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Fig.1 Preparation of flavor a-methylthiomethyl cinnamaldehyde
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Tab. 1 Effect of reaction conditions on yield of flavor a-methylthiomethyl cinnamaldehyde
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Fig.2 Mechanism for formation of flavor a-methylthiomethyl cinnamaldehyde
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specificity, and have important contributions to the characteristic aroma of many foods.

Abstract: Sulfur-containing flavor compounds have the characteristics of low threshold and strong

The o-

methylthiomethyl cinnamaldehyde with FEMA No. 3717 is a sulfur-containing flavor compound with

(T#% 184 1)
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the detection of dexamethasone and betamethasone residues in animal tissues was simplified. The method
for simultaneous determination of dexamethasone and betamethasone residues in animal tissues ( beef
liver, beef , pork liver and pork) was developed by ulira-performance liquid chromatography tandem
mass spectrometry. Samples were extracted with acetonitrile in the condition of salt fractionation and
degreased by hexane. Identification and quantification of dexamethasone and betamethasone were carried
out by electrospray ionization in negative mode using multiple-reaction monitoring, and the limits of
detection was 0.5 pg/kg, limits of quantitation was 1.0 pg/kg. There was a good linear relationship
between the peak intensity and the mass concentrations within the range of 0.1 —50.0 pg/L, and the
correlation coefficients were good (R* >0.99). The average recoveries of this method for spiked samples
in the levels of 1.0 pg/kg, 2.0 pg/kg and 5.0 pg/kg were in the range of 83.3% —98.2%. The
research could provide reference for the large-scale detection of residues of this type of drugs in animal

tissues in laboratory.

Keywords: animal tissue; glucocorticoid; dexamethasone; betamethasone; residue
(T2 T)

(E#% 161 )
typical broccoli and green broad bean aroma. Due to the limitation of preparation methods, the flavor had
not yet achieved large-scale productions and literature reported that its yield was only about 8% . Using
cinnamaldehyde as the raw material, dimethyl sulfoxide and oxalyl chloride as methylthiomethylation
reagents, a new method of flavor a-methylthiomethyl cinnamaldehyde was developed. GC—-MS was used
to monitor the residual amount of cinnamaldehyde in the reaction, and the impact of reaction conditions
such as the reaction ratios, solvent type, reaction temperature on product yield was examined. The results
showed that, with xylene as solvent, dimethyl sulfoxide and oxalyl chloride reacted first to produce an
intermediate of electrophilic methyl methylenethionium salt, and then triethylamine, 1,4-diazabicyclo
[2.2.2] octane ( DABCO) and cinnamaldehyde were added to the reaction system. Under reflux
conditions, the nucleophilic enol anion produced by the conjugation of DABCO and cinnamaldehyde
reacted with methylenethionium salt ion. a-Methylthiomethyl cinnamaldehyde was obtained after
elimination of addition product, and the yield could reach 52% under the optimized conditions. The
stereoconfiguration of product a-methylthiomethyl cinnamaldehyde was detected by the NOE difference
spectrum method of 'H NMR. The double bond in the molecule has been confirmed to be of the E
configuration. The research is anticipated to provide valuable references for large scale production of

flavor a-methylthiomethyl cinnamaldehyde.

Keywords: a-methylthiomethyl cinnamaldehyde; dimethyl sulfoxide; Baylis-Hillman reaction; sulfur-

containing flavor
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