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Abstract: For the development of Tibet butter flavor, simultaneous distillation and solvent extraction (SDE) was used to prepare the
sample. Thirtytwo components were identified by GC-MS, and their relative contents in percentage were calculated with area normalization
method. Twelve acids were detected, and their relative content was 71.81%. Six ketones were observed, with relative content of 9.33%. In
addition, there were five esters, three alcohok and two alkenes, with their relative contents being of 1.49%, 4.44%, and 1.46%, respectively.
Lactone, aldehyde, ether and phenol were also found, and their relative contents were 0.71%, 0.24%, 3.53% and 13.75%, respectively. The
Tibet butter flavor was prepared based on the identified result. Artificial butter with Tibet flavor was tested in Tibet butter tea. Compared with
natural Tibet butter, the atificial Tibet-butter was superior in.terms of milk flavor, tea feel and harmony, but slightly inferior in mouth feel and
fattiness.
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Table 1 Identified components of volatile substances in crude

Tibet butter and their contents

5 R =) A8 3F A Z %
1 3.19 2- 5B 0.11
2 3.66  1,38-xt-i# 7 = 0.44
3 6.28 3-F HK-2-T A 1.01
4 434 8-+t 1.02
5 456 T 8.79
6 4.86 TR 7.65
7 5.17 2-FHER T 0.12
8 5.66 2- & BR 1.45
9 5.84 2-f B3 2.91
10 7.78 ;3 15.66
11 8.87 2-L &R 475
12 10.58 FE; 17.36
13 11.58 e 1.21
14 11.73 ¥ B A B 0.40
15 11.80 2-+—# 1.81
16 11.91 2-+—8% 0.52
17 1219 R, R-2,4-% St 0.24
18 13.05 KB 14.53
19 14.39 2-+ =R 0.88
20 1451  THhABEEH AR 3.53
21 1471 2,6-=RT HEstPEmr  13.75
22 15.30 =8 2.75
23 16.58 + B A B 0.33
24 16.72 2-+ #ZEA 0.33
25 17.00 Tiz+=REs 0.71
26 17.48 Tz 1.89
27 17.68 + 9 ER L Ag 0.25
28 19.02 o BL T By 0.07
29 19.50 BREaY. 1.78
30 19.67 +NER U BS 0.44
31 21.29 B 0.19
32 24.02 9-F 5 a8 M iR 0.52
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Fig.1 Total ionchromatogram of volatile compounds in crude
Tibet butter
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Table 2 Formula of Tibet flavor base

Je AR /g
T =R 0.26
2- % BR 0.01
T 0.50
3 0.75
2-F R TE 0.12
2- B 0.02
33 1.56

2-1 &R 012
¥ 2.16
e 1.21
2-+—#A 1.81
2+ —B% 0.52
BB -2,4-3 = i % 0.05
R 1.45
2-+ =R 0.08
+ =& 1.75
2-+ #EA 0.03
TAz+ = A Eg 0.71
+ g 1.89

+ g L g 0.25
LEALE 0.80
LEEFB 0.51
Iy i A H 3.00
Z BB H i B 30.44

% 3 EYEEHEC S
Table 3 Formula of Tibet butter substitute
JR AL 2 A A=

EAH 7 AT RS 328.00 g
AR AR e 4% G 410.00 g
Xk 82.00¢g
FHF K 160.0 0g
FLAL 10.00 g
B-#A% M & 45.00 ppm
FER W B 1.009
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Table 4 The assessment results

A AT A8 A Bk e R A ER D
Bo A 7.80 8.60
& 9.60 8.00
R 8.20 8.20
R B R 8.30 9.10
Wi 8.70 8.60
AN 8.52 8.50
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