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Fig.3 Total ion chromatograms of aromalic compounds

released from dried Enteromorpha intestinalis
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Fig4 The percentage of volatiles compounds from
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3 GC-MS
Table 3 Analysis result of VOCs released from dried Enteromorpha intestinalis by GC-MS
wy I bt 46 KX BAES
min 2 %/%
1 5.58 =k AR C,HeS 10.29
2 7.24 A S NS CsH 505515 0.37
3 8.59 2-W AT # CsHio 0.16
4 8.69 3-WAR T B (R CsHypo 0.74
5 9.54 2-T vk CeHsO 0.33
6 10.27 AN R IR v R AR CsH»0,51, 0.28
7 11.53 2-T M Bk (& 2Bk C,HO 0.56
8 12.40 1-Tm CeH 0 1.40
9 13.27 + IR IR R A CioH305Sis 0.13
10 13.90 1- %M -3- 8% CsH,,0 1.70
11 15.05 2- T M B CeH 00 0.99
12 15.47 1—1E %, B3 CsH,,0 0.47
13 15.71 1,3,5,7-3R w9 F i CsH; 0.06
14 15.92 b LA S CsHgN;s 0.23
15 16.57 B —2- )% B¢ C,H;CH=CHCH,OH 1.68
16 16.79 MR K, =2 & My B C;H,0 0.37
17 16.83 4,6—-= kg CeHgN, 0.22
18 16.92 2,6-=F Kotk CeHsN, 0.74
19 17.63 E vk CiHs 0.15
20 18.19 N,N-=F & T # i C,H,NO 1.64
21 18.42 7.3 C,H,0, 1.80
22 18.78 B, Bo=2  4— e = Wi B C;H,,0 0.74
23 18.88 REZ 1.32
24 18.98 i g3 CisHa 0.32
25 19.21 B, Bo=2,4— & = Ky B CH,,0 1.71
26 19.51 B, B.=3,5-%F = Hi—2—A CgH )0 1.33
27 19.71 KT B CHO 2.99
28 19.80 5-FAI3-(1-FALZHK)-1,4-T=0 CioHys 0.30
29 19.97 FTR(=FARR) C,H;0, 1.68
30 20.07 2,3-T = 8% C,H,,0, 0.38
31 20.20 3,5-F = Hr—2- CgH )0 1.25
32 20.51 Z R R C,H0S 1.98
33 20.75 REZ 16.18
34 20.99 1-(2-F R R IR T H CioHyg 1.698
35 21.19 3-WA TR (SRR ) CsH,00, 10.49
36 21.37 1,3-3RF =M CsHpp 1.044
37 21.43 + (%)% Ci7Hs 0.60
38 21.73 8—+ Lk Ci;Hy 3.79
39 21.80 2,6,6-=F K-2-38 THi-1,4-=10A CoH 1,0, 1.13
40 22.27 3,5-= WA R B CoH 00 0.38
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( 3)
tR @ a1/ AT 5
e b 1088 4 A X, 7
min /%
41 22.50 S CioHg 0.16
42 22.82 KMy B T B CgHgO4 0.28
43 23.59 a—% ¥ LA C;3Hy0 0.32
44 23.75 ¥ B C;HO 0.59
45 24.04 2,6—=8 T AV CsH,,0 0.66
46 24.70 B-%% 2 C;3Hy0 1.40
47 25.55 + &k B CsH;0 0.19
48 30.49 24— T R OK By C,H,0 1.41
49 33.09 Z SRR AL A B G H60, 1.85
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110 °C 30 min 1 ,
, 40 N ,
N 8_ N N N ’
., —2.,4- N -3- . - )
2- N,N- >,
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Changes of Flavor in Enteromorpha Intestinalis during the Heated Process

Qiu Dihong Song Shaohua Su Xiurong Pan Daodong
(Faculty of Life Science and Biotechnology, Ningbo University, Ningbo 315211, Zhejiang)

Abstract Enteromorpha intestinalis were heated on the condition of 110 C (30 min) to get the best pleasant fra-

grance by sensory evaluation. Headspace solid phase microextraction with gas chromatography (HS-SPME-GC-MS) was
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used to determine the volatile flavor compounds of dried Enteromorpha intestinalis. The results showed that the main

characteristic volatile flavors were 3—-methyl-Butanoic acid, dimethyl sulfide, 8-Heptadecene, dimethyl Sulfoxide, 2(4H)-

Benzofuranone, 5,6,7,7a—tetrahydro—4,4,7a-trimethyl—, (R)—, Benzaldehyde etc. In addition, we studied the change of

flavor in Enteromorpha intestinalis during the heated process by e—nose. We draw the conclusion that Enteromorpha in-

testinalis changed greatly after heated, but at a certain temperature range the flavor changes gradually slowed and the

flavor was gradually stabilizing with the temperatures rise and the time fly.
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