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Abstract: Electronic nose and headspace solid phase microextraction-gas chromatography-mass spectrometry (HS-
SPME-GC-MS) were used to determine and analyze volatile flavor substances in the preparation of packaged tofu after raw
and cooked pulping processes. A total of 59 compounds were detected in two samples, including 15 alcohols, 9 esters, 2
alkanes, 18 aldehydes, 11 ketones, 2 phenols, and 2 other compounds. The results of the relative odor activity value (ROAV)
showed that there were 23 key flavor substances (ROAV= 1) in packaged tofu. Notably among these were, N-hexyl aldehyde,
heptanal, n-octanal, 2-heptenal, trans-2-octanal, capric aldehyde, (E,E)-2, 4-nonadienal, 2-undecylenal, trans-2, 4-decandienal,
n-amyl alcohol, 1-octane-3-ol, 1-heptanol, 1-nonanol, 2-octanone, 2-nonanone and 2-n-amylfuran. These characteristic
volatile substances are shared by both kinds of wrapped tofu, contributing significantly to their unique flavor. Trans-2-decenal
and 2-heptanone were identified as key flavor substances in cooked pulp samples, while nonanal, 1-nonanol, ethyl n-caproate
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and 2-phenethyl caproate were key flavor substances in raw pulp samples. Understanding the flavor components of bean curd

generated by cooked and raw pulping processes has significant implications for the actual production of bean curd.
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Fig.1 PCA analysis of beancurd made by two kinds of

technology based on electronic nose
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Fig.2 Extraction effects of different extraction temperatures

on soybean curd samples
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Fig.3 Total ion flow diagrams at different extraction temperatures
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Fig.6 Gas chromatogram of two kinds of beancurd samples
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Table 2 Qualitative and quantitative results of volatile compounds in soybean curd made by two technologies
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Table 3 Key volatile compounds OAV were produced by two processes
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76 JFE BB ROAV O 69.26, 3 it & 35 140
PR S vTR R R | T AR AR (P<0.05). T
e S AR R i IR R (0 DG B R P i, R
k™, BerEs R R ER, SiagH4
AR S, o P R i s X -2-
TR & IR S IGRRAE R, 2B e, 18
R EED.

238

P 248 A R R 48 1ok i A R 2 T A BRI,
GEPESRS AN EEARE S, RTPAKD
JE A6 R A S e A S SR B 9 RS K
Jii o PASRAE SRR SRR B B 28 R & & &
I3 HIN 12,400 53.66 pglkg. SRR REEIAE R EAL
aYEESTHAKENSE, JFHIECKROE. C
R -2- K W6, IECRR MGl ¥R LHE. 4- 4
% B SSEY0 RAE AR R A A I B, A PSR
HIERECH . 454 ROAV KE, IECHR 4FE. O -2-
K CWE ROAV > 1, XA FAF i (1) XU B3 ik FEE 2
¥R LT ROAV AT 0.1 B 1 2 Ja), XA JFE S
MR REME R, =& R P4 R KR ES
Mo y- T NESTE S RE AR SR R s I 2], &
BN 2.54. 1.83 pg/kg, ROAV /T 0.1 | 1 2],
SIEFES, HFRE G RERE RS E A .

M 2 A — B B AR T, 7 P PR i rp
R 11 FRER R, F R RS 10 B, A
FESh 8 Flie 2- BERA. 6- HIJE -3- PRl — IF R L
SRS R R AR SRR SRR B . 455 ROAV
K&, 2- Pl ROAV>1, 75 B IR i KU rp ke 56
BAER, 2RI KA 2l 3- 0 -2-
fiil. 2- FHH ROAV>1, S P F0RE i 1 UK AT 8 22
S, EEAK G, MHAEAFRE. F.
TR T AR,

B R B B, LI XU BT R A
K, SEATIH 2 FbE R R, BEFEMEEN
7.81 png/kg, LI EN 199 ngke s HALZEY
i 2- 1R B ROAV KT 1, ARG EmE
BXRMIR 2 —, RAEGEER. BED, BN
ROAV(21.68) >4 FEd (20.17).

3 #ig

AT 5T R B 7 B 45 & SPME-GC-MS i K
ot 1 ol o) S 7 20 A 2 O T R R 43 AT 4y
Hro BAIKH T8 PCA &R EI/R, K RMAK
FE B I B BT DUR BF M X 3 JF K. GC-MS 45
RARE, AR R AN IR RE S R B 59 Pk G
Y, 8L ROAV Zr#T, 03K W6 A GBI Rk ) o
(ROAV=1) H 23 . K, IR/ 2- Bl g % -2-
FAEWE | (BE,E)-2,4- £ MlE. 2- )@l &t -2,4-
&I IE IR 1- SEM -3- BE. IEBEEE. IEEEE.
oEli 2- BWA. 3- EM -2- AN 2- 0F AR A2
PRI SR A I R e 0T, LK R
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