@.‘azﬂi{“&il

TETHEK

Vol.33,No.02,2012

LHZRRK SR BB A%

= m,R #,5EHE.RX F
(PEHRLEXRFERAFE TR LR, LT 100083)

=

& E AR M E B4 #ER(HS-SPME) | &40 &3 - S i (GC-MS) 7 i 37 R Bl M 404 F ol A kA= 2 M R 9 99
FrREBRATHEAFET TN E  BETE LS TEREENESDFREHAF RS (2- T ARAE 2-TH-6 FTHhARAE,
2-T -5 WA AR ) Ao, A A BB RN ARIT T B T ¥ AL A A 2R M Rk 6
R R AN, A= 0 AR IR SR S B 140°C B B 1] 20min

KEER LA B A A A RS, GC-MS, B B RN

Study on the optimum roasting conditions of Carya Cathayensis Sarg
LI Li,ZHAO Xin, GAO Yan-xiang, YUAN Fang "
(College of Food Science&Nutritional Engineering, China Agricultural University , Beijing 100083, China)

Abstract: The aroma components of Carya Cathayensis Sarg at different roasted conditions were analyzed by
SPME separated and identified by GC-MS.The best roasting conditions were obtained as roasting at 140°C for 20
mintues by comparing the content of key aroma components ( such as 2-methyl- pyrazine, 2 - ethyl, 6 — methyl-
pyrazine,2-ethyl, 5 - methyl- pyrazine, ethyl- pyrazine and so on) at different roasted conditions, and combining

sensory evaluation.
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Table 2 Sensory evaluation score of

different baking temperature and time
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Table 3  Final sensory evaluation score and ranking
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Fig.1 The effect of reasting conditions to
the content of 2—methyl-pyrazine
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Fig.2 The effect of roasting conditions to
the content of 2—ethyl ,6—methyl-pyrazine
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Fig.3 The effect of roasting conditions to
the content of 2—ethyl ,5-methyl-pyrazine
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Table 4 The aroma components analysis results of Carya Cathayensis Sarg in 140°C baking 20min

e Lty prm ow MO SR
min) (%)
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Fig4 The effect of roasting conditions to 50000 Ll l |, [ l I n

the content of ethyl-pyrazine

4.5

0
W 4 —=a
= 35 ——b
i

3 zc C
<F: d
= 2'5 —d—
8 .
x 15
oo
A
= 0

120 130 140 150 160

BT BE(C)

FS BB A XTI RS ) 8 & B R
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ARHEIE 1L AZ B A 32 5L AR W) S i S T — LB
W AL G W, HEE LA B AR F AR BEJE LA B, 1
T AR Z B R B SR PR S Y . 140°C 4t
% 20min BF A ME 28 GC—MS 4387 e T 5 19 2 8
T GIEEE 6 s, 3R 4 Sy SE YRS LIAZ Bk
AHIER I B W i N R 2 Ab G W O VF 22 L0 o
min, A A A T B A T2 SR R O, V2Bl AR
PSS Z2 498 O UE W JHG 32 22 ey SE A8 S v ™ A=, HLE

2.00 6.00 10.00 14.00 18.00 22.00 26.00
Time(min)
F6 Ak AE 140°C bR 20min I )L ES 5 I (35 ]
Fig.6 Total ion flow chromatogram of

Carya Cathayensis Sarg in 140°C baking 20min
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Table 5 Moisture content of Carya Cathayensis Sarg in different temperature baking different time

LR ] 120°C 130°C 140°C 150°C 160°C
(min) (%) SD (%) SD Fit (%) SD Bt (%) SD Bt (%) SD
5 1.69 0.14 1.82 0.10 1.47 0.08 1.44 0.09 1.32 0.05
10 1.51 0.07 1.26 0.07 1.27 0.21 0.76 0.07 0.42 0.06
15 1.35 0.09 0.70 0.02 0.76 0.07 0.70 0.05 0.35 0.05
20 1.09 0.02 0.42 0.04 0.38 0.03 036 0.06 0.20 0.02
25 0.83 0.13 0.38 0.03 0.54 0.03 0.22 0.05 0.24 0.03
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