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Research on different extract methods to the volatile substance of
roasted peanut
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ABSTRACT: Objective To compare the solid phase microextraction and dynamic headspace sampling on
the effect of the flavor of roasted peanut. Methods The relationship of extract methods (solid phase microex-
traction, extraction head, temperature and time; dynamic headspace sampling, time, tempreture, the flow rate of
nitrogen). Results The two methods extracted 54, 46 compounds for solid phase microextraction, dynamic
headspace sampling, respectively. The relative standard deviation of the two methods was 17.36% and 19.38%.
Conclusion  Solid phase microextraction is a simple, rapid and solvent-free method for extracting key flavors
of roasted peanut.
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Comparison of the different compounds on the
two methods
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Table 5  Effect of temperature on extraction efficiency
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40 2.639 39
60 2.982 43
80 3.054 40
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Table 8 Comparison in repeatability of two methods
56 2(5H)- * *
SPME DHS
PP . cc_3s
’ ’ (%) 17.36 19.38
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