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Effect of Thermal Reaction Process on Volatile Components of Garlic Flavored Pepper Oil

LU Xiao-li (Food College of Shihezi University, Shihezi, Xinjiang 832000)

Abstract In order to clarify the influence of thermal treatment on the volatiles of garlic flavored pepper oil, the volatile components of the
garlic flavored pepper oil and the correlation model were separated and identified by using GC-MS combined with PCA. The results showed that
13 volatile compounds were detected in garlic flavored pepper oil, including esters, alcohols, ketones, hydrocarbons and aldehydes. Among
them, aldehydes were the main volatile components in seasoning oil, and citral was the highest content of aldehydes. Based on the PCA dis-
criminant model, revealed the heating time and heating temperature were in the same quadrant with five volatiles, such as junienene, methyl-

hepenone, linalool, citronella, and a-pine oil, and had a significant correlation with other substances.
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Table 2 Chemical constituents and relative percentage of volatile compounds from garlic flavored pepper oil
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