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Table 2 Differences in air/gel partition coefficients (X 1 000) among the four different gelst*’]

K& ¥) Flavor compounds BEIE 1 Gel 1 BEIE 2 Gel 2 BEWE 3 Gel 3 BEIE 4 Gel 4
O\ Hexanal 2.26d 4.40b 3.64c 6.74a
Bt Heptanal 1.30c¢ 2.12b 2.62b 3.96a
S Octanal — 0.49b 1.77a 0.64a
2-TEi 2-Butanone 6.02a 6.85a 6.05a 5.86a
2-PEfii] 2-Heptanone 3.42¢ 4.86a 4.51b 6.23a
2-3E i 2-Octanone 2.14b 2.18a 3.72a 2.98a
2-%% ] 2-Decanone 0.70c 0.87¢ 1.32a 1.07b

T BERE 1 RS 9020 R 1.5 %0 BERE 2. (RPN 79%0 BRI 1.85 %0 s BEIE 3. FIRP IR 8590 SR IK 290 BEIE 4. AR 759 I
1.5% mFAR/NEG FHERRA B EEZERF(P<<0.05), Note:Gel 1:90% white syrup,1.5% pectin; Gel 2:79% white syrup,1.85% pec-

tin; Gel 3:85% white syrup,2% pectin;Gel 4:75% white syrup,1.5% pectin. There is a significant difference between the numbers marked

with different letters (P<C0.05).
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Progress on release and retention of volatile

flavor compounds in carbohydrates

HUANG Qilin, XUE Chao

College of Food Science and Technology s Huazhong Agricultural University sWuhan 430070,China

Abstract

The quality of flavor has gradually become an important reference indicator of whether

food can be favored by consumers. Carbohydrates as one of the main nutrients in food have been found to

have a significant impact on the retention and release of volatile flavor compounds in food. This article

reviews the mode of action of carbohydrates and volatile flavor compounds,and elaborated the effects of

carbohydrates and the volatile flavor compounds on the release and retention of volatile flavor com-

pounds in carbohydrate matrix. It will provide a scientific basis and reference for the controlled release of

volatile flavor compounds in carbohydrate matrix.

Keywords

volatile flavor compounds; flavor material; carbs; release and retention; flavor con-

trolled release packaging materials; new flavor carriers
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