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Effect of Pickling Process on Volatile Flavor Compounds in Pickled Mustard Root as Analyzed by SDE/GC-MS

ZENG Fan-kun  WANG Jin-mei
(College of Food Science, Southwest University, Chongging 400715, China)

Abstract  Simultaneous distillation extraction (SDE) followed by GC-MS was used to investigate the volatile flavor
composition of pickled mustard root samples from different processing methods. A total of 90 volatile compounds were
identified in 4 samples, including raw mustard root, traditional pickled mustard root and its desalted counterpart and mustard
root pickled by anovel process, of which 68, 56 and 28 were present in novel pickled mustard root as well as traditiond pickled
mustard root and its desalted counterpart, respectively. Overal, pickling process resultsin the formation of many new volatiles.
However, more are formed by the new process compared with the other two. Meanwhile, desalting process may resultin a
substantia loss of volatile compounds.
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