B i3
JW Technology of Food Industry SO e W
A6 4 057 Apm 44 5 Tk UM 1K 40 1Y)
bl &8 Ko 32 B 57 40 B

B0, SR E R, XS
(TEXFRFR, T AHN 750021)

i ERAME B ARER- A4 EH- RSB R 5 A M A AT SR T B A R T B M AT BN
AL 4 FHE S A 6 AR B R R R, I3 & ek R, \litﬁiﬁk AT FERAA A4 ARFES F 5 A 2] 25 .32,

3943 AL RN B, BLAM AT Z 'T"%F%K :’U’L"*%F‘TH}] ¥ 5, F—EROFE IR ERTARESN
93.714% ﬁ%ﬁ%&%i&&ﬂé&/@ WHIENIEE, H— 2 4 TRV R A R TR K MR A B > AR K >
RSB R E TR TS AEL i)’k"*%ﬁ‘é’] m ﬁk%—k DMRRABE >BE>BEES>HE >IE, 9 FHELER
";Mh)}ﬁiﬂéﬁamﬁié’a HraAE A T AL A 5 A, AR RIK T T A ik 6h ek,

KGR AL, TR, ARk i, TS B AR R IR A A8 & ik %, R0 94k

Comparison of volatile flavor components in wolfberry with
different drying methods and principal component analysis
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Abstract . Headspace solid phase micro extraction coupled with gas chromatography - mass spectrometry were
used to determine volatile flavor compounds of four kinds of samples, which contained wolfberry fruit, dried
wolfberry, drying wolfberry, Lyophilized wolfberry.And it had the principal component analysis.The results showed
that 25,32,39,43 volatile flavor compounds were detected in four kinds of samples,which showed that the volatile
flavor compounds of the wolfberry increased significantly after drying. Two principal components cumulative
contribution rate were 93.714% , which could represent the original data information better. The first principal
component contained alcohol, Heterocyclic, hydrocarbons and esters,and the order of the contribution rate of the
the four volatile flavor substances from high to low was alcohols > heterocyclic > hydrocarbons > esters.The second
principal component contained ethers, acids, aldehydes, phenol and ketone,and the order of the contribution rate
of the the five volatile flavor substances from high to low was ethers > acids > aldehydes > phenol > ketone. The
influence of the nine kinds of volatile flavor compounds to wolfberry flavor could be divided into five kinds, which
gave the wolfberry unique flavor together.

Key words ; wolfberry; drying methods; volatile flavor compounds; headspace solid phase micro extraction- gas
chromatography-mass spectrometry ; principal component analysis
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Table 1 The change of aromatic components in different processing conditions wolfberry
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Table 2 The change of flavor substances in

different processing conditions lamb

D%y ait Ji#2 (%) 2R %)
1 5.452 60.577 60.577
2 2.982 33.137 93.714
3 0.566 6.286 100.000
4 5.381E-16 5.979E-15 100.000
5 1.394E-16 1.549E-15 100.000
6 4.860E-17 5.400E-16 100.000
7 -4.952E-17 -5.502E-16 100.000
8 -8.307E-17 -9.230E-16 100.000
9 -2.001E-16 -2.224E-15 100.000
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Table 3  Rotating principle component matrix of

each aroma components and the common factor variance

. ﬁﬁj%ﬁﬂﬂzﬁﬁzz% ﬁ;&%f?iﬁaiﬁi;éj\ T2
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