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Effects of Different Heat Treatments of Millet on Volatile

Components of Millet Vinegar
WANG Xin-yuan'*. LI Peng-liang” . ZHAQO Wei*. LIU Song-yan'.
LIU Bing'. WANG Xiang-hong'* . LIU Jing-ke""
(1. College of Food Science and Technology. Hebel Agricultural University. Baoding 071001, China;
2. Institute of Biotechnology and Food Science. Hebei Academy of Agriculture and Forestry
Sciences. Shijiazhuang 050051, China: 3. Shijiazhuang Animal Products and Veterinary
Drug Feed Quality Testing Center. Shijiazhuang 050041, China)

Abstract: In order to study the effects of different heat treatments of millet on the volatile components
of millet vinegar. electronic nose combined with gas chromatography-mass spectrometry (GC-MS) is
used to analyze the volatile components of millet vinegar. Electronic nose has obvious eflfect on
distinguishing the whole volatile components. and the sensors WIW and W55 are the main
distinguishing indexes, By optimizing headspace solid-phase microextraction (HS-SPME) conditions.
it is determined that the extraction effect of volatile components of millet vinegar is the best when the
carboxyl/polydimethylsiloxane CAR/PDMS (85 pm) is extraction head. the sample volume is 8 mL.
the extraction temperature is 60 T, and the extraction time is 35 min. Gas chromatography-mass
spectrometry (GC-MS) is used 1o analvze volatile components of millet vinegar. It is found that the
content of phenols in ordinary millet vinegar is higher. the content of aldehvdes in fried millet vinegar
is higher. and the content of esters and alcohols in extruded millet vinegar significantly increases,
Esters, aldehydes and alcohols are important aroma substances in millet vinegar. Different heat
treatments of millet have positive effects on the volatile components of millet vinegar, which can provide
theoretical basis and technical references for the study on volatile components of millet vinegar.

Key words: millet vinegar; volatile component; electronic nose; headspace solid-phase microextraction; gas
chromatography-mass spectrometry
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Table 1 Response characteristics of electronic nose sensors
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Fig. 8 Difference analysis of ester compounds in
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