P Ve 5o i =% 2019, Vol.40, No.12 245

i

2 AR R - S AU o Jo 1Y Ll

ES PN I
CHIFE AR R R e, W Kib 410128)

il % NI R M2 AR RO ST 2E R E R, DS T R A RO AN G, SRR, e
FERTVA R E S n i o IR AR B ', R A T - A MR ISR - TR I AR, o L R M i AT 4R
W, S Koy ht. S5RFRIA, AT TS SR SR o T VR o R AR T RS I RS R MRy R, AT
Wi 3 KR . TR R S BB ST, A R MEREEES, SEE R R
TR (P<0.05) o FR. MRFNEER 55500 %08 MR NERSY37 46 FhFI29 Fire Forb, 35 SR 32 245 K 1 %
INEESS Wy RFIRZE, M E R AN10.81% 9.71%F12.84%, Fi&/bmmES. BEE. BESE. BRE. %K, 5
i SR ) 32 B R M A R ABL e RSP R B R VRO N, X EIAT0.86%, i TS, BEIR. R B
B, BRI HADTE RSy, B B AR . S 4h, B TR AT, D R R R 1 R A
oS AR A AR b SR RS MR 23 g4 B, BLARIZ R RO VRSB N S MR AR SR ZE R R B, DA R
SRR A JEURE, 0 T 1T S P 7 SR ASE MR SR ASE AR XU 7 2 S PR

FBETR AR KRR FERPERL s WEWPIR: RS AT

A Comparative Study on the Flavor Quality of Two Kinds of Dried Areca Nut

WANG Bin, YANG Dawei™, LI Zongjun™
(College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China)

Abstract: This study aimed to explore the cause of the flavor quality differences between green areca nut and smoked areca
nut. Fresh areca nut was used as a control. We determined the contents of soluble sugar and titratable acid as taste-active
compounds in the areca nut samples. The volatile components were extracted, identified and analyzed by head-space solid
phase microextraction-gas chromatography-mass spectrometry. The results showed that there was a significant difference
in titratable acid and some volatile components such as aldehydes and phenols between green and smoked areca nut, which
affected the flavor quality of processed areca nut. The titrable acid content of green areca nut was significantly lower
than that of smoked areca nut, while there was no significant difference in soluble sugar contents between them, causing
a significantly higher sugar-acid ratio of green relative to smoked areca nut (P < 0.05). A total of 37, 46 and 29 volatile
compounds were identified in green, smoked and fresh areca nut, respectively. The main volatile components of green areca
nut were aldehydes, phenols and hydrocarbons, with relative contents of 10.81%, 9.71% and 2.84%, together with a small
amount of ethers, alcohols, ketones, esters and naphthalene, which were similar to those of fresh areca nut. The main volatile
component of smoked areca nut was phenols, with a relative content of 70.86%, which was far higher than other volatile
components such as ketones, aldehydes, hydrocarbons, alcohols and esters, and it had typical smoky flavor characteristics.
In addition, through principal component analysis (PCA), the 11 classes of components such as titratable acid that contribute
to the overall flavor quality of areca nut could be divided into 4 categories. Moreover, PCA analysis showed obvious
differences in the of flavor quality of green and smoked areca nut.
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Table1l Contents of total sugars and total acids in three areca nut samples
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Fig.1  GC-MS total ion chromatograms of volatile aroma components

in three areca nut samples
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Table2  Analysis of volatile compounds in different areca nuts by GC-MS
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Fig.2  Scores plot of the first versus second principal components for

11 classes of characteristic flavor compounds
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