513 % 5519 ] (eI e o bl v R 4 Vol. 13 No. 19
2022 410 H Journal of Food Safety and Quality Oct. , 2022

fToEL HFXT, MREC L, A4S e, e R #!
(1. PO R M4 e AR A 00 )1 4 T S M B S SR %, AR 610100;
2. MERFE S SR TS, B#  610100)

¥ OE: BR WRRAFWHBURK AR, 5 DA AR RBURKT A I 4, R E A
T ZER - AR - B 1% 5 (solid phase microextraction-gas chromatography-mass spectrometry, SPME-GC-MS)f5;
TURSURRR b (¥ R 3T, PRFTZ8E M XTRURRMIHE R e R s e G R A ZIEF G, HURBI B AL 4
RAEW RIS 43 S 3G, 2T R RURRORI 5Tk 09 HE A P B 2R oINS . (18,3R)- I -4- 54 . y-#4
Wi B 1,5,5-= Wk 13- PR 1-IR O | mlah il . AR AEkE . 1l pRAIEE . NI, 2-C 0
TR 2-CURTRE RN S AR S 2 R R S AT R B O ABUR TR T 34 R A UK B, b B s
2- CUARTEE 2 289 M DTER I OGS B ), R RURRHI & STE BUDTRRE R . G838 095 M D ik 25 ABURRHN 1 4% & 1
VBRI | MR T, 2L MR AT BRI S SO0 ABURRM KUK T L~F- TR

REIR: AU FEMUH; MURRHT, kM

Effects of scallion green leaves on volatile substances in pepper flavor paste
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ABSTRACT: Objective To investigate the effect of scallion on the aroma of pepper flavor paste. Methods The
green leaves of scallion, pepper oil and pepper flavor paste were used as the research objects, the volatile substances
of pepper flavor paste was investigated by solid-phase microextraction-gas chromatography-mass spectrometry
(SPME-GC-MS), the effects of scallion green leaves on the volatile substances of pepper flavor paste were explored.
Results The relative percentages of volatile substances in the pepper flavor paste increased after the addition of
scallion green leaves compared with pepper oil. The main volatile substances of scallion green leaves contributed to
pepper paste were a-platyclene, (1S,3R)-cis-4-carene, y-terpinene, baseline, 1,5,5-trimethyl-1-3-methylene-1-
cyclohexene, terpinene, O-cymene, 1-octanol f-terpineol, propionaldehyde, 2-ethyl butenal, 2-hexenal and piperone,
etc. The Venn diagram analysis showed that scallion green leaves contributed 34 kinds of volatile odour substances to

the pepper flavor paste, among which basilene and 2-hexenal were the key compounds, which contributed greatly to
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the formation of pepper paste aroma. Conclusion The volatile substances contributed to the pepper flavor paste by

scallion are mainly olefins and alcohols, while thioethers, which are unique to shallots, has almost no effect on the

odour of pepper paste.

KEY WORDS: scallion green leaves; pepper oil; pepper flavor paste; volatile substances
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5 B 38l 11.08
6 3-E5 M 4401 0
7 L35 870" 0.02
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11 d-FriEhe 10t 0.81 100 100
12 A-THE 5 T 4ot 222 313
13 RIS RER 36! 2.77
14 il i P 5000 0.4
15 - i B 33007 0.01  0.08 0.16
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0.1 A BBtk &1,
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