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Effect of addtive amount of whole wheat flour on volatile components of dry noodles
WANG Li-ping', LIU Yan-xiang', TAN Bin', SHEN Wang-yang?,
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(1. Academy of National Food and Strategic Reserves Administration, Beijing 100037, China;
2. Wuhan Polytechnic University, Wuhan, Hubei 430023, China)

Abstract: Volatile compounds from one kind of refined white noodle and three kinds of dry noodles added
with different contents of whole wheat flour (50%, 75% and 100%) were extracted by headspace solid phase
micro extraction (HS-SPME) and identified by Gas Chromatography Mass Spectroscopy (GC-MS). A total of
85 volatile compounds were identified in the four dry noodles, including 17 aldehyde, 34 hydrocarbon, 16
alcohol, 7 ketone, 1 furan, 7 ester, 2 amine, 1 acid. The four kinds of noodles contain hydrocarbons,
aldehydes, alcohols, ketones, esters and amines. 44, 53, 53 and 50 volatile components were detected in
refined white noodles and three kinds of whole wheat noodles, respectively. Compared with refined white
noodles, the volatile components in whole wheat noodles were significantly increased. Among the volatile
components, aldehydes are the most important substances with relative contents of more than 25%. The
content of hexanal in aldehydes was significantly higher than that of other aldehydes. The increase of the
amount of added whole wheat flour has little effect on the composition of various volatile components, but
has great effect on the relative contents of each volatile component.
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o -F A alpha-panasinsen — — 762 4.95 — — — —
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+ = gsi?g?n‘ifﬁ;?e““’l - - = = 171 108 —  —
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+ kiR n-Nonadecanol — — — — 161 1.02 132 0.95
+-b e n-heptadecanol-1 485 4.85 312 2.03 — — — —
1-ZEN B 1-naphthalenepropanol, — — — — 73 0.46 — —
P S 1387 1385 1363 887 1733 1097 727 525
2- Bl 2-heptanone 76 0.76 82 0.53 73 0.46 80  0.58
3= W -2 - 3-octen-2-one 151 1.51 82  0.53 143 091 162 1.17
3,5-3 -2 3,5-octadien-2-one — — 116  0.76 235 1.49 298 2.15
518 -2 -k MG 2(3H)-furanone,dihydro-5-pentyl- — — — — 86  0.54 100 0.73
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285 G R 328 328 3178  20.66 948  6.01 1693 1222
LR T i acetic acid, butyl ester 201 2.01 — — — — — —
IR R pentanedioic acid, dimethyl ester 66  0.66 — — — — — —
THRT Hig butanoic acid,butyl ester 79  0.79 58  0.38 — — — —
FIR Tl butyl caprylate — — 289  1.88 — — — —
R O R octanoic acid,hexyl ester — — 1 240 8.06 296 1.88 122 0.88
&Ik 2- 2 F O B H R G oxalic acid, decyl 2-ethylhexyl ester — — — — 219 1.39 210 1.51
SROE T HER, TS BE R JERR  phthalic acid,hexadecyl propyl ester — — 64  0.41 — — — —
eSSyl 346 346 1651 10.73 515 3.27 332 2.39
=T tributylamine 286 2.85 144 0.94 126 0.80 166 12
N,N-Z T 3 H B e formamide,N,N-dibutyl- 138 138 65  0.42 104 0.66 106 0.77
JHe 2 424 423 209  1.36 230 1.46 272 1.97
2- 13 St 35 kg furan,2-pentyl- 566  5.65 761 4.95 - — 1253 9.05
[3]ivd propanoic acid — — — — 3385 21.48 — —
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