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ABSTRACT: Objective To determine the main components of volatile flavor substances in fresh scallion-ginger-garlic
mixture and scallion-ginger-garlic oil after high temperature frying, and clarify the differences of volatile flavor substances

in fresh scallion-ginger-garlic and scallion-ginger-garlic oil. Methods The volatile flavor substances in fresh
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scallion-ginger-garlic samples and scallion-ginger-garlic oil were separated and identified by solid phase microextraction

(SPME) coupled with gas chromatography-mass spectrometry (GC-MS), odor activity value analysis and principal

component analysis were performed. Results A total of 81 kinds of volatile compounds, including 43 kinds of

hydrocarbons, 17 kinds of ethers, 3 kinds of alcohols, 4 kinds of ketones, 2 kinds of acids, 4 kinds of esters and 8§ kinds of

heterocyclic compounds, were detected in fresh scallion-ginger-garlic, and 19 kinds of volatile flavor substances, including
9 kinds of hydrocarbons, 2 kinds of ethers, 5 kinds of alcohols, 2 kinds of aldehydes and 1 kind of acid, were detected in the

scallion-ginger-garlic oil, including 10.37% decrease in hydrocarbons, 10.08% decrease in ethers, 18.43% increase in alcohols,

4.47% increase in aldehydes and 2.63% increase in acids. Conclusions There are differences in volatile flavor substances in

the scallion-ginger-garlic mixtures and scallion-ginger-garlic oil after frying, the aldehydes, alcohols, and acids are the main

sources of the differences, and may play a major contribution to the flavor of fried scallion-ginger-garlic oil.

KEY WORDS: scallion-ginger-garlic mixture; scallion-ginger-garlic oil; volatile flavor substances; solid-phase

microextraction; gas chromatography-mass spectrometry
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Table 1 Sample characteristics at different frying temperatures
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Fig.1 GC-MS total ion chromatograms of volatile flavor components of scallion-ginger-garlic (A) and scallion-ginger-garlic oil (B)
*2 BERRASYLHAIEELMMRNKYEENESREMN=3)
Table 2 Relative percentages of volatile flavor substances of scallion-ginger-garlic mixtures before and after frying (n=3)
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Table 3 Relative percentages and amount of various substances
of scallion-ginger-garlic mixtures before and after frying
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*4 BERRAMDSRIRIEELMERKRYERE OAVs
Table 4 OAVs of volatile flavor substances of scallion-ginger-garlic
mixtures before and after frying
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Fig.2 Principal component analysis chart of fresh scallion-ginger-garlic
and scallion-ginger-garlic oil
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