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Abstract: To clarify the changes of volatile flavour substances during the processing of fermented rabbit
jerky, headspace solid-phase microextraction coupled with gas chromatography-mass spectrometry (GC-
MS) was used to analyse the differences in volatile flavour substances in the meat of five processes: fresh
meat, post-curing, post-fermentation, post-roasting and finished product, and to identify the key flavour
substances in each process using the relative odour activity value method and principal component analysis.

The results showed that there were significant differences in volatile flavour substances in the meat of dif-
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ferent processes of fermented rabbit preserved meat. 128 volatile {lavour substances were detected in the
five processes, and by calculating the relative percentage content and relative odour activity values, it was
found that the main volatile flavour substances in the raw meat were hexanal, 1-octanol-3-ol and 1-octanol
3-one. The volatile flavour substances in the post-curing and post-fermentation samples were similar, and
the main volatile flavour substances were eugenol and anise brain. The substances such as 3-hydroxy-2-bu-
tanone, (+)-limonene and ethyl sunflowerate in roasted sample had a large contribution to the flavor. The
main flavour of finished product was composed by substances such as phenylethylaldehyde, (E)-2-none-
nal, methylcyclopentenolone, linalool and ethyl maltol.

Key words: fermented rabbit jerky; volatile flavour substances; relative odour activity values
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