10

Journal of Food Science and Biotechnology FAEFLE NP RE27H | 2024 F 128 | ERSEMHEARZR

DOI:10.12441/spyswjs.20240604003 [ &5 ] 1673-1689(2024)12-0010-10

EMIR AL XT ' G XK 22 B9 5 53 i3 R

oOR? OEREY REe BER

(1. BB ARFRAR SR TS, 5R 85 458030; 2. BB EAAA R EAMIE SN =, R e
458030; 3. AN ZREMENR, AR HM2 453003; 4. I RFRWSEYFTARZER, T HIM 310058
WE . AMWARILSBFTEARNG AR, AR HEERN RO T EZRY, L2 LARBEERG L FHR
o, EHRERNERBERFLZEZRZF ) RKRENOHRAN AL EHANRNHE L. HHP T EH
A IEAC A L 36 B AL L % BRAL A | 7 B AUER Bis (isothiocyanates, ITCs) 3R A FLES | A X I A% B B £
NBRGETHEHIREFTO LT D. BHEZRT EEE5mAMAM P A RS E R SRR P agE R, L
BRAETR 4 TRBHELGRFTALER, AT AR K RGARTOEFTTEEL,

KGR A AR A AR 4 s R T B B BE K AR AUBR BS BB K

Research Progress in Influences of Plant-Derived Organic Sulfur Compound on

Food Flavor

XU Zhen? WANG Xinyuan’ XU Guihua® GUO Deping*

(1. School of Food and Chemistry Engineering, Hebi Polytechnic, Hebi 458030, China; 2. Hebi Key Laboratory of Green
Food Deep Processing, Hebi 458030, China; 3. School of Food Science, Henan Institute of Science and Technology, Xinxiang
453003, China; 4. College of Agriculture and Biotechnology, Zhejiang University, Hangzhou 310058, China)

Abstract: Organic sulfur compounds are often potent odorants, being key flavor components of plant-based
foods and bioactive compounds with pro-health functions. In many vegetables and fruits, especially Brassica and
Allium vegetables, sulfur compounds determine their specific flavors. Main groups of sulfur compounds in plants
include sulfides, polysulfides, isothiocyanates (ITCs), nitriles, epithethriles, thiols, thiosulfinates, as well as
heterocyclic sulfur compounds found in shiitake or truffle. The author summarized the roles of major organic
sulfur compounds in flavors of plants, reviewed the recent progress in metabolism and transformation of these
organic sulfur compounds under various processing conditions, and made an outlook on the future research
directions of organic sulfur compounds.
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Fig. 1 Odor descriptors of ITCs in vegetables
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Fig. 3 Proportions of major volatile compounds detected in food
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