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Effect of Hot Air Drying on Volatile Profile of Rapeseeds
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(1. College of Food Science and Engineering, Nanjing University of Finance and Economics, Nanjing ~ 210046, China;
2. College of Food Science and Technology, Nanjing Agricultural University, Nanjing 210095, China)

Abstract: The volatile profiles of rapeseeds hot air dried at different temperatures to a safe moisture content of 8% were
analyzed by headspace solid-phase microextraction (HS-SPME) coupled with GC-MS. Eighty-five volatile compounds were
detected in dried rapeseeds, including 5 aldehydes, 45 hydrocarbons, 9 alcohols, 12 esters, 1 acid, 1 phenol, ketone and 1 ether,
in decreasing order of relative content, as well as 10 other substances. The relative contents of esters, alcohols and alkenes
regularly changed with drying temperature. Moreover, potential glucosinolate degradation products with regular changes were
also detected.

Key words: rapeseeds; hot-air drying; volatile profile; headspace solid-phase micro-extraction (HS-SPME); gas
chromatography-mass spectrometry (GC-MS)
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