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Effect of Vacuum Concentration on Volatile Compounds in Beef Bone Stock
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Abstract: In order to investigate the effect of vacuum concentration on volatile compounds in beef stock, ordinary and
concentrated beef bone stocks maded from adult cattle bones were analyzed by GC-MS for volatile composition. In addition
to hydrocarbons, alcohols, aldehydes, ketones, esters, aromatic compounds and heterocyclic compounds, the concentrated
bone stock also contained the compounds acid, S-sesqui-phellandrene and 2,3-dimethyl- pyrazine, which were not found in
the oridinary bone stock. Meanwhile, the content of aldehydes in the concentrated stock was 42.57% lower than in its the
ordinary stock, whereas the contents of aromatic compounds, hydrocarbons and esters were increased by 17.26%, 11.78%
and 7.39% in the former, respectively, although no evident differences were observed for other volatile compounds. These
results suggeste that vacuum concentration can increase the contents of aromatic compounds an hydrocarbons and reduce the
content of aldehydes, indicating a significant effect on volatile compounds in beef bone stock.
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Table1l Raw materials and processing parameters for preparation of
beef stock
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Fig.1  Total ion chromatograms of volatile compounds from control
beef stock
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Fig.2  Total ion chromatograms of volatile compounds from
concentrated beef stock
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Fig.3  Volatile compounds and their relative contents in control and
concentrated beef stock
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Table2  List of volatile compounds from control and concentrated beef stock o IRt /% ]
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o N ’ FERLAY 6.24 23.50 0.0087
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2-: 1 114 - S 0.22 032 0.08
2-TH 054 0.12 0.033 AR -2~ PP 2 0.15 097 0.62
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2~ 0.89 0.17 0.041 R _ 0.57
EES 1.27 8.66 0.0003 4TS HE A T 0.61 1.41 0.63
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IR T s 0.51 1.51 0.62
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