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Isolation and Identification of Volatile Compounds of Xuanwei Ham

YAO Ping, QIAO Fa-dong, YAN Hong, MA Chang-wei*

(Colloege of Food Science & Nutritional Engineering, China Agricultural University, Beijing

100083, China)

Abstracts: A study was conducted to identify the volatile compounds in Xuanwei hams, processed in the traditional way. The
volatiles were isolated by using simultaneous distillation-extraction (SDE) method. The distillate was extracted with ether and

analyzed by GC/MS after concentration. Eighty-four compounds were tentatively identified in the volatile fraction. Aldehydes
(27), hydrocarbons (22), alcohols (12) and ketones (12) dominated the volatiles. Small amounts of esters {6), acids {1), phenols

(1) and other types of compounds (3) were also present. The possible origins of these compounds and theit relationship with

the characteristic fiaver of Xuanwei ham were discussed.
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Aldehydes .5

1 3-methyl-butanal I-FRTE M/A/B

2 2-methyl-butanal 2-HETE M/A/B

3 Hexanal Gl 3 M/A/B

4 Heptanal ;3.3 M/A/B

5 Octanal XK M/A/B

6 Nonana) TR M/A/B

1 Decanal <79 M/A/B

8 Tetradecanal O M/A

9 Octadecanal RWAN: 3 M/ A

10 2-hexenal 2-CiEE M/A

11 2-octenal 2-FERE M/B

12 2 4-nonadienal 2,4-T "HhRE M/A/B

13 2 A-decadienal 24-BERE M/A

14 Benzene-acetaldehyde F- . '] M/AI/B

15 4-methyl-3-pentenal 4-FE- 3-SR M/A

16 2-nonenal 2 - T4 M/A/B

17 2-decenal 2-BEE M/A

18 2-dodecenal 2+ B M/A

19 Undecanal +—K M/B

20 2-butyl-2-octenal 2-TH-2-E5EE M/B

21 2-tridecenal 2 —+=Hl M -
22 13-tetradecenal 13 — PO R M +
23 }7-octadecenal 17 -+ SERE M +
24 2-pentenal 2 - 1A M +
25 2-heptenal 2 -BHARE M +
26 2,4-heptadienal 2,4 -k M +
27 16-octadecenal 16 —1 /Al M +
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Hydrocarbons 2%

28 Heptane Bt M/A/B

29 Tetradecane iz M/B

30 Pentadecane Tk M/B

31 Hexadecane RWAT A M/A/B

32 Butylated hydroxytolucne TALER R o M/B

3 Octane Fh M/A/B

34 Nonane Tz M/B

35 Undecane + % M/B

36 Naphthalene % M/A

37 Butyl-cyclopentane TE-#R M/B

33 Pentane iR M/B

39 Cyclododecane B+t M/B

40 1,1-diethoxy-ethane 1 1-—Z2¢HE70m M +

41 Hexadecyl-oxirane TABE-SHE R M +

42 1-octene e M +

43 1-nonenc 1 -1 M +

44 S-decene 5 %4 M +

45 1-tetradecene 1 - S M +

46 3-hexadecene 3—tNE M +

47 8-heptadecene 8 —ttJ% M +

48 S-octadecene 5+ /A% M +

49 3-ethyl-2-methyl-1,3-hexadiene 3-ZE-2-HE-13-B28 M +
Alcohols MK

50 1-pentanol 1 - B M/B

51 1-hexanol 1-C8 M/A

52 1-heptanol 1 - B M/B

53 1-octanol 1 -¥8F M/A

54 1-penten-3-ol 1-[%-3-% M/B

] 1-octen-3-0l 1 -F8%-3-8 M/A

56 2,2-dichloro-ethancl 22-“R7E M/B

57 3-methyl-1-butanol 3-FE-1-TH M/B

58 3-ethyl-3-heptanol 3-Z%- 3Bl M/B

59 1-nonanol T8 M +

60 6-pentadecen-1-ol 6 —+ M- 1-8 M +

61 3-furanmethanol R Ll M +
Ketones %

62 3-hydroxy-2-butanone I-BE-2-TH M/B

63 2-heptanone 2 - B M/A/B

64 5-ethyldihydro-2(3H)-furanone 5-ZE-—F-2-(3H)-"kMM M/A

65 3,5-octadien-2-one 3.5-FH-2-W M/A

66 3-nonen-2-one 3I-TH-2-N M/B

67 2-pentadecanone 2—+HM M/A

68 2-pentanone 22— M/B

69 2-nonanone 2-3- M/B

70 Z-ethyl-cyclohexanone 2-Z8-HCH M/B

71 6-teidecanone 6—+=M M +
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n Dihydro-5-propyl-2(3H)-furanone  — 534 5 - i - 2 - (3H)BEA M/B

73 3-ethyicyclopentanone 3-2Z.BH N M/B
Acids &

T4 Hexanoicacid . M +
Esters . E]

75 Decanoicacidethylester RRLAE M/A

76 Tetradecanoicacidethylester + I 2,80 M/B

77 Diethylphthalate T LHABE T B AR M/B

78 11-tetradecyn-1-olacetate 11 —HPB- | -8 2.8 M/B

79 Dibutylphthalate TR PMAy M/B

80 Ethyloleate AR M +
Phenols B

81 4-ethyl-phenol, 4-LBEE M/A
Othercompounds B

82 2-penthyl-furan 2 - [RE-Tg M/A

83 2-hexyl-furan 2 - DAL M/A

84 Anthracene -} M +

M RN AR S KA RERH LAY, A HREEXRTOETHRLAHST: B ZrEM B ERT 0P EE ik ey

B-3008),  REEEERABTPHFRNL LS.

—nir——

TIe caorasal o

H1 R SDEZBRMEEER ARG NEETLSHR
ETHRE

Hi 1 741, A SDE W3R B A S sl BB S R
AW EEAERAQT M), S22 M)y, B
(12 FHAREA2 7). X4 Bh5PG5LBT8 2L
Y 8T%. R, BEELBEORSO H). BHG
). RO A HAALEWE F) . FiHKitey
FH 5 B R AMLER A BB KRR R & 255
EA—B, FEHMEEYE2 B, L 50%)EEE S
Rregvprbd, a2 H, 53se)REst
KEgpR i, BEBMEAEM24 T, F20%RET
BARBPFRL . S HNbemaE 7 R LEE
AR, 10 RS 4 A RAE). 3 R, 5§
HE. &, BAEateE 1 #.

TERHA 84 Bk Eih, UEEIEE, X5R
MR AROAREE -8B, ABERAEacYTE
BRI, N EE T BT

RS SRR AR =, Wk, /R SDE B
KERPRIFFRS AT, ERRETERELTRER
# Maillard KR, H27=ER. XN KEHR
W RN, EERSENFLSYEN DTG
EEL MY EYHE,

T P LFIEE R N% E BB KB b SR o B R
HEY, Xk oM e EokE A — BRRIE, i
LA 1 5 B AR K BB B B TR K, TR BB
KERBTHE T Bk S, MENBESTHR SN
0 MU R T B 2 TR AL A B o B9 S LR S R RS R
=

SHPENEERN 32)-PE TRATRBNER
¥ BRE, XA YR TR AR, BEK
REEAPEARMSEY, RZBENEEEREHE
X WEB) B NRE Y.

BAMREESHRXREEHRITOEIELS
), RBERE S MERE. | BAERR. 3 BT
2. SR TMERIEH 2 HEER. FREBTTHR K
B BRI, XBEEERSENAIEEY, TR
B XM R i, BXRRyREmEA G
HIE R MARRIE, E kAT AE 5k 1 TR I BT A
FRERP R BB, A RKOEE A R BT R
OB B R AR, XAy Tt RS
B 7 e Ak Pt . (B R o T RR 25 1 4 Y B AR R A
— R, DR MM AL A R Rk BR A LR
FRE D



150 2004, Vol. 25, No. 2

X Hii i

XM RAF TR EEGER S —.
HPBRAMRRR 3~ R - 1 - TRA | ~ 34— 33,
BT AT K BB, B R R 5 i K BRF Y
TR, ERIXSE YA LB RR S kg
. At BT, 6 -+FE—1 -EH3 -k ER
WREXREES, FTETE— SRR

RLHRRL A T ER AN, XREIELH
B - MR B ol R TR 22 B -k e,
AL, 6 -T=MAEELMEET KEDREBT.

FRERRN—HBERS, NCR. SR
HKEKBRPH M =EE A BRI AR . B R REK L
FYTRERENELALTA RN, B bH
ZHEAR HERN - TESE TR KRR
HEfis g,

ME R SRR BEN YRS E T LRSS
o RERILEY MR TidFRNEERY M
Maillard SRz, Hovb2 —[RERH B A B B RS RFRN,

3 & @

31 RRMEEFE(SDE) & A L7 AR B & Rk R
T AR S Y

32 ZRGCMS NMESERXRPIXAIEHERET 84
MERMASY, EPARARENFENRERE K
iy, ENEEXAMAEHRGEL, Faa
BE ST Be vt K RRAS LM Rk B R R EE A,

$EUR:
[1] HEBRREE EKEOERTENED). 510N

2]

131

[4]

[51

(6}

7

(8]

19]

(10]

(11]

$,1998,(5):52-55.

HEMEC. ZiERARN TERB I LR,
NIE BB E,2001,28(9):53-54.

Garcia C, Berdagu ¢ J-L, Aniequera T,et al. Volatile com-
pounds of dry-cured Iberian ham [J]. Food Chemistry, 1991,
(41) :23-32.

Berdagué J-L, Denoyer C,Le Qué ré J-L.etal. Volatile
components of dry-cured hams [J]. } Agric Food Chem, 1991,
39: 1257-1261.

Bolzoni L, Barbieri G, Virgili R. Changes in volatile com-
pounds of Parma Ham during maturation [J]. Meat Science,
1996, 43 (3-4): 301-310.

MR SRS R AR R ). R
2, 1993,(2):16-17.

HEES. SHEXREEHARMIRSLED. &5
R14,1993,(4):21-24.

Derinck P, Van Opstacle F, Vandendriessche F. Flavour dif-
ferences between northern and southem European cured hams
[J} Food Chemistry, 1997,59 (4): 511-521.

Barbieri G, Bolzoni L, Parolari G,et al. Flavor compounds of
dry-cured ham[J]. 1992, 40: 2389-2394.

Sabio E, Vidal-Aragon M C, Bernalte M I et al. Volatile com-
pounds present in six types of dry-cured ham from south
European countries [J]. Feod Chemistry, 1998, 61 (4): 493-
503.

Flores M, Grimm C C, Toldra F,et al. Correlations of sen-
sory and volatile compounds of Spanish Serrano dry-cured
bam as a function of two processing times [J]. J Agric Food
Chem, 1997, 45: 2178-2186.

AN B RO LM R B b
BAE BN SR

HEm', AP

(LOEPELRTHBBP AL, T8 B
2T AT BARES, YLF A

330006;
330077)

W W ALRRAWE-SERENERES, SRR PHERET R ERERE, RETETHERMK
GRRN#ENSERE G ZEME. RE. MEiEE. BTHRE. SEEEEE. EREF. S84
GH, RENRREGTRRENLHTE, A TREAERORRTH.

R OLKETE, BBRAE. B

i E 8 2003-06-19

fEEMA: BERO971-), B, BEEL, B0, BASERPIFIER TR,



