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Effect of natural spices on the volatile flavor of stewed mutton

LIU Yan', ZHANG Xingguo’, XIE Fei’, LI Jinggun', XIONG Guo-yuan®
(1. College of Food Engineering, Anhui Science and Technology University, Fengvang 233100, China : 2.School of Tea and Food Science & Technology/
Anhui Engineering Laboratory for Agroproducts Processing . Anhui Agricwdtural University, Hefei 230036, China)

Abstract: Three kinds of natural spices were selected and added to the mutton during cooking process. Single factor
test and orthogonal test were designed to evaluate the effect of additive amount of three natural spices on the improvement of
stewed mutton (mutton ﬁullp) flavor and itz flavor substances by sensory evaluation. electronic nose and headspace solid
phase microextraction—gas chromatography-mass spectrometry ( HS-SPME-GC-MS) . Then flavor substances in the mutton
before and after stewed with the beat formula were also analyzed. The results showed that the optimal additive amount of the
mixed spices was 0.15% anise, 0.20% laurel and 0.07% clove (spices weight @ water volume) . Contents of volatile flavor
substances such as anethole, l:'.rpillyl acetate and vugv.nul in the stewed mutton and mution SO increased ﬁigniﬁvantly
compared with pure mutton and mutton soup, among which eugenol changed the most significantly (P<(0.05) . According to
sensory evaluation results, the added spices significantly improved the flavor and the overall acceptahility of mutton.

Key words:  mutton; natural spices; volatile flavor substance; electronic nose; gas chromatography-mass spec—

trometry (GC-MS)
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Table 1 Sensory evaluation standard of mutton flavor
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Fig.1 Effect of anise and laurel addition on sensory evaluation
of mutton

FH P 2 AT, T 7 P A UK ) s A
SeAE— R IR RO, BE PR 2 B TR,
T Y 0.03% RA B R H. XERNA
[ e o S R A ] Bt AT BT AS R
41
40
39
38
37
36

EEFMIR 4 (2)

35!101 0.03 0.05 0.07 0.09

FrEBR NG (%)

B2 TEHEHEREEHESFNNERE
Fig.2 Effect of clove addition on sensory evaluation of mutton
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Fig.3 Sensory analysis of mutton samples before and after
adding spices
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Table 5 Volatile compounds and content of mutton and mutton soup
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