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Analysis of the flavor components in round-root Suancai
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ABSTRACT: Objective To study the flavor components of traditional round-root Suancai in western Sichuan.
Methods High performance liquid chromatography and headspace solid phase microextraction-gas
chromatography-mass spectrometry were performed to investigate the flavor characteristics (organic acids and
volatile compounds) of round-root Suancai. Results Lactic acid and acetic acid were dominant among the 5 kinds
of identified organic acids. Acetic acid had the highest flavor intensity and contributed the most to the flavor of
Suancai, followed by lactic acid and succinic acid. In addition, malic acid and citric acid were also important factors
affecting the flavor contribution of Suancai. A total of 263 volatile compounds were detected, in which ketones,

esters, aldehydes, acids, and alcohols were the predominant. There were 44 kinds of shared compounds among all the
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samples, which accounting for 76.07%—88.19%. 5-Hydroxymethylfurfural (33.4%) and 4-propyl phenol (28.1%)

were the typical volatile compounds of round-root Suancai. Conclusion There are some differences in the types and

relative content of round-root Suancai, and 5-hydroxymethylfurfural and 4-propyl phenol can be used as an important

index to  distinguish the quality of round-root Suancai.

KEY WORDS: round-root Suancai; gas chromatography-mass spectrometry; organic acid; volatile compounds
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Table 1 Sample information of round-root Suancai
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Table 2 Standard curves of organic acids

vt i MM 2 g HEER

/(mg/mL)
BEHIR ¥=0.0036X+0.0058 0.9999 0.03~3.00
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Table 3 C7-C20 n-alkane retention times

IEABEE 5L R B IR} ] /min
7 4.8012
8 8.6000
9 11.4700

10 15.0000
11 18.6700
12 22.3300
13 25.7300
14 29.0700
15 32.5900
16 36.0636
17 39.5372
18 43.0108
19 46.4844
20 49.9580
21 53.4316
22 56.9052
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Fig.l Analysis results of water content, salt content, total sugar and total acid in round-root Suancai
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Fig.2 Bubble diagram of organic acid in round-root Suancai
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Table 4 The flavor intensity value FU of organic acid in round-root Suancai (FU)

BRI FRE/(g/L) T3 T4 T5 T11 T13 T19
FriER 3.1 221 2.76 0.00 3.47 3.68 2.53
SRR 506 3.96 3.47 0.58 1.08 2.93 1.55
BEHIER 2.3 10.41 16.56 8.19 17.08 17.16 9.48

PR 2.6 38.98 37.39 33.79 30.53 28.81 43.78
N7 1.2 29.69 206.29 29.03 73.85 292.41 106.62
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Fig.3 Types of volatile flavor compounds in round-root Suancai
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Fig.4 Content of volatile flavor compounds in round-root Suancai
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Fig.5 Venn diagram of volatile flavor compounds
in round-root Suancai
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