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Abstract: The volatile flavor compounds of roast pigeon were identified and quantified by comprehensive two-dimensional gas
chromatography/time-of-flight mass spectrometry (GCxGC-TOF MS) using ethyl decanoate as internal standard. A total of 111 compounds
were detected which including 21 alcohols, 15 esters, 14 aldehydes, 12 ketones and 3 acids, 10 sulfur compounds, 8 alkanes, 8 alkenes, 8
pyrazines, 2 furans and 10 other compounds. The highest relative percentage of volatile flavor compounds was sulfur compounds, followed by
aldehydes and alcohols. The contents of diallyl disulfide, allylmethyldisulfide and 1-allyl-2-isopropyldisulfide were 20653.10 ng/kg, 2338.33
ng/kg and 1006.57 pg/kg, respectively. The contents of hexanal, glutaraldehyde and benzaldehyde in aldehydes were the highest, which were
4836.47 ng/kg, 469.91 ng/kg and 442.10 pg/kg, respectively. The contents of 1-octene-3-ol, 2-ethyl-1-hexanol and 1-pentanol in alcohols were
1204.27, 1134.45 and 422.35 pg/kg, respectively. Esters, ketones, pyrazines and other substances also constituted the flavor characteristics of
roast pigeon. The highest content of the identified compounds was diallyl disulfide, followed by hexanal and allylmethyldisulfide. The OAV
values of these three compounds were also relatively high, which significantly contributed to the aroma of roast pigeon. Therefore, these three
compounds were the main characteristic aroma substances of roast pigeon.
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Table 1 Sensory evaluation score
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Fig.1 Comparison of cohesiveness of five braised pigeon
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Fig.2 Total ion chromatogram current of sample A
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Table 3 Content of volatile components of roast pigeon identified by GC x GC-TOFMS
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B .
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s 8.021 66-25-1 4836.47
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3-WHE-2-TE 49.291 2550-21-2 1.57
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(Z) -1-H A2 (A-1-5-1-4) =5k 19.304 122156-03-0  107.03
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BRI 1.695 109-66-0 45.94
i 2.420 111-65-9 19.43
FRIE 21.733 463-82-1 17.33
At 703.65
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SR 27.979 104-46-1 204.05
EE 6.635 108-88-3 94.55
AR WK 9.558 95-47-6 10.96
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B SR 150030 2-2.3E-1-CUFF. 1-/ RS
B, 5N 120427, 1134.45, 42235 pglkg, TR
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