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Study on the Flavor Substances of Zanba
ZHA xiqiongda', LIU Ji-ai', LI Jiao', WANG Jun**

(1. Tibet Food and Drug Inspection and Research Institute, Lhasa 850000, Tibet, China; 2. College of Food
Science & Nutritional Engineering, China Agricultural University, Beijing 100083, China)
Abstract: Solid—phase microextraction—gas chromatography —mass spectrometry was used to determine flavor
substances in Zanba. 17 flavor substances were identified in Zanba. The main flavor compounds were
hexaldehyde, caproic acid, 2-butyl-2-octenal, trans—2-octenal, benzaldehyde and 3—octene—2-ketone. The

main aroma features were green incense, fruity, fatty and nutty.
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Fig.1 Peak area response values of different extraction heads
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Fig.2 Peak area response values of different extraction temperatures
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Zanba flavor substances
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Fig.4 Effects of different sample extraction methods on the extraction result
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Table 1 Summary of flavor substances in Zanba
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Table 2 The content of flavor substances in Zanba
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Table 3 The main flavor and aroma characteristics of Zanba

A WAFR BELATR CAS =& AT
L hexana 66-25-1 HANEE F&.
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[ caproic acid 142-62-1  HRUFERSIE
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Kk
3-F45-2-F 3-OCTEN-2-ONE  1669-44-9  FLA7IRJL 5 7%
WIS IR
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