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Development of a new headspace solid-phase extraction jar and its test on the
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ABSTRACT: Objective To design a new headspace solid-phase extraction jar and investigate its ability to analyze
the aroma of traditional Sichuan Yu-Shiang Shredded Pork. Methods The new headspace solid-phase extraction jar
was compared with the traditional headspace injection bottle and the aroma components of Yu-Shiang Shredded Pork
were analyzed by combining headspace solid-phase microextraction technology and gas chromatography-time-
of-flight mass spectrometry. Results In this study, 125 kinds of volatile compounds, including 23 kinds of
sulfur-containing compounds, 18 kinds of heterocyclic compounds, 16 kinds of aldehydes, 12 kinds of alcohols,
9 kinds of ketones, 9 kinds of carboxylic acids, efc., were identified from the analysis of Yu-Shiang Shredded Pork.

There were obvious differences in the qualitative and quantitative results obtained by the 2 kinds of sampling devices.

EEWB: )4 R 5 B H (2022JDRO101)

Fund: Supported by the Sichuan Science and Technology Program (2022JDR0101)

SEEEE: o, L, IR, FEEMR T S KR AT 5 . E-mail: 16068676@qq.com

*Corresponding author: MEI Li, Ph.D, Associate Professor, School of Cooking, Sichuan Tourism University, No.459, Hongling Road, Longquanyi
District, Chengdu 610100, China. E-mail: 16068676@qq.com



5517 3

A, A PR TIUAS [ AE A CRE AT ) S A 7 A 22 3 SO B 157

Among them, 24 kinds of volatile compounds could only be detected by the new headspace solid-phase extraction jar;

the peak area of 63 kinds of compounds detected by the headspace solid-phase extraction jar was significantly higher

than that of the traditional headspace injection bottle group (P<0.05), and the relative standard deviation of nearly

80% of volatile compounds was lower than that of the traditional headspace injection bottle group. Conclusion This

study shows that sulfur-containing compounds, carboxylic acids, heterocyclic compounds, and aldehydes have

important potential contributions to the aroma of Yu-Shiang Shredded Pork. The new headspace solid-phase

extraction jar is reliable in airtightness, and the overall effect is better than that of traditional headspace injection

bottles. This study provides a reference for the aroma analysis of traditional Chinese dishes such as Yu-Shiang

Shredded Pork and the standardized production of the dishes.
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Structure of the new headspace solid phase extraction jar
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Fig.2 Categories and numbers of volatile compounds in

Yu-Shiang Shredded Pork
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Fig.3 Peak area proportion of the volatile compound category in

Yu-Shiang Shredded Pork
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Fig.4 Number comparison of volatile compounds in Yu-Shiang
Shredded Pork detected by the 2 kinds of devices
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