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Fig.3  Comparison of GCAMS fingerprints of volatiles from Different Enzymolysis processes
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Fingerprint of two kinds of baked sweet potato
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Fig.2  Comparison of HPLC spectra of oligosaccharides with different enzymolysis processes
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Table 1 Qualitative analysis of volatile compounds in different parts of sweet potato root

A B C A B C

1 1261 +71 1109 £33 1483 £32 33 2- D 118 +2 111 £12 245 +10
2 D 4552 +19 3410 £29 408 5 +51 34 114 £ 10 113 £3 112 £3
3 2- 961 +48 576 £25 359 2 +£56 35 (E)=2- 41- 133 3 188 6 175 £21
4 5- 110 +0 76 +3 68 +0 36 246 £29 258 +4 275 £5
5 2- D 110 2 137 7 75 £2 37 2- 117 £7 114 +9 135 +12
6 25- 78 8 68 =1 174 +3 38 D 2 853 +£196 2351 £224 5850 +£60
7 1188 +49 1297 +9 580 +18 39 D 10 2 10 =1 14 =0
8 2- 5536 £4 6421 £36 4224 +28 40 169 +6 125 +6 194 +4

2- D 3953 +3 4132 +4 3282 +27 41 266 +4 207 £ 1 553 £3
10 3- 2644 =7 2653 7 233813 42 48 £2 39 £0 205 £6
11 D 374 +11 431 +2 522 =8 43 191 +12 110 £2 359 +8
12 D 2463 £116 2679 =5 2 440 £22 44 3- D 412 £50 765 £23 81 £2
13 D 699 +37 478 +3 1312 +9 45 4 5- 2- 3(2H) 39 £3 70 £10 48 +5
14 D 474 £50 146 £2 1 554 +37 46 2- 1- 239 £13 200 £6 381 +4
15 39 £10 35+3 109 +5 47 52 +£2 29 x1 184 £2
16 179 +30 262 £79 264 £12 48 66 +3 156 +1 38 +2
17 234 +22 209 +2 339 +8 49 42 +1 38 £4 118 £0
18 Z4- 252 +10 119 =4 367 2 50 37 £0 36 2 98 =1
19 2 4- 114 £8 119 £2 162 =2 51 356 +10 186 =3 494 + 16
20 (E)=2- 119 £16 95 13 181 12 52 218 £26 391 +9 167 6
21 3- 2- D 336 +57 412 £20 271 £12 53 31 +6 107 +0 5+1
22 2 3- 457 £5 404 =11 634 +9 54 135 £17 239 £5 142 £2
23 D 11 707 +174 11 106 £17 12 980 +55 55 45 +8 171 =3 78 £2
24 2- D 1327 +30 1469 +1 807 +4 56 35 +3 42 +2 107 2
25 2- 334 +£23 150 =4 377 £3 57 91 +2 86 £3 220 =2
26 2- D 18 £2 14 1 50 +4 58 126 +4 104 1 183 1
27 2- D 249 30 60 +6 943 +34 59 238 +0 198 +2 180 +2
28 2- D 67 +7 43 £0 240 8 60 93 +6 180 +1 50 +2
29 139 +4 140 +8 124 +11 61 241 £6 197 3 189 =3
30 1- 3- 20 2 17 2 58 £2 62 66 =1 71 £3 106 =0
31 293 £9 349 +18 238 +4 63 211 =6 134 +4 261 =3
32 268 + 14 259 +4 239 £2 64 91 0 78 +4 146 =5

(1) D 1 (2) GCAMS
( )
4 Gallery Plot
Fig.4 Fingerprints of volatile compounds in flavoring agents prepared by different parts of sweet potato roots
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Table 2 Sensory evaluation results of three

groups of flavor agents

A
B
(0 N
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Table 3 Comparison of maltol and furans in samples
A B C
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Table 4 Comparision of aldehydes in samples
A B C
1188 +49 1297 +9 580+18 83112 91922

2- 5536 +4 6421 £36 4224 £28 961 £39 4403 190
2- D 39533 4132+4 328227 2815+1003 928 +16
3- 26447 2653+£7 2338+13 1594+63 245810
D 2463 £1162 679 £5 244022 209+79 457 +61
D 374 £11 431 £2 522 £8 161 £32 171 £33
D 699 £37 478 £3 13129 220 346 £27
D 474 £50 146 +2 1554 +37 30«1 26 £2
39+10 3543 109 +5 39 7 195 £25
179£30  262+79 264 +12  174+30 303 +37
234 £22 209 £2 339 £8 199 £13 264 £13
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Table 5 Comparison of ketones and esters in samples
A B C
2 3- 457 £5 404 11 634 +9 1085+5 53319
- 2- D 336 £57 412 £20 2112 570264 3762 +291
D 11707 £174 1110617 1298055 924661 10838 112
2- D 132730 1469+1 807 £4 97533 107122
2- 334+23 150 +4 377 +3 49+1 66 £6
2- D 18+2 14+1 50 +4 100 120
2- D 249 £30 60 6 943 £34 10+2 10£2
2- D 677 430 240 +8 KRS 42 +4
139 +4 140 £8 124 £11 39+4 231
- 3- 20+2 17+2 582 14+1 20£1
293 9 349 £18 238 +4 39+1 88 £0
D 2853+196 2351224 285060 3033+£38 151336
D 10+2 101 140 399 £6 21025
169 £6 1256 194 +4 1349 138 +12
114 £10 1133 112 £3 64 £19 60 11
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Table 6 Comparison of sulfur compounds in samples
A B C
206£4  207+1  553+3 1547 205l
48 +2 39+0  205+6 47 £5 39+1
19112 110£2 359438 302 2913
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ABSTRACT Gas chromatography-ion mobility spectrometry ( GCAMS) was used to analyze the fingerprints of volatile components in
flavoring agents which were prepared by special technology with different parts of fresh sweet potato root baking-—root cores were wrapped
in aluminum foil and baking whole root. The results showed that the GCAMS combination technique can effectively separate volatiles in the
5 samples rapidly screen out more than 60 characteristic ion peaks with significant intensity changes and of which 46 were identified.

There were significant differences in the amount of aroma volatiles in each sample and their content was significantly different between
groups. As the characteristic volatile compounds of sweet potato maltol and methyl folate have the same content in flavoring agents and
baked sweet potatoes the content of 2-acetyl furan in baked sweet potatoes is significantly higher than that in flavoring agents while phe—
nylacetaldehyde and 2-amyl furan are opposite. The addition of amylase in the preparation of flavoring agents was beneficial to the forma—
tion of characteristic aroma of sweet potato the outer part of sweet potato was major contributors to the characteristic aroma. Volatiles col-
lected from aroma agents were used for GCHMS analysis and sensory evaluation results showed that the flavoring agents had the character—
istic aroma of baked sweet potato. The preparation technology of sweet potato characteristic flavoring agents is simple and does not need
high temperature baking process which is more suitable for large-scale production.

Key words sweet potato; flavouring agent; gas chromatography-ion mobility spectrometry( GCAMS) ; volatiles; maltol; benzene acetalde—
hyde
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