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' InordertoanalyzethechangesinvolatilecompoundprofilesofPixianbroadbean-chili
paste(BCP)duringkojimaking,moromifermentationandpostfermentationaswellastorevealthe
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predominantvolatilecompoundsinBCPandtheirorigins,asystematicanalysisofvolatile
compoundswerecarriedoutinBCP,itsingredients(broadbeancotyledonBBC,andfreshchiliFCL)
andsemi-finishedproducts(broadbeankojiBKJ,pickledchiliPCL,andbroadbeanmoromiBMR).
ThroughHS-SPME-GC-MSmethod,therewerealtogether73volatilecompoundsfrom allthe
studiedsamples(suchas6hydrocarbons,11alcohols,8carbonyls,8heterocycles,13terpenoids,18
esters,6acids,and3miscellaneouscompounds).Totalvolatilecontentsoftheingredientswere
relativelylow,showing (19.64!3.84)!g/gand (7.84!1.30)!g/g (anequivalentof4-methyl-2-
pentanolasaninternalstandard)inBBCandFCL,respectively.ManyvolatilesinBBC,FCLand
BKJwerenotfoundinBCP,indicatingthattheirvolatileprofileswerenotstronglyrelatedtothosein
thefinalproducts.Totalvolatilecontentsinbroadbeanmoromi(BMR)andpickledchili(PCL)
increasedevidentlyto(82.42!17.63)!g/gand(49.71!8.06)!g/gafterfermentation.Largerproportion
ofterpenoidsandalcoholswerefoundinPCL,indicatinglinalool,phenyl-ethanol,2-methoxy-3-
isobutylpyrazineetc.asthekeyflavorcompounds.Moreheterocycliccompounds,carbonylsand
acidsweredetectedinBMR,indicatingphenylethanol,1-octene-3-ol,phenylacetaldehydeetc.asthe
keyflavorcompounds.TotalvolatilecontentsinBCPwerefurtherincreased (exceeded100!g/g)
withestersasthemostabundantcompounds.KeyflavorcompoundsofBCPincludedethyllaurate,
phenyl-ethanol,linalooletc.Withtheextensionofpostfermentation,changesintotalvolatile
compounds,volatilecompositionandkeyflavorcompoundsinBCPwererelativelylow,indicating
thattheytendedtobestableatthisstage.Moreover,FCLwasthemainoriginofterpenoidsinBCP.
Heterocycliccompoundsand4-ethyl-guaiacolwerecontributedmostlybyBMR,whileesterswere
formedinthepost-fermentationstage.
!"#$%&'()Pixianbroadbean-chilipaste,volatilecompounds,GC-MS,flavor
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