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Effect of Addition of Ultrafine Powder of Grape Seed Oil Extraction Residue on the Aroma of Cookies

YANG Yudi, CHENG Zhan, MAN Yuan, LI Jingming™
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract: The aim of this study was to explore the effect of adding superfine powder of grape seed residue from oil
extraction into cookies on aroma components and sensory quality. The aroma constituents of common grape seed powder,
ultrafine powder of grape seeds (UPGS) and cookies with and without UPGS were detected by gas chromatography-mass
spectrometry (GC-MS). Partial least squares discriminant analysis (PLS-DA) was used to study the effect of UPGS on the
aroma components of cookies. The results showed that the species of aroma substances were not changed markedly, but the
aroma content was increased remarkably after ultrafine pulverization of grape seed meal. Upon the addition of 5% UPGS,
the baking aroma of cookies was relatively rich. The flavor of cookies with 10% UPGS was composed of a complex mixture
of bitter apricot kernel, banana, fruity grassy, bread and nut aromas. The results of 9-point hedonic sensory evaluation
showed that the addition of UPGS could cause perceived sensory changes of cookies. Upon the addition of 5% UPGS, the
aroma score was the highest. In conclusion, UPGS addition could cause a positive impact on the aroma of cookies, and a
proportion of less than 10% could be accepted by consumers.
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Fig.2  Weighted score plot of PLS-DA composition variables
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