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Research progress of thermal process meat flavorings detection methods
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(1. Guangdong Yadao Biotechnology Co., Ltd., Zhaoqing 526238, China; 2. School of Food Science and
Engineering, South China University of Technology, Guangzhou 510640, China)

ABSTRACT: Thermal process meat flavorings are safe, stable and highly acceptable edible flavors, which are
essential to improve the quality of food products. The utilization of precise, nondestructive and rapid extraction and
detection methods are required due to the complex composition of thermal process meat flavorings. This review
summarized the basic principle and research progress of the detection methods for thermal process meat flavorings,
including flavor substance pretreatment methods and the technology of isolation and identification. Meanwhile,
described the characteristic and application of different methods. Head space, simultaneous distillation, solid-phase
micro-extraction and solvent assisted flavor evaporation were the main extraction methods of thermal process meat
flavorings. For the detection methods of thermal process meat flavorings, gas chromatograph-mass spectrometer was
the most widely used method, which was the basis for the development of thermal reactive flavor detection methods.
The combination of gas chromatography-mass spectrometry with electronic nose and gas chromatography-ion
mobility spectrometry could improve the completeness and accuracy of the detection for thermal process meat
flavorings. In addition, trace and directional monitoring of thermal process meat flavorings have become a reality
with the development of selected ion flow tube mass spectrometry and biosensors. This review provided a new

reference and technical support for the flavor detection of thermal process meat flavorings, broadening its application
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scenarios in the field of food flavor.

KEY WORDS: thermal process meat flavorings; separation and extraction; flavor detection; mass spectrometry;

biosensors
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Table 2 Comparison of pretreatment methods for flavor detection of thermal process meat flavorings
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Fig.l Schematic diagram of the gas chromatography-ion
mobility spectrometry
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Table 3 Detected quantity of volatile flavor compounds in thermal process meat flavorings based on different detection methods
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Fig.2 Schematic diagram of the selected ion flow tube mass spectrometry
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