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Study on Flavour Compounds Analysis in Milk by Cocul turing

with Streptococcus salivariussubsp. thermophilus

WANG Wei-jun', L I Yan—hua'*, ZHANG Lan-wei?, YU Jun-1lin'
(1. Department of Pharmacy and Food Science, Tonghua Normal University, Tonghua 134002, China;

2. College of Food Science and Engineering, Harbin Institute of Technology, Harbin 150090, China)

Abstract In this study, 5milk samples fermented respectively with 5 strains of Streptococcus salivarius subsp. thermophilus
9, 17YA, 1703CA, 1703D and 03 were assayed with SDE-GC-MS to assess the difference of the flavour compounds among
them. This study identified 24, 20, 13, 20, 21 f1avour compounds respectively, including 35 compounds in6 categories: acids, esters,
alcohol, carbonyls, aromatic compounds and heterocyclic compounds. The capability to produce 2, 3-butanedione, the main flavor
impact compound, was found in 5 strains: S, +=1703D> S, =1703CA> S. t-17YA> S. 03> S. -9, but not much difference except
theS 9.
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Table 1 Flavor compounds and their comparison between the S.t
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