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Evaluation of Pork Freshness by HS-SPME-GC-MS
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(1. School of Chemistry and Chemical Engineering, South China University of Technology, Guangzhou 510640, China;

2. Analytical and Testing Center, South China University of Technology, Guangzhou 510640, China)

Abstract: A method to evaluate pork freshness was proposed based on the use of headspace solid-phase microextraction gas
chromatography-mass spectrometry (HS-SPME-GC-MS) to analyze changes in the volatile composition of pork with different
freshness. Pork samples with different freshness showed a big difference in their volatile composition. Along with the decrease
in freshness, some toxic sulfides and amines were detected including methanethiol, disulfide dimethyl, dimethyl trisulfide,
tetrasulfide dimethyl, indole and so on. Our results indicated that HS-SPME-GC-MS could changes in these compounds in pork,
therefore providing an applicable approach to evaluate pork freshness.
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Fig.1 TIC of volatile components of pork at different freshness levels
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Table 1 Information on 9 volatile compounds changing significantly
during storage at 20 'C

By At REREmin A TRE  CASYH ATt FHIERT(miz)
1 2-FE-LAE 414 75 78-91-1 CHNO 44
2 Etini 5.75 48 74-93-1 CHS 47
3 RETHRK  12.89 103 19411-65-5CH:NO 41, 55, 71
4 RETH 13.97 88 513-86-0 CHO: 45
5 SRR 15.98 94 624-92-0 CHS 45,79, 94
6 ) 29.61 94 108-95-2 GHO 66. 94
7 PSR 30.751 126 3658-80-8 CHS: 45, 79, 126
8 CHUG 48.230 158  5756-24-1 CHS: 45, 64, 79, 94, 158
9 7S 51.20 117 120-72-9 GHN 90, 117

EH R R AR S E N IRAE 23 BT 5 IR, 25 S (0l 0
A T SRR B BT 1] 1) - 35 AH X A fE i 22 (RS D) 43 Il AE
3.2%~4.70% H10.31%~0.62% 2 i), I&5 R L 7 H
AR e TR %5 R R0 AL

SV . 7E 20 CAAT R ORAEAS RIS (], 5% R
st BT 17 O, LA R ) ) R R T R AR T
WEAAMN, XAl RNE -2 N RARE N, BE
TRAT B TA] PR S, 8 PR it 7 4l 24 40 R G 5 TR 3% 119 4
R, EATRA A B Y, SUE R R FE =
AT AN R R MRSy, JF HBE A RN I ERE,
KM R RAET B8, & 28RS A Y 5
BRBT AR, M TFRLIPR2, 3. 5~94]

gy, XN A A AL FE W] LUE R GC-M S Al
B, I HLE 0 X L ) AT 20 A, AT BLROWR Y
R R SR, 2% 7T DUATR D — Foft P SO B 52 1) A
B VR ik

K2 20CHEHFLEET O HETEBEUHBNLAWHIRS HR

Table 2 Integral areas of 9 volatile compounds changing significantly

after different periods of storage at 20 C X 10*
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