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Effects of Frozen Storage on Aroma Components of Potato Puree
WANG Shao—fan, HUANG huan, SUO Hui—min, HAN Yu-mei’
(School of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018,
Inner Mongolia, China)

Abstract: In order to explore the reasons for the changes of taste and flavor of potato puree after frozen storage
this (*.xperiment used J izlmng 12 potato to prepare wet mash, and trtlmpumd the smell, taste and aroma
components of fresh potato mash frozen at —18 “C for 30 d and thawed at 4 “C for 12 h by using electronic nose,
electronic tongue and gas chromatography—mass spectrometry. Fresh and frozen potato puree had different odor,
taste, and aroma components, but organic sulfide, terpenes, hydrocarbons, alcohols and aromatic compounds
were all rich in content and highly volatile, which were the main sources of their aroma. The aroma richness
were reduced during the frozen storage process, but bad {lavor was not produced. In this process, the bitterness
and salty taste was not changed significantly and these reduced the bitter aftertaste effectively; a part of aroma
components were lossed during the frozen storage process and meanwhile produced more (10 kinds) alcohols
than fresh polato puree.
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Table 1 Evaluation criteria for sensory quality of potato puree
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Table 2 Results of determination of basic components of potato

(Jizhang12)
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Fig.1 Results of electronic nose determination of fresh and frozen

potato puree
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Table 3 Performance description of sensors

T

15 P TEAE A &k
1 WIC o 35 T Ak A U P10 ml/m
2 WSS A B Uk NO: 1 mLm’
3 Wac o A5 A WA S iU # 10 mL/m?
4 WeS o S H, 100 ml/m*
5 WsC AERE 75 A AL A i P 1 mLm?
6 WIS o} PP g CH, 100 mlL/m'
7 WIW A G B L A A AL A 28 B HS 1 ml/m®
8 W2S  REUASHNA T E LA YIEUE €O 100 mLm’
9 W2W M FELSWRAI SR HS 1 ml/m

W3s FOp s ok 0 CH, 100 mL/m*

S

FH P 1 AT, R I R R RS S
Pk D B S R B AR T BRI AAR L . FER W (1%
RS, WIW WIS, W28, W2W A8 (k55 g iH i, 156 0
T S B 0T R (1) A R I R kb . WW A%
e 35 X6T JE AL AL R 4 S BURR , WIS W28 R Waw



IR F AR R BHERE RS T

BT

—_ 48

3 ik RS U, 0 S AN 05 A Ak B U, X
75 A A R WL R, 2 I X e ) T AE BT
BERA IR SR SR P EEE HERHEX,
XH AR R TR R, IR R,
WIW BRI 2 e R A &, wiid RS WAE
KA b oA AR BN A 0 B A o ) R A L %
R R LR KA G AE A 5 A P T
Sr TN RE, [ IR T T £ 8% SR K R A LT i)
WEA, BB FREFINEEART Y. 5% E
P, w4 B 4 L AT TR Y AR BT 22 L T 0 LA
FARHE HER A Th 3, R R G R G S R EEN Y
B YRR AT R Rt A — 5 (A R0, w2s Kl i
FEBEAW T, W S I AE B 08 P WA O A A3
SRR, &SRR T DA R R A
e, I HL AT AR SRR A, A0 5 2% VR 1 Ak 5 58 3619,
1E P<0.05 KV F, Bt fnd i il 5 5% B W1s f
W2W A IR 25 1 o S AR A7 S 28 P22 s 8 R I (L £
B AR 22 T 70 5 6 S VIR 10 V4 VR i e o PR K O 7
AL G LB AT HUGRAL AT B R R Beve sk, 5ol
I8 NG B i A B R A UK I W3C
FIW6S fh s wa W AR LFAH ), Ui 7 s #E P %
PN R RO
232 HWFENELSR

BT R A 5 % SR 11 R 0 s ke B AL
K2,

N —n— i
2 —e— it

g

= ok

B2 FEmAFHDSERLFHENEER
Fig.2 Determination of electronic tongue of fresh and frozen

potato puree
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Table 4 Aroma ingredients for fresh and frozen potato puree
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Continue table 4 Aroma ingredients for fresh and frozen mashed

potatoes
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