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ABSTRACT: Objective To compare the differences of volatile flavor compounds in different varieties of sweet
potato powder. Methods Seven different varieties of sweet potato powder were used as materials, the volatile
substances in sweet potato powder were detected by headspace solid phase microextraction (HS-SPME) combined

with gas chromatography-mass spectrometry (GC-MS). The content of various substances was calculated by area
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normalization method. Results A total of 114 volatile components were detected in 7 samples, including 14 kinds of

aldehydes, 15 kinds of alkanes, 5 kinds of alkenes, 27 kinds of alcohols, 12 kinds of esters, 11 kinds of ketones,

10 kinds of acids, 12 kinds of benzenes, 5 kinds of phenols and 3 kinds of heterocycles. There were 49 kinds of

volatile compounds in the powder of Wanshu 6. The highest content of flavor substances in different varieties of

sweet potato powder was alkanes (13.16%-39.21%) with average content of 28.97%, followed by alcohols
(13.99%-45.99%) with average content of 27.95%, and esters (7.27%-23.88%) with average content of 13.53%.

There were 5 kinds of common volatile compounds in 7 kinds of sweet potato powder, namely undecane,

(+)-limonene, isoamyl isobutyrate, diisobutyl phthalate and 2,3-dihydro-3,5 dihydroxy-6-methyl-4(H)-pyran-

4-ketone. Conclusion The content of alkanes, alcohols and esters in the whole sweet potato powder is higher, the

types and content of volatile flavor substances in different varieties of sweet potato powder are different, and Wanshu

6 sweet potato powder contains the most abundant flavor substances

KEY WORDS: sweet potato powder; headspace solid phase microextraction-gas chromatography-mass

spectrometry; flavor substances
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Table 1 Volatile compounds and relative contents in different varieties of sweet potato powder (%)
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25 9.38 EXAR I — — 1.60 — — — —
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