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TR P73 M 1 28 R 12 R R AL S

SCFER WG s P B R 5 5 XU

FE NS TS254.1 SCHRARAERRD: A

Effects of Different Treatments on the Nucleic Acid Substances and Flavor of
Aloididae Aloidi Extract

Bu Ying',Li Yue',Zhu Lunwei',Zhu Wenhui', Liu Yingnan', Li Xuepeng', Wang Yuting’, Yu Zhiguo’
(1.College of Food Science and Technology , Bohai University, Jinzhou 121013, China;2.Rongcheng Xiehui Foods Co.Ltd.,
Rongcheng 264309, China;3.Dandong Taifeng Foodstuff' Co.Ltd.Dandong 118300, China)

Abstract:To study the effects of different treatment methods on the nucleic acid substances and flavor of Aloididae aloidi extract,
the effects of the different heating temperature (60 °C,70 °C,80 °C,90 °C and 100 °C ) ,ultrasonic and ultrahigh pressure on
nitrogen content of liquid amino acid, electronic nose and tongue evaluation,nucleic acid content,nucleotide content and volatile
flavor composition of Aloididae aloidi extract were studied.The results show that the nitrogen content of amino acid in Aloididae
aloidi extract was the highest in case of ultrasonic treatment.The results of electronic nose show that the volatile flavor of the extracts
for each treatment group was different.The taste evaluation of electronic tongue shows that the taste differences of Aloididae aloidi
extracts were mainly reflected in bitterness,abundance and umami.The contents of nucleic acid and nucleotide in the Aloididae
aloidi extract in different ways of treatment were significantly different (P<0.05) .The Gas chromatography-mass spectrometry
with HS-SPME (HS-SPME-GC-MS) analysis shows that 25,24,26,28 and 28 kinds of volatile compounds in Aloididae aloidi
extract were identified respectively by heat treatments at 60 “C,70 °C,80 “C,90 °C and 100 °C,and 28 and 12 kinds of volatile
compounds were identified respectively by ultrasound and ultrahigh pressure treatment.

Key words: aloididae aloidi;heat treatment ; ultrasound ; ultra-high pressure; flavor
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1.4.6  FARGHCR IS0 (058% - BTl

B S mL FFIR, 25 A B A RCERC NI, fn
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