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Development of Food Flavor Isolation and Analysis Techniques
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The characters of flavor substances in food were introduced briefly. The study progress of method of extracting and analyzing flavor

substances in food by Headspace, SPME, SDE, SCDE, GC-MS, HPLC-MS and GC-O and so on was summarized.
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Table 1 Common methods of extracting and analysis
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Chinese name Abbreviation of English Full English name Category
fRGE 3RS FEB - Distillation & Extraction FREL
Tz Head space Headspace REL
[E AR B SPME Solid phase microextraction REL
[] I SR A AL SDE Simultaneous distillation extraction REL
HIEA CO, ZEHL SCDE Supereritical carbon dioxideextraction L
SR A GC-MS Gas chromatography-mass spectrum i
S AR GC-0 Gas chromatography-olfactometry axis
VR REE HPLC-MS High performance liquid chromatography-mass spectrum i
BFa - Electronic nose axis
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Fig.1 Schematic diagram of SPME structure
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