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Supercritical-CO,, Fluid Extraction of the Volatile Components in Roasted Peanut

L1 Shu-rong?, WANG Lit, SONG Huan-1u?, ZHANG Chun-hong®, WANG Qiang®

1. Institute of Agro-food Science and Technology Chinese Academy of Agricultural Sciences, Beijing
100193;

2. College of Chemical Engineering Beijing Technology & Business University, Beijing 100037;

3. Shenyang Agricultural university, Shenyang, Liaoning 110161

Abstract: Volatile components from roasted peanut were extracted by supercritical-CO,, 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°Cand extraction period 120min. About
85% volatile flavor components of original roasted peanut could be extracted by supercritical-CO,, fluid.
The supercritical-CO,, 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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