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Effect of Superfine Grinding on Flavor Substances in Ginger

Using GC-MS and Electronic Nose
QU Qingdi', FU Mao+un'" , CHEN Qing-min>, DAI Hongfei',
SHAO Xiu—=hi', YUE Feng—li2
( 1.College of Food Science and Engineering, Qilu University of Technology, Ji'nan 250353, China;
2.Department of Food Science and Engineering, Shandong Agriculture and Engineering

College, Ji'nan 250100, China)
Abstract: Ginger is widely used in food as spice around the world. The volatile components of ginger play es—
sential role in its flavor. In this present work, the changes of volatile compounds of superfine grinded ginger are
studied by gas chromatography-mass spectrometry ( GC-MS) and are also differentiated by electronic nose.The
results show that the volatile substances of ginger superfine powder ( GSP) are mainly composed of alkenes and
alcohols. With the decrease of GSP particle sizes, the detection of volatile substances are gradually increasing,
the content of volatile substances generally increases gradually.Electronic nose is well in distinguishing differ—
ent granularity of GSP.GSP samples with particle sizes of 45.5 wm and 156.3 pm have litile differences in the
smell, which is in accordance with the results obtained from GC-MS analysis.
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