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Changes of Volatile Substances and Lipid Oxidation in
Traditional Chinese Bacon During Long-Time
Smoking at Low Temperature

LI Xiang's NIE Qing-yu's, ZHAO Fu-kui',
ZHANG Yu-hao’, LIU Dan's XU Yan'

1. Faculty of Agricultural and Forestry Science and Technology , Chongqging Three
Gorges Vocational College , Wanzhou Chongqing 404155, China ;
2. College of Food Science, Southwest University s Chongqing 400715, China

Abstract: In order to provide a scientific basis for the improvement of sausage quality and its processing
technology, the changes of quality indexes of sausage during low-temperature and long-time smoking were
investigated. The volatile flavor compounds in sausage smoked for different durations of time were ana-
lyzed with gas chromatography-ion mobility spectrometry (GC-IMS), and the changes in its pH, malondi-
aldehyde content and peroxide value (POV) were investigated. The results showed that GC-IMS could
quickly detect the volatile components of the samples, and 36 volatile compounds were identified, most of
which were aldehydes, esters and terpenes. The volatile substances of sausage changed greatly from the
very beginning of smoking, and had a rich base on the 6th day. The POV increased continuously with the
smoking time, both pH and malondialdehyde had the lowest value on the 9th day, and then began to rise
again. According to the change pattern of volatile substances and lipid oxidation in sausage, it is recom-
mended that the smoking duration should be 6—9 d.

Key words: sausage; gas chromatography-ion mobility spectrometry (GC-IMS) ; volatile substance; princi-

pal component analysis (PCA) ; lipid oxidation
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