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Identification of key aroma components in 4 kinds of celery seed oleoresin by
gas chromatography-mass spectroscopy-olfactometry
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ABSTRACT: Objective To study the aroma quality of celery seed oleoresin based on gas chromatography-mass
spectroscopy-olfactometry (GC-MS/O), and analyze the key aroma components of 4 different kinds of celery seed
oleoresins. Methods The 4 kinds of celery seed oleoresin were analyzed by GC-MS/O, and the key aroma
components of the 4 kinds of celery seed oleoresin were identified by intensity method combined with mass
spectrometry library retrieval to describe the aroma profile and evaluate the respective aroma styles. Results It
showed that 13, 11, 10, 15 kinds of aroma components were identified by smelling 4 kinds of celery seed oleoresins at
16 times dilution concentration. The common compounds were senkyunolide (herb flavor), sedanolide (herb flavor),

valeric acid (herb flavor), butanophenol (celery flavor), limonenediol (celery flavor), L-carvatol (celery flavor),
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pentylbenzene (celery flavor), a-serinene (tea flavor), f-serinene (tea flavor), linalool (sweet flavor). The individual

compound was phenylpentanone (seed fragrant). Conclusion Through the aroma profile description, it is identified

that celery seed oleoresin has the characteristics of herb fragrance, celery flavor, tea flavor, sweet flavor and seed flavor.

At the same time, it provides a reference for the quality identification and flavoring application of celery seed oleoresin.
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Fig.1 ~ Total ion flow diagram of 4 kinds of celery seed oleoresins
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