w9 Sfbek-2- T BE CioHi50, 7 046 - - - 0.20 - 0.15 -
IR 67 22.53 53 CsHe@> Pa 0.49 - - - - -
68 3137 Pz CHO, »/ - - - - - - -
69 4292 2- T -3-5 -4t BR C-HgO; ?& - 5.69 - - 592 -
70 18.22 5P St 51} LS, 4.78_;" 0.40 - 1.57 - 0.37 0.24 -
wEE 71 23.14 ¥ — CH,S ¥ - - ; ; 0.22 - -
72 23.18 e R AR AR - %—6&.952 - - 0.21 - - - - -
- 73 31.93 st v R B }_cjog;o:; - - - 0.28 - - 0.50 -
74 36.98 SRS _CyH RO - - - 1.82 - - 2.54 2.69
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Fig.2 Cluster analysis of volatiles in pepper chicken soup
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