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Effect of auxiliary materials on aroma of yuxiang rousi

ZHANG Jing', ZHANG Di’, CHE Zhenming’, LIU Ping’
i 1. School of Food Science and Technology . Jiangsu Agri-Animal Hushandry Vocational College, Taizhou, Jiangso 225300, China;

2. School of Bisengineering, Xihua University, Chengdu, Sichuan 610039, China)

Abstract; To identify the influence of different auxiliary materials on the aroma of yuxiang rousi, SPME-GC-
MS combined with electronic nose was used to analyze the volatile aromatic compounds of yuxiang rousi pre-
pared with different auxiliary materials ( sugar, vinegar and chopped pepper). The sensory quality was evalua-
ted by quantitative descriptive analysis method, and the correlation between sensory attributes and volatile {la-
vor compounds was analyzed by partial least squares regression method. The results were as follows; A total of
108 volatile aromatic substances were identified from the 6 groups of samples in 32 categories. Among them,
the highest content of aldehydes, esters and aleohols appeared in sample 6 ( sugar, vinegar, chopped peppers
were 12, 12, 30 g}, followed by sample 2 ( sugar, vinegar, chopped peppers were 6, 12, 15 g). The differ-
ences of the 6 groups of samples could be distinguished by linear discriminant analysis, and the sample No. 2
displayed the best sensory characteristics by quantitative descriptive analysis analysis. The suitable auxiliary
materials could give the pure characteristic flavor of yuxiang rousi. The meat flavor of yuxiang shredded pork
was strongly correlated with undecanal , fish aroma was correlated to decanal, and linalyl acetate was related to
the overall aroma. In summary, the No. 2 sample demonstrated the optimal recipe (i.e., 6 g sugar, 12 g vin-

egar and 15 g chopped pepper respectively ).

Key words; yuxiang rousi; ratio of auxiliary materials; volatile aromatic compound; quantitative descriptive
analysis; correlation analysis
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