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超临界CO2萃取烘烤花生中挥发性物质的研究
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摘要： 采用超临界CO2技术萃取烘烤花生中挥发性物质,用固相微萃取-气相色谱质谱联用(SPME-GC-MS)技术鉴

定萃取物的风味组分,并将样品偏差值和感官评价相结合,评价萃取物香气协调性变化,综合进行萃取条件的优化,以
建立一种烘烤花生风味物质的提取方法。结果显示,萃取压力25MPa,萃取温度55℃,萃取时间120min;超临界CO2
萃取能萃取出烘烤花生中近85%的挥发性风味组分,该条件下超临界CO2萃取物风味轮廓感官上与烘烤花生原始风

味接近。采用样品偏差值可以定量评价超临界萃取烘烤花生中风味物质香气协调性的变化。

关键词： 烘烤花生   超临界CO2萃取   挥发性物质   

Supercritical-CO2 Fluid Extraction of the Volatile Components in Roasted Peanut
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Abstract: Volatile components from roasted peanut were extracted by supercritical-CO2  fluid. These 

volatile components were analyzed by solid phase microextraction(SPME)combined with Gas 
chromatography-mass spectrometry (GC-MS). Mean square deviation and sense evaluation were used 
to evaluate aroma profile change of extract. By the above optimized, a novel method was developed for 
extracting the flavor of roasted peanut.The optimum extraction parameters optimized by orthogonal 
tests were extraction pressure 25 MPa, extraction temperature 55℃and extraction period 120min. About 
85% volatile flavor components of original roasted peanut could be extracted by supercritical-CO2  fluid. 
The supercritical-CO2  fluid extraction of roasted peanut in the optimized conditions provided aroma 

extracts with high olfactory resemblance to the original roasted peanut. Sample deviation value can 
evaluate change of the aroma harmony of the roasted peanut flavor.
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