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DAL DA S PR R i I 6 T 7 R B R4 A,
JR LT AR
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 OE. B8 E |t R AR, A KEH 9T 5 5“%51“f’H‘éﬂﬁiﬁ?ﬁ"ﬁ%ﬁiéﬂﬁi?&%R*’Fiﬁ,ﬁéﬁ
EHEAR Y, FREI, M BURA TR BRARLRES NS, LLELERARE LA
Mmﬁrt@mm RABE AL FRABR ALKL D] T 43.23% F= 76. 16% , ﬁ%amﬁ';%o A=
FF B A A | R VR ) A B AR BB A S A o P 6 3 K M R A R 4 é\%#a@m—ﬁ%éy\#fr
Y52 R 80 FPAR L AL IR R AR G -5 19 AT ST R 51 AR Rk 4 T e KE A 8 Ak E
PEALAH  GC—0 #6938 B Aok AL A4 (NIF=55% ) h 2,5-=F R -wboa  CE: 3-F Ak |mak 3-
TH25-ZFHR bva 2-FRATE (E)2-EHEE y-T NBESSE 36 A, sk L4445 OAV 1A,
BTN I KA AW (OAV=1)25 #7551 A 2-F A 3-rkwh s BE R (2-F A 3-skmhg i) =
B (E,E)2 4- KMl 2-THk-3,5-—F R -wbok |-FWH-3-80 (E)2-RWE: (E,E)2,4-F =%
B 2-FATE (E)2-EWHEE 3-TA2,5- 2P ubvh 3- VAL A g T8 Fik —FiE—
BBt EEE RBE R TEE 2-% vk 2-TER 2,5- =W R -wbva (E)-2-F M 2,3,5-= % -k
%R 2-F -tk TABIR 25 Fr, A B R T A K T e T e B ok A 6 AR SR AR R

/é’:ﬁ’ iﬁﬁﬂ}]ﬁﬂﬁi N uﬂﬁ/\#l s By B R
B'ZT'iﬁ’F'F:.‘,\ﬁE; A

K, hIEASH, F AR
FESES: TS251.5

BEAFIETER Y B
RN O B SO BEA BTk
BEE DT 5 T Bemy 4 61, UM @3 -

R AV AE [ 5 AR s I PR A2 K AR

AT AR, R

R PR AL A Jo

T R BOR
extract dilution analysis, AEDA ) £ 47 46 '

B 1 Z A0 51 LI 3 A ) — AR 42 ‘l‘ﬁ
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*WAEVER . WEF, &, 802, Wi+, F 2 NG aah MR R R R S i 5%

XS AT S TR, K2

R H] ( gas
chromatography-olfactometry , GC -0 ) 53 H1 B A i %6 &
i A AR . GC-0 Zrbr b SR A%
T I [ — 5 R %ﬁ%ﬁl%ﬁﬁﬁ%*ﬁ% ( aroma
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I HT RN R B BT GC-0 3 i, k&
P nL 1) 3 4 e M RS B R BRI 1, 7E 3 Fh
RO Ty 2 v, A AR s A48 Ry | iR B R B
R LA B WU 3R B A SRR A &, AR
AT BB R SRR STt R Y, X Ge -0 i
e R SR AL S W), VT AR P {E (odor
activity value,OAV) "*! LG WIH) OAV=1, —fiIA
A YR R SRS . W Cannon 51
GC -0 7307, TEXEXG R v 4 ey SR 5
Fan 5558 1F GC-0 434454 OAV 5, 1 ih 2 )
R R TR O 2- Y -3k R A L B
3- IR GRAL N REST 22 Bk & 10 o A6 SIS I 38 N 1)
KHEBFESMEY ., M H R E RS SN E
rift , FRCOR A SCHR R T8 3 ity K X 0 ) o A, {ELAE
FEERAILA GC-MS SRR S E 2

AW ST LN 3 D N IR | A B R A A, VAN NG
SR K TS SR A A 5 SR A 0l B 2% &2 (sol-
vent-assisted flavor evaporation, SAFE ) ZEE GC - MS
M GC-0, Kt 5 OAV BT5 1% , 73 M 4 5 il 1 X6 3
TSNS o A BEBFIE A R PTG P 2 A
RS ARG TR B RIS 48 =

1 HR5HE

1.1 #R5iRF

X (PG, bt R XS B A BR A
A s BRAR R G, T SRR A FRA R 5 THRY
R AR IR AE BT A FRA ],

Cs ~ Cog IERIERE (BTS2l ) | — 5 H ot (35
afi) JoKBREREN (SrHral) | [ 24 8 A1 51k 2= )
AR E] 513 Tl D5 R TR AR UE ah, bR 35 S
BHE A A R A F] 5 17 Fha FEm iR A s e W
T HIEBE (RN 95% , UL R bR vE SRS N
IR 4-H SEMEME (95% ) | 2- Y BE-3- IR A7
P (98% ) | 3-H it 25 A B (98% ) | 2-Z. Tk S5k g e
(95% ) FRITBEME (999% ) X (2-F FE-3-mk g 3L ) —
Wi (95% ) A4-H JE-5-WEME 2, 5 (98% ) \2-H JL-nip i
(95% ) .2, 5-— W -t 8 (95% ) | 2-& BE-nik 58
(95% ) \2-£,3£-3 ,5- " H BE-ME s (95% ) \2- Tt Jk-
MEIE (99% ) \2-I ALK (95% ) KT (98% ) (22 %F
My (99% ) \CFE(98% ) \ FEE (98% ) I (98% ) |
(E)2-PEIf B (95%) . (E, E)-2, 4-B¢ — I &
(98% ) Z3ME(95% ) AW (98% ) (E)-2-T- Wil

(98% ) HLME(95% ) \(E)-2-Z345TE (98% ) | (E,
E)2,4-T- " IHME(98% ) (E)-2-+—IHME(98% ) |
(E,E)-2,4-%% Z G (98% ) . LABIH (95% ) \1-F
J5-3-F(95% ) EHEE(95% ) .\ C IR (98% ) ¥ TR
(98% ), T- 18 (98% ) . v-T W& (99% ) . #7 15 I
(95% ) N-( #LT 3 — W rk b 56 ) -N-F 3 = % 2 1k
W, sy A ali, bt B RSB R F TR, 207
4li | JE[E Sigma 23 A,
1.2 (U FE5E&

SAFE %% ¥ | 3 HL s 3G A IR W 5 JUBH FL G
P AT LB AR T L A% A PR F] 5 7890A -5975C %l
AT — B I X 7890 A A A (4 154X, 35 1]
Agilent 23] SBR[, 3€ E DATU Inc 23 Al ;N -
EVAP - 12 B WY, 3E [E Organomation Associates
3] KQ-500DE AU K45 8 75 0 Ve A%, B 1L T
AR BRA ]
1.3 EWH*E
1.3.1 b kE A 38 64 4) &

X N G208 A O T TR T Y A1 L
Ko B ELAE SRR, TR 143 ~ 163 C,
FE 15 min B (0 AT R IR BT & A rhus
M R 75 °C o R, REROUEMIRZ A5 B
MEEaR AL OGR4 T 50T
1.3.2  FERFBR4H R 2 HT

BRI, HAE X 3 s M i Fs X 38 1 1) it
KRNI, FREL6 ¢ JITA 20 mL 5% B e Al i
ARSI V(AR L) : V(HIEE) =2:1],25 C
FEFE PRI 15 min, JEINARBOK . FE DL IR
4, BT 4 WINTREUR , i 78 ) KRR, 15 2
NRIVIFE i

BEWTER AT 4L, 2% GB 5009. 168—2016( £ i
AR GEARE £ IR D R P I ) 1 g A R 4L
W, T RS AR S R A 2 mL N bR T = B R A
(5 mg/mL) , A 4 mL FEHEF1 100 L SRR -
FSAR (2 mol/L) AR ZUIRFR A, FEINA 1 g FRIR S
B AR FRRE e TG T GC - MS 43T,

GC-MS 43 M1 &4, HP -5 B (A% 4 (30 m x
0.25 mm x0. 25 wm) , ZIHEE 100 C, PAFF 5 min;
PI4 °C/minT} % 300 °C ; # <. He, % 1 mL/min; 7
FEREE 250 °C,#EFE 1 pL; 430k 200 1, HEF3%
T B TR, BEE 70 eV, B TIRIEJE 230 C , HH BNk
LRIRE 250 C, U ATIRBE 150 °C, & #ist, H
i T R 30 ~450 u,
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1.3.3 RIABRA RS

ERTRAK A o HBUAE X 3 B ) S X Y A e
LN, FRELO0. 5 ¢ AT RS, A 25 mL
6 mol/L FhFR/K W, A WIAR L-1E4 2 /2 100 pL
(JREHRE 1 mg/mL, % T 0. 1 mol/L HCl /KIHEK) ,
FE 110 °C /KM 24 h, b v, WO A, 2 8 1K 8
2% 50 mL, RIS 2 SRR B UM

QIR A, SRR 13 ] W kT &
R . HU100 L ZEEFRHEBOR , I A L3S /N
t RAWRT A 100 L Z 1 100 wL N-(AL T
T HRERESL ) -N-H I =R AW RGR A 395, nas
EE EHAE R 78 CF RN 35 min, RHIEER,
HET GC-MS Z3Hr,

GC-MS M 41F, HP -5 A3 (30 m x
0.25 mm x0.25 pum) , A LH I FE 80 C, 45 1 min; LA
20 °C/min F}3 140 °C , 7L 3. 5 °C/min F+31] 290 C {4
515 min; 25 He, ¥ 3 1.2 mL/min; #F£E 135 B
280 C,#FFE R 1 pL; A, R B R, fE e
70 eV , B FURIREE 230 °C, PUFRAFFHRE A 150 °C, 4Bl
TR 250 °C AT AER 8 min , P TR
FOR | 2 LR A PR B A TR B LR 1

T RTINS B TR AT A AL SR

F) i B P 1) B 1488 O AE 2 T
Tab.1 Retention times and scanned characteristic ions of amino
acids after derivatization during GC—-MS analysis in se-

lected ions monitoring detection

L 5 B3 1) ]/ FHIERS T (m/z)
min EEET EEET
WM Ala 8.139 232 260 158
H&R Gly 9.982 246 189 218
HATR Val 11.576 260 288 186
SLER Leu 12.938 274 302 200
SRR e 13. 638 302 274 200
R Pro 14. 457 258 286 184
R Met 19.298 292 272 218
22 R Ser 19. 449 390 288 363
KGR Arg 19. 830 231 288 345
TRERR Thr 20. 815 404 376 303
ARNZ MR Phe 22.967 336 234 302
IRER Cys 23.070 178 235 292
KA Asp 24.289 418 316 390
AR Glu 27.134 432 358 330
R Lys 29. 564 329 272 300
AR His 33.990 440 280 338
fi% Z 2 Tyr 34. 574 466 364 302
L-IEAf A R
11. 966 174 231 288

L-norvaline ( N#R)

RERR SRR, W EEERIR G R R
i1 0. 1 mol/L HCI FRHIHi B S5 #1774 . GC - MS
T, AR (y) N A IR 5 AR I T AR Z L
BEABAR (v, mg/mL) N 45 S SE R 11 G Wk 3, 17 F
RERR PR EM & BT R, W& 2, MR 2 Al
T RRIA S R B RPFi85) 0. 99 LU, B 17 Fha
FERRPRE IR L R AT,

F£2 17 FEIERRIY GC-MS brif ik

Tab.2 Standard curves of 17 amino acids by

GC-MS analysis

SR LM R?
AR Ala y=2.08 x10 2x 0.990 7
H&® Gly y=15.32x 0.999 0
R Val y=3.20x102x 0.999 0
SR Leu y=5.12x 0.998 7
IR Tle y=6.98x 0.9912
R Pro y=15. 14x 0.999 6
HER Met y=2.09 x10 2% 0.998 4
25 R Ser y=2.77x10"'x 0.998 1
FREFR Thr y=4.12x 0.990 5
HNEIR Phe y=8.11%x103x 0.992 1
RAHAMR Asp y=2.88x10"'x 0.999 0
B ER Glu y=1.51x 0.998 8
WA Lys y=1.81x 0.990 6
HE R His y=1.09x 0.992 4
1% R Tyr y=1.73x 0.9949
KA@M Arg y=2.40 x10 3« 0.9973
LR Cys y=9.19 x10 " 'x 0.999 0

1.3.4 XBEHFARSTH
1.3.4.1  HERANERRY) AT HRHL

BEERS ) AT AL 0.1 em W5 /N B, FREL
165 ¢ BT 1 L BUREIHRH, A 1 pL FR4EEAR
) AW [ p (B A) =1 mg/mL] , ¥5)1R
Ao A 450 mL S BE R 3 Uk, AR AEUOR,
HEAT SAFE 43

SAFE 25 B 114 68 2 F 305 /K R 2540 3k e J2 [m1 i
AKIREE N 35 °C R ASATIRE /NI AFRE &
AR FE RGN E AR 1 x 107 Pa, IR
ZEVRWR , oK BRFR SN T4, Vigreux #4622 mL, F
AMZE 0.5 mL, f GC-MS 1 GC-0 437,
1.3.4.2 ¥ RNEXRY) BT S - BB

SHMIZAE DB -Wax 4354 (30 m x 0. 25 mm x
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0.25 pwm) AR 35 °C ,4 °C/min T} 120 °C 5k
J5 6 C/min T+ & 200 C, H L 8 C/min SANE:)
220 C ,{%%ﬂf@.i& 4 min;ﬁ%y‘? He, /i1 mL/min;
PBERE TR B 250 °C L, ¥EFE 1 pL,

Jik S T B YR BB 70 eV, B TR
LR 230 °C, PUB AT BE A 150 °C, Ji i 45 4 v [
30 ~450 u, R, BN AR BE 250 °C .

Fe X (1) Ik A R AL G W & i, O
DIFHIME + brfE22 3 IO AR S 318

mi:(:gxmo)/m o (1)

KD, m G L ng/ g4, HILA
YR TET AR s A S NS 14 DA T AR5 g, SRy AR ) B
ng;m AT HYEXS AR A B BT i, g

TEAHIR] GC-MS 5/ N #EFE Cs ~ Cp IEFIBERR,
$23(2) THA R B F8 %X (retention index,RI) ,

RI =100 x (n+ L ) . (2)

t/1+] - tn

K2) e, Fe, 3 RERECK non + 1 1EAY
BRI PR B B ] 5 ¢ 2 EAE n Al i+ 1 A9 IERIEZ
[i] B4 P A5 0 B A B B
1.3.4.3  GC-O /i adEPE sy

GC—0 43 M2 2 1 7890A I GC SN b 1 i
ASUHE B, £8,3% 4 5 DB — WAX (30 m X 0.25 mm X
0.25 pum) , LA 40 °C ,5 °C/min T} 3 230 °C ; %
SRS, TE 1 mL/min, #EEE DR JE 250 °C, A9
A, ERE 1 pL,

KSR IEE . t 7 4% 0 BTN
B AN 2 Yk, FEMR ] 14 Yk, BRI PR B30 i R ]
(SR AR R EF BT, Ay sk G MELSE 98 55, 1944 A 1Y
2 YRR R — o I B[R] (DB, $RAETR] 1.3.4.2
T AR S0 FHERE € ~ Cp IEMI B 5 B8
FEEL, WL A4 3R7R A NIF (nasal impact frequen-
cy) E" NIF {5 8K s %Ak & W0 X BE i B R
SOk NIF AR (3) .

NIF = (%)xm()% . (3)

K (3) N A A Y R B KB n
SRR GC -0 43T SRk E ,n =14,
1.3.4.4 OAV i3

OAV (odor activity value) J& %55 b & 91 19 5T
Po (Bt ) 5 AR REZ . Y OAV K45
F 1B UCHIZIG A YR R S5, OAV 1Tt

BAKXWK(4),
OAVZTfi o (4)

K (4) 1w, A2 T KE XS S0 4% e v R AL S )
M THEL L, OT % SR G K B R (B, A%
5T R A R SR A 0 BB SCRR[ 15 ]
1.4 HiEAE

fi FH4 Microsoft Excel 2016 #4754 2> B A
Ab3E DLSPBME + prifEm 25" RoR, GC-MS 7t
WIS RTER NIST 11 5508 5 AR BE 18 55 HEREAR
G, GC-0 43T GC-MS o Hras R,
WL (1%) 8 BA 48 50 SRR B bt S8 2 L B0

2 HERESH

2.1 HMERISRERBRAMR L

TAERT R B3 B R A IR dAERE % A
bR SR R T g DT & R AT, AR
R Hh DA A XE5 328 T A 3 A v i BB B AR O B
TR A= 0 3 P B 0 R A B 1.69%
0.04% , MG THE S 3. 45% +0.17% . XS4
HIJE R RR IR AT 45 R W2k 3.,

H1¢ 3 W, AR XS A v 3222 1 R 2 A IR
WERRTR IMER IRR , 2 AN MG R 5 35. 34% ,
PO VR FIRE SRR 5 28.21% , 1 R B MR 5
36. 44% . RA Y R I R 2E S5 0 A R o6
ARWFFELER Y Fan 251 40 BT 1 RIS i A AL UL S
LTV L3RI FA SR PR A B T R 2L I T SR AR
TR IS PR A 105 7 it T v, 6 BT 4 e XS 3 A
HA B B O R BRI R i S AR g 4 R — 3,
Pawar 25" WA A B2 IS A ORI R & 2t 1
T, ELIhKE ST AR | B I R 5 2 18 s 8 R

BRI R AE N M b BLA (L BE A6 RE L & AR I
B TR VR AN R 15 R 2 A AN BT ke
A SR I, JE R I R R I R LA R BRI
AER L 2 90 ) ot A T B VE . Juarez %50 R A
TSR 4= 1A Ge 251 SR FH S KF il 45 X9 TR 14, il
FE I P HANIRURTIR D R 1 o5 L3 B SR T Ao
A BAF R E 2 R Tl I K i, AR
FE R FHAFREHAE S T K T S0 K S5 N0 R0 i I R
LU R A B0 ARG g /b 3k n] B ATAR TR AN
FIE 7R 5 2 FL AN SRR o6,

2.2 HMMEEIEEERARTL
XS0 EH KO T A v ) 2 R 2 3 AT 4 R AL
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Tab.3  Analysis results of fatty acids in muscles of

chicken wings before and after frying mg/¢g
w( ARITR) Ly sl KX
HUFIIE TR (SFA)

P ZSERR (Coy0) 0.02 +0. 00° 0. 05 +0. 00*
FAHIR (Cig0) 2.20 0. 09" 3.32 £0.02°
AR (Cig,) 1.36 £0. 02" 2.07 £0.01°
AEAEBR (Cag,) 0. 02 +0. 00° 0. 05 +0. 00"
AT (Cap,0) 0.03 +0. 00" 0.52 +0.01°

A1t 3.63 6.01
FURMAIE IR (MUFA )
FFHEMAR (Cog,107) 0.21 +0.05" 0.41 +0.00*
TR (Cig,100) 2.45 +0.23" 4.31 +0.04°
TABRIGIR (Cap, 011 ) 0.15 £0.01° 0.10 0. 00"
At 2.81 4.82
ZAVEFNRIITR (PUFA)

EIMPR (Cig.206) 2.25+0.13" 4.03 +0.09°
TR ZIRTR (Cop,306) 0. 26 +0. 00* 0.14 +0. 00"
FEAEPUIRFR ( Cag,a06) 0.74 0. 04" 1.17 £0.01°

TATBRTURIR (Corss) 0.1920.01° 0.32 £0.01°

ST (Copes)  0.08 £0.01° 0.30 =0. 228
it 3.52 5.96
ABEFARNR (UFA) 511 6.33 10.78
Re i & it 9.96 16.79
SFA/% 36. 44 35.80
UFA/% 63.55 64.20
MUFA/% 28.21 28.71
PUFA/% 35.34 35.50

IR PR FOR RAT B 22 7 3 (P <0.05)

4, R4 AT, A B XS N v R 2 1 R
RN AR, RO AR R NATR KA AR N
IR, AMIMIES , ZHE SR & BT m, J R
S (total amino acids, TAA) T4, X F 2 54k
FERR G KA A R T TR A P Kim
SFIPIGE 2 R B R S BT T
2.50 g/100 g, SAMFFEAE R —F, £ 4 PHMEKE
R (an-P e IR ) , fE M HE 5 & & K, X AT AR 5
O ab R 2 S R B TR R B e A B B A
P Wilkinson %5 438 3 J5 6 A B 4L R FN TN
IR O W I R AIG, J2 DR 2 R TR R A AE T K
VEPERY /NI 2KV P B9 JIR A 7K I i 9 O 2K 3

4 XGRMAERTIS P LR S B A R
Tab.4  Analysis results of amino acid composition in

muscles of chicken wings before and after frying

2/100g
w( BHEER) ARG KRG
IR Thr 0.51 £0.00"  0.81 +0.16*
AR Val 0.15 £0.04*  0.12 +0.03*
AR Leu 2.14 £0.35*  2.38 +0.39°
WhT SSLETR Nle 0.82+0.13*  0.91 +0.13*
fZ(EAA) ARNER Phe 1.73 £0.42>  2.45 +0.20°
PR Lys 1.09 £0. 14>  1.28 £0.17°
AR Met 0.02 £0.00>  0.07 +0.00*
it 6.46 8.02
AAM Glu 3.31 £0.41°  3.73 +0. 48"
KA Asp 1.61 £0.23*  1.85 +0.25°
225 R Ser 0.30 £0.03">  0.40 +0.04*
%% Pro 0.55+0.08"  0.70 +0.11°
T H 2/ Cly 0.45 £0.00*  0.44 +0.09°
R WER Ala 1.28 £0.22*  1.24 £0.16*
(NEAA) fi% 22 Tyr 0.11 £0.02"  0.16 £0. 04"
ZH R His 0.60 £0.07"  0.81 +0. 08"
TR Arg 1.44 £0.58*  1.18 +£0.26°
FPRER Cys 0.08 £0.04*  0.02 +0.00"
At 9.73 10. 53
HAEREAEE (TAA) 16. 19 18.55
(EAA/TAA) /% 39.90 43.23
(EAA/NEAA) /% 66. 39 76. 16

IRV F R TR 22 5 835 (P <0.05)
W, Ge 25U R I M S5 XS B N AR IR A
WIREAR X n] g 5 ME o AR v R A 2 TR, VTR
AL SHEZ N AL RSl s i VY3
PR T 1) e IR T L 2 0 o e 2 R 1R A I e R
A,

SR HLAT A N AR IEH i BRACHT 08 1 AR 2
TIREMIVER R NIRSE —E R BER . AAER R
A SR R E SRR E R 2 —, WA Z SR
(essential amino acids, EAA) A AR H LA E] 7  H
5 XORBES U E TP T, B hwb 5t s AR a5
TFHEILMR (non-essential amino acids, NEAA) 7] DL7E
NENA B, VE R E TR E AT EE NI TR, EAA
(1 A5 b 2 AR i W 2 1 5 Y SR BB A AR OR
S, 4 Hl S XS Y EAA/TAA Al EAA/
NEAA {H B F W5 (P <0.05) , 43935 5] 43. 23% Fi
76.16% , = T FAO/WHO FAH 5 [ i #E 15 b 1
(40% F1 60% ) , F& VA5G IRIM AR I 5 48 bnie

FPEE
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2.3 ERMRKIRITER

KT SAFE XoHHIE 5 32 PR v fy 4 R P IXUR ) Jo
HEATHEEL, GC - MS 1 GC -0 2 &R 5, MhE
5 4524 GC-MS 1 GC -0 T e S i
B UL 1, e 5w, g e 83 i &t XUk
Yo, Hod GC-MS %52 H 80 Fl,GC -0 X5E Hi 51 Ff,

5 WRHBIZERE G GC-MS K GC—0 317 % Il MEXG S K M KR AL & 9
Tab.5 Volatile flavor compounds in fried chicken wings identified by solvent-assisted flavor evaporation combined with

GC-MS and GC-O analysis

R ETALEY G ARG A AL A
RS RIS St R RS ekel) RO, 3RS
GC -0 %78 /DB A P (2- 1 JE-3-Wk M it 1 457 )
GC-MS I AR Y E (£ 5 @ E R iR
MS) | (HE i BEBUE 7 AT & A A X Ty
B XA A S A A LR i B

pz;;@ RI &Y w/(ng-g~") SR NIF/% T
AL EY (8 F)

1 1 060 T TR dimethyldisulfide 4.06 +0. 56 Sk 57 MS, RI, odor, S
2 1279 4-H1 FEEME 4-methylthiazole 8.02 +2.40 kS 78 MS, RI, odor, S
3 1363 2- 1 JE 3k IR AT B 2-methyl-3 -furanthiol - kS 36 RI, odor, S
4 1436 3-FAf PSS methional 17.50 £0.42  WF +LEF 93 MS, RI, odor, S
5 1730 2-Z R HEEME 2 -acetylthiazole - 15 A 86 RI, odor, S
6 1933 ZEIFEM benzothiazole 2.93 +0.09 kS 28 MS, RI, odor, S

XL(2-F FE-3 -k I 5 ) — At
7o 28 bis((Z-methyl-S-furyl)dzsulfide B wEAE T il odor, 3
8 2291 TS R LB 1.96 +1.33 BES 43 MS, RI, odor, S

4-methyl-5-thiazoleethanol

/it 34. 47

TRMMEEY (16 F)
9 1197 M pyrazine 26.47 £2.16  HBRE BREEF 71 MS, RI, odor
10 1251 2-F KLl B8 2-methyl-pyrazine 80.52 +0.68 57 IRIRH 57 MS, RI, odor, S
11 1308 2,5- " HISL-MEIE 2 ,5-dimethyl-pyrazine 30.34 £5.18 P 100 MS, RI, odor, S
12 1319 2-Z. - 2-ethyl-pyrazine 23.39£0.55 WMk IR 57 MS, RI, odor, S
13 1331 2,3- " HIJE-AL 5 2 3-dimethyl-pyrazine 16.99 +1. 40 / / MS, RI
14 1389 2,3,5- = HI Mk 2,3, 5-trimethyl-pyrazine 32.53£0.75 B KT 57 MS, RI, odor
15 1419 2-ZJFF-MEWE 2-ethenyl-pyrazine 6.48 +0. 68 g 1 AL 57 MS, RI, odor
16 1431 3-2.3£2 ,5- " LM 3-ethyl-2 ,5-dimethyl-pyrazine 17.78 +1.10 &7 93 MS, RI, odor
17 1 446 2,6-T -1 2 | 6-diethyl-pyrazine 23.23 +2.50 A 43 MS, RI, odor
18 1458 2-2,3-3 ,5- 1 -1 2-ethyl-3 ,5-dimethyl-pyrazine 16.05 +0. 46 P 71 MS, RI, odor, S
19 1470 2-2. 0753 -6-F 3E- ML BB 2-ethenyl-6-methyl-pyrazine 3.82£1.16 / / MS, RI
20 1 600 2-Z Bt BE - % 2-acetylpyrazine 4.32£0.45 e K 43 MS, RI, odor, S
21 1778 1-F 52 -WRWERR 1-methyl-2-piperidinone 1.16 0. 99 / / MS, RI
22 1882 1-F13E2 5-mEi% — B 1-methyl-2 ,5-pyrrolidinedione 2.78 +0. 10 / / MS, RI
23 2018 2-MEIE B 2-pyrrolidinone 13.99 +4.34 / / MS, RI
24 2096 2-WRER 2-piperidinone 11.16 +2.63 US 71 MS, RI, odor

N7 311.01

TR E Y (4 F)

25 1277 2% L 2-pentyl-furan 10.32 +0. 27 RS 64  MS, RI, odor, S
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5k 5
&Y .
e RI ReL/ P w/(ng-g~") SERAR NIF/% M
26 1 444 BERE furfural 28.04 +0.16 IR 71 MS, RI, odor, S
27 1647 BB 2-furanmethanol 18.58 +3.04 / / MS, RI
28 1936 F ZF B maltol 126.90 +1. 56 RN 78 MS, RI, odor, S
I 183. 84
(19 Fifr)
29 862 2-HI BN 2-methylpropanal 58.95+0.08  WHMAE M 43 MS, RI, odor
30 928 2-H 3 T ¥ 2-methylbutanal 127.91 £0. 00 Ak 93 MS, RI, odor
31 998 %M pentanal 83. 87 0. 00 / / MS, RI
32 1076 CL ¥ hexanal 233.57 +0. 16 B 100 MS, RI, odor, S
33 1174 BRI heptanal 15.98 0. 58 RS 28 MS, RI, odor, S
34 1185 3-H3E2-T 4% 3-methyl-2-butenal 1.57 £0.22 AR 50 MS, RI, odor
35 1264 S octanal 25.25+0.29 HE RE 78 MS, RI, odor, S
36 1309 (E) 2-BJilk ( E) 2-heptenal 19.45 +2. 10 LR 64 MS, RI, odor, S
37 1382 T nonanal 86.08 +4.91 Ne i 57 MS, RI, odor, S
38 1476 (E,E)-2,4-FF "} (E,E) 2 ,4-hepladienal 3.31+0.03 HE 78  MS, RI, odor, S
39 1486 &% decanal 11.71 +0. 39 LRSS 78 MS, RI odor, S
40 1497 25 benzaldehyde 43.05 £0. 11 AR 71 MS, RI, odor, S
41 1520 (E)2-TFJ ( E) 2-nonenal 11.35£0.93  BJNIR FHE& 93 MS, RI, odor, S
42 1613 2K ¥ benzeneacetaldehyde 45.14 0. 12 Bk 86  MS, RI, odor, S
43 1623 (E)2-284il (E) 2-decenal 93.48 +3.92 BL R 78 MS, RI, odor, S
44 1678 (E,E)-2,4-T- i (E,E) -2 ,4-nonadienal 7.95£0.11 Mgl 57 MS, RI, odor, S
45 1731 2-+— ¥ 2-undecenal 78.54 2. 42 R 28 MS, RI, odor, S
46 1749 (E,E)-2,4-% ") (E E) -2 ,4-decadienal 220.50 £4. 10 THIER 93 MS, RI, odor, S
47 2337 +/\# octadecanal 8.77 +0. 56 / / MS, RI
/N 1176. 43
LEESQUELD)
48 973 2-T [ 2-butanone 161. 74 £0. 00 P 1% s 71 MS,RI, odor
49 1223 6-H 52 Pl 6-methyl-2-heptanone 4.26 +0. 04 / / MS, RI
50 1257 ZABIA acetoin 53.06 +0. 34 g 50 MS, RI, odor, S
51 1261 2-%1i 2-octanone 4.50 £0. 37 / / MS, RI
52 1288 1-3¢H5-3-H 1-octen-3-one 2.71 £0. 05 i30S 71 MS, RI, odor, S
53 1341 3-345 2B 3-octen-2-one 4.38 +0.28 / / MS, RI
54 1378 2-F-fil 2-nonanone 3.22+0.19 / / MS, RI
55 1449 1-( 5L ) 2-TA R 1-acetyloxy-2-propanone 15. 64 £0.09 / / MS, RI
56 1482 2-34] 2-decanone 5.59 £0.42 / / MS, RI
57 1585 2-+—Tf 2-undecanone 3.92£0.15 / / MS, RI
N2 259. 02
BEE (4 Fl)
58 1137 1- 7B 1-butanol 11.74 +0.30 / / MS, RI
59 1611 1,2-2 =% 1,2-ethanediol 2.70 £0.19 / / MS, RI
60 1859 R EE benzyl alcohol 14.01 +1.41 ik 21 MS, RI, odor, S
61 2391 1-F75E% 1-hexadecanol 17.00 1. 41 / / MS, RI




o542 4% 52 FREREAE . VX E 55 oAb MO SER So3 43 BT 149
23RS
1;%3 A, w/(ngeg~) MR NIF/% FEM R
/it 45.45
B (5 )
62 1829 ELR hexanoic acid 1.42+0.16 HE 57 MS, RI, odor, S
63 1936 PR heptanoic acid 6.51 +1.00 T 43 MS, RI, odor
64 2044 MR octanoic acid 9.57+2.13 R iR R 28 MS, RI, odor, S
65 2151 TR nonanoic acid 12.91 +£3.74 B 57 MS, RI, odor, S
66 2686 +PUER tetradecanoic acid 17.5 +£0.71 / / MS, RI
/N 47.91
a2 (6 il
67 1069 PR T HE acetic acid butyl ester 1.58 £0. 15 / / MS, RI
68 1583 ZEFR A decanoic acid methyl ester 43.39 +1.41 / / MS, RI
69 1601 y-T P y-butyrolactone 9.87 +0.52 ik 93 MS, RI, odor, S
70 1678 v-CL N y-caprolactone 5.01 0. 14 / / MS, RI
71 1727 2(5H) -W:WHHR 2 (5H ) -furanone (y-P11iE) 2.77 £0. 06 A A 86 MS, RI, odor
72 2177 2 H-ML -2 -8R 2 H-pyran-2-one ( 8- g) 1.93 +0. 00 / / MS, RI
/it 64.55
BEke (5 i)
73 1199 + 8¢ dodecane 24.10 £0.78 / / MS, RI
74 1398 [ PU%E tetradecane 16.26 £0. 55 / / MS, RI
75 1597 +75%% hexadecane 12.22 £1.07 / / MS, RI
76 2099 Z+—J¢ heneicosane 39.49 +2.03 / / MS, RI
77 2399 1 PUkE tetracosane 99.28 +5.98 / / MS, RI
/it 191.35
HABZE (6 Fi)
78 1115 Z.%: ethylbenzene 20.13 +0. 21 / / MS, RI
79 1122 %if —H 2 p-xylene 20. 81 +0.27 / / MS, RI
80 1170 8] — 2% m-xylene 31.92 £0. 12 / / MS, RI
81 1188 ¥R limonene 3.33+0.08 MG F 50  MS, RI, odor, S
82 1897 T T HEFLFLIE butylated hydroxytoluene 39.76 +1.56 / / MS, RI
83 2409 M5 indole 13.00 +2. 80 / / MS, RI
/it 128.95
it (83 Ff) 2442.98

* MS BT SEE  RTIR B IR EUEE |, odor IR TR, S AARER SEE ; - 378 GC-MS &HFRKME] ; /KR GC-0 REME],

FORRAL A P A B A AR G M I A T G
w8 Ff, Hoh GC—MS A E] 5 B 3-F AR LN
S 119 5 i i ey, 4-F SRR R YR 2 GC - O K 31 8
o, NIF {H 55 1R 3-HBRSE TR (93% ) \2-Z IR SE e
W (86% ) 4-F HLIEWR (78% ) . W (2-F He-3-1k g
B T (T1% ) o Horr, 3-H B 3 P9 1 7 A F R A
iR Strecker [Eff SN ,2-C TR FEEme 4-FH FLBEME XL
(2-HIEE-3-WR g 5L ) iR IR T2 2 5 A%

SERLAE R

Silva 2% 38 3 T 2% [ AH 30 2% B3 ( headspace
solid-phase microextraction, HS —SPME) Z54& GC -MS
OIMTHET I IS BN i PR 45 R AL & W), & Takakura
4520583 AEDA/GC -0 F3HT X 37 A L) vh 34
YB3 T, 5K T AT R I e AR AR AR

B ( simultaneous distillation and extraction, SDE ) £5 &

GC—MS 7E15 L0 48 JF R X bty 38 g 1 2- 4Tk
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FEWEME . Fan 25 %] AEDA/GC -0 43 Hr7Edb st
X PR TP Al R S 5 3-SR 2- L R
WEME 4-FHBEmEmE X (2-HTHE-3-mkm 3 ) iR
G, SARLIEE R,

DRI E Y A BT RIE, RS
16 Ff, EZRMEIAL A Hd GC-MS Kl
2| 16 i, DL 2-H bR 5 e A e, HAR O 2,3,5-
SIE S-S S DA B AL R el e 2 e S TR Y
Wy k4 A RO AT R 5k A, GC-0
Fril ) 11 Fh, NIF {E & B8 2, 5-2 B JE-nit iz
(100% ) . 3-2, FE-2, 5-— H Fe-nik 98 (93% ) | it s
(T1% ) 2-£.3£-3,5-Z BN (71% ) |\ 2-WK BE i
(71% ) 2-F Fe-nth 88 (57% ) 2-Z FE-M R (57% ) |
2.,3,5- = HIL-MEWE (57% ) 2-Z M Fk-ML s (57% )
Tang SR GC - MS MKE XS g Py Hh 3 5 i 2-H
FE-nkg 2, 5- W LNk g 3-2 k2, 5 ik
%, Cao 25131 %] HS —SPME/GC - MS 7EXE P h
Y T 2-2 383, 5- T Fk-np e 4 2 A Bt ik i
Kb aW, B, Silva Z 5 T HS - SPME 434 4
THEXS A |k 72 4R 1E AL R 1R R XS (SDE
S3ATE) L A Y 2-HH LN

TR A YIS W 4 B, Horp GC-MS
R E 4 Ff 22 28 By 00 5 i dw i, HOOOR BRI ; GC -
O KEIF] 3 Fh, NIF {5 = A5 22 25 1 (78 % ) |, MRS
(71% ) 2-TFEWKIR (64% ) , BeHi%E K SAFE/
GC-MS/GC -0 B EAEFEIN PG G 5347 455 13
2% HEMy 2- ) FEkg , SR HS —SPME/GC -MS, Cao
SECIHENEXS B 1A | Qi S 7 Ml B ORI R Y g o G %
SEM 2-JRIETE I, Chang 2520 8 R H] HS - SPME/
GC—MS T 2 = X 1) % g ) LA B X gz v i) 1)
BT 213035 1k e — 5 >F YR T IV R %) 4R Ak e
RS T PR ST 1 52 I HR A SRR A R AR A 1

BERALA W Y A ) EARF S R e
19 Ff, GC-MS KU E] 19 #, HEm N C
B HRCH(EE) 2 ,4-258 1, GC-0 #3)] 17
Tl NTF {8 5% 85 69 09 © % (100% ) , Hik ol 2-H1 3L T
M(93% ) (E)2-T- WM (93% ) ((E,E)-2,4-% .
IR (93% ) KT (86% ) FE(79% ) . (EE)-
2,4-FF IR (79% ) BT (719% ) | (E) 2-28 J Tk
(719% ) FHEE(T1% ) \(E)-2-BIGHEE(64% ) , T
B (E,E)-2,4-%% e 5 N 17 1 Fn o8 B i 32 2ok
VR RE AR AL RN, Hop AN (E) 2-T I Bk IR
TR A AL W i, T 2-FP G T O K AEIE, R TR

TS PRI Strecker BRI Silva 25814 %
FH GC—MS 4387 4 1 J5 (%) %8 it P Asp, A6 3000 Y 2-F
FETHE OB FRE ., (E)2-BEMmE S AR H S
(E)2-THlE KM (E,E) 2 ,4-58 IS5 15
KPS, Apriyantono Fl Indrawaty”“ SDE/GC -
MS S HrFERS B ( ZASFANG) K (EE)-2,
4-BE G (B E) 2 ,4-58 IR R SRR AL
Y. HisES%D Duan %55 R A SAFE/GC - MS
P M By FE N Be | e O R R
(E)-2-58ME  (E)2-BEMalE  (E,E)-2,4-% 0
MG

B2 &3 %@ 1 10 Fl, Hod GC-MS K]
210 A, 2-THA & s, IR Z ; GC -0 Kl
2 3 Ff 2T 1 -2F45-3-FR A NIF (B &, 28 71%
Horb - TERAE RS B IR 2 el e X A 0 e g
GIHTEEE Y, CABIREG 755 PR EL L 45 IR XS h GC -
MS %52 7 Gasior 257 i i SAFE/AEDA/GC -
O 4374 138 B8 | Brunton %5°% 3@ :F SPME/AEDA/
GC—0 F3AT K AGXG Jog R, G0l i 1-F 45 -3 , If:
1 5 U R AE A S T B SCREVE T . 2-T i L 1-
W3 - VB o AU AE B N, v 1 -2 4 -3 - £
-3 B AE AR o | T 1-2F45-3-FEn i n =3 .n —
6 Z AR BTFR Y A AL R g A= 0 2 A8 3=
FLRUR T S A S N 1 R v R A S

BES Y LY 4 Bl R GC-MS K 4
17 B B s i i, R BEIR 25 GC - O XA
FITR R H NIF (B4 (21% ) . Apriyantono £ In-
drawaty ** il i SDE/GC —MS Z3 b7 76 K XS Ji P i
BT 1T, Ayseli 251 R A SDE/GC -MS
T3 M A X0 ik PR sF R 6 R R R

MRt sE 5 F, Hoh GC-MS K3 5 Fifr
DUk R & e, TRRIRZ ;GC -0 kil £ 4 Fh,
NIF {5 (57% ) BN B . B2, Tang 25 7EXEXY
WP b % E R . Silva 251 R GC-MS 2047
T IS 0 X6 ey PR s 6 LR R TR TR SR
FERVEIR G, 53 A0, el JR > 4] )\ ng
HIGC-MS Rl i % th O R  TR TV e

BRI % E 6 k&9, GC - MS £l £ 6
it B i fe 1 R 28 R H R LU »-T IR GC - O
il ) 2 A NIF B & 08 y-T R (93% ) .2
(5H)-WKIHT (86% ) , Sun %52 GC - MS 7E4d
XGRS S D y- T R,

el R A IS E 5 Fh, GC-MS K E 5
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Ff; GC -0 AKZIMF] , 32 R 240 G <k
15, R U BTRRAN K

IR BRI EE R T et X R R T R T AR
FRREAR RN, AN 3R 4t HABRAL S 6 i,
i GC-MS Kl E] 6 A, — TR ILH 2K (BHT) &
H A e GC - O (R I BT  NIF {60 50% . —
THERSLH R R A R R B R R T
XM A e S . Cao 481 Sabikun % 5
it GC—MS TEXERG P i A5l A0 .

S A G A K A S s ) 8 A i e 2 1 Ak
YRS RO E A A, WE 1, GC-
MS K B & B (=75 ng/g) LG C B
(E,E)-2,4-28 IR 2-T B 22 2F By 2-F LT
(E)-2-58MmE -+ Dube | W NamE 2-F BE-nk g |
2- I, GC -0 KA 45 % 5 (NTF =55% ) 1)
L&A 36 Fh, 2, 5- I - g | O 2-FP 3
THE 3-HRRFLNEE 3-2352,5- I 3L (E)-
2-TlE  (E,E)-2,4-28 I y-T NG . 2-C Bt
FEWEME K 2T 2 (SH) -PK g R 4-F g 22 2F
Wy SEME L (E,E)-2,4-08 IRl JSEE | (E)-2-% M
P X (2-HH -3 -k 5 ) A Mk \2-2 33 ,5-
FRJE-mEigg 2-DRWERR AR 28 T 2-T W | 12 045 -
3-F 2- 8 | (E) -2-BE M, — W 5L T h ek 2-
FRL-nlk R 2-2 FE-mpHe 23 5-= FIRE-m e -
(E,E)2,4-T "Ml 2-CO i Bk O TR,
XU AW K 2 GC— O A6 I 3] 4 Ak 85 Ky o
FAEY
2.4 XBEESHASNSNER

XFF GC—O A5 I 30 114 78 K 3 3 v i) Bk 5 34
L&Y, RIE GC - MS Kl & & F SCk A 7K
SRBIME, THE OAV fH, MRS k&Y &=
H GC-MS i S Hras e, I3 OAV Sk
WS EHE 4h L2 6, 6 FIH T ) 0AV =1
ARG, 3 25 B A0 4E L ik 2- T E-3-
WA 3- FHAEE TN I XL 2- P JE-3- R 55 ) At \2-
PNk 2, 5-— F - (2,3 ,5- = 1 -k iz 3-4
o2 5- TR 2-2 K3, 5- T gk 2-p g
WK BRI 2-F 3L TS CURE R (B)-2-PHEE . T
W BEEE L (E)-2- M (E)-2- 28R ROl (K,
E)2 A-T- )& (E,E)-2,4-% “ &l 2-THl . 2
R 1 -0 -3 -, A A KA S 1 G R A A A
Y, XL S Y EE ARG Y sk
L& AR DTS &k 3, B P 2R IR T 35 4

250 1
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Fig.1  Content of volatile flavor compounds and NIF value

of GC-0 in fried chicken wings

TBI I, Ji7 — 2R VR T i Jo S A o i 2 1o ) o 2
TREXS R R A BRI T URRE

FARBFE S R S5 HEE R A GC-MS .GC-0 43
B OAV %852 85 2 A B Y SCHik LL 38, 7 Fan 261
SYHTAL S XS H A R T, AS B AR R T g 2-F
F 3R MR AR AL | X (2-FF -3 L ) T, 3
Tl AR O 3-FRIEINEE . (E) 2-BE M
i CERE 2-23E-3 5- Lk TR SR (F)-
2-T-Will (E,E)2,4-T )&l (E,E)2,4-%8 " J
A A A SR A . Liu 2510 43 #r L o e g o
ABFGERIN B 3-F G LN R LR L SR TR
FOWE (E)2-PElE (E,E)-2,4-% "Ml (E)-
2-TIRTE | (E) -2-Z8 T 218 25 oK I o Sl DG B <
BT o AELS I SRR 5 IR S 2 R, A BIE 5 KE XS
P SRS AL A YA 5 IR, ke 1L
B Y EAENNE AR, 1 P S VXS 37 317
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3 &% it

X0 BN, R R IR DR I 7 i R
FEsES T E, LHEATFEAERS BB
WA K B R 54T AR U EE 3 T
43.23% M1 76.16% ,'EFfatrdem. AL
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Fo WBRIMBIZERL A GC-MS K GC-0 5rHr %58 B KEXS e 3w S AL A Y

Tab.6 Key aroma compounds of fried chicken wings identified by solvent-assisted flavor evaporation combined with GC-MS

and GC-0 analysis

a9~ RI &Y SIRBIE/ (ng-g™")* PEl OAV
LAY (4 )
1 1 060 PR T iR 0.16 25
3 1363 s 2 FF1 353 I g 7 e 0.000 4 25450
4 1436 3-HHaR ALY 0.4 44
7 2165 L (2-F 33k ) 6% 0.000 8 15 500
FRRIEY (5 F)
10 1251 2- R Jk-nik e 60 1
11 1308 2,5- F Jk-nik g 20 2
14 1389 2,3,5-= -t 23 1
16 1431 3-2.3E0 ,5- T EE 0.4 44
18 1458 2-2. K3 5. I -k 0.04 401
TR A (2 F)
25 1277 2-JRL Lk Rg 5.8 2
26 1444 e 0.8 35
S (11 F)
30 928 2-FBEETRE 1 128
32 1076 O 6.9 34
35 1264 FRE 0.9 28
36 1309 (E) 2-Biiis 13 1
37 1382 T 4.4 20
39 1 486 FE 0.9 13
41 1520 (E) 2-T-Jiis 0.09 126
42 1613 REE 4 11
43 1623 (E) 2-Z8 i 0.4 234
44 1678 (E,E)2,4-T I 0. 062 128
46 1749 (E,E)-2,4-3% "5 0.2 1102
B2 (3 i)
48 973 2-TH 100 2
50 1257 2B 55 1
52 1288 143 -1l 0. 007 387
it (25 i)

s BRI A ) B v T L BRI - (il M BT #n K P IR (L, Bk F k[ 15 ]

S BENIER] K] SAFE $2EUZE 4 GC-MS Fi R
2 GC -0 4y HT% & 1 KBRAL A5 4, 1 %22 80
MR A Y, 54 %2 51 M AR L&
Y, GC-0 %7 PR A 245 55 (NIF =55% ) 14k
A1 36 B X b AT OAV H, ik i 2-H
HE3-WRIR RIS WL ( 2-F JE-3-nk IR L) L (E L E) -
2,45 TS 25 MO RSB (0AV =)
XUE SRS A B W 5 T B S T B A
S R = e W 1| SO D o e <5 VA Y @ VAW |1
SRR RN IR PR AR T AR B B R IR B

LA A 5 B 555K HU R, G AL S Y 2
ORGSR A 15 1k — APl R o A U
HIHIN A BRBTFTEE AR ARG A R A I T A
WIREAG TR S %

SE 3k
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Analysis of Changes in Nutritional Compositions and Key Aroma
Compounds in Fried Chicken Wings

WANG Jiaman, LIU Yang, LI Kaixuan, XIE Jianchun "
(School of Light Industry Science and Engineering, Beijing Technology and Business University ,
Beijing 100048, China)

Abstract: The chicken wings coated with flour were fried with palm oil. The changes of fatty acid and
amino acid composition before and after frying and the key aroma compounds in the muscles of fried
chicken wings were analyzed. The results showed that the total content of fatty acids and amino acids in
the muscles of the chicken wings were increased after frying. In particular, the ratio of essential amino
acids to total amino acids and the ratio of essential amino acids to non-essential amino acids reached
43.23% and 76. 16% , suggesting an increase in the nutritional indicators. Volatile flavor compounds in
the fried chicken wings were extracted by solvent-assisted flavor evaporation ( SAFE ) using
dichloromethane as the solvent, and then analyzed by gas chromatography-mass spectrometry (GC—-MS)
and gas chromatography-olfactometry ( GC —O) in frequency detection. 80 volatile compounds were
identified by GC—MS, while 51 odor-active compounds were identified by GC-0. There were 36 strong
odor compounds ( NIF=55% ) detected by GC -0 analysis, including 2,5-dimethyl-pyrazine, hexanal,
3-methylthiopropanal , 3-ethyl-2, 5-dimethyl-pyrazine, 2-methylbutanal, ( E)-2-nonenal, y-butyrolactone,
etc. . Odor active values (OAVs) for these compounds were calculated and suggested that 2-methyl-3-
furanthiol, bis ( 2-methyl-3-furanyl ) disulfide, (E,E)-2,4-decadienal, 2-ethyl-3,5-dimethyl-pyrazine,
l-octan-3-one, (E)-2-decenal, (E,E)-2,4-nonadienal, 2-methylbutanal, (E)-2-nonenal, 3-ethyl-2,5-
dimethyl-pyrazine, 3-methylthiopropanal, furfural, hexanal, octanal, dimethyl disulfide, nonanal,
decanal, phenylacetaldehyde, 2-pentylfuran, 2-butanone, 2,5-dimethyl-pyrazine, ( E)-2-heptenal, 2,
3 ,5-trimethyl-pyrazine , 2-methyl-pyrazine and acetoin were the key aroma compounds (OAV=1) in the
fried chicken wings. The research results could provide theoretical references for chicken cooking

technology and development of chicken meat flavorings.

Keywords: fried chicken wings; aroma compounds; solvent-assisted flavor evaporation; sulfur

compounds ; fatty acid; amino acids
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