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Abstract

Changes in volatile compounds during aging process of yak meat were determined by HS-SPME and
GC/MS. The results showed that 54, 58, 63 kinds of volatile compounds were detected 0 d, 3 d, 8 d
during aging process respectively. Volatiles from the Maillard reaction, which enhanced characteristic
flavor of yak meat, increased during aging process, among them content of 3-hydroxyl-2-butanone,
2-methyl-3-furanthiol and 2-methylbutanal after 8 d of aging markedly increased by 183. 17% , 128. 40%
and 190. 10% respectively compared to those at 0 d of aging. While volatile components formed through
lipid oxidation which reduced fatty flavor of yak meat such as aldehydes decreased during aging process;
meanwhile volatile compounds from herbage decreased by 20.30% .
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Tab.1 Contents of volatile flavor compounds from

different sources in yak meat during aging %
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£ RS R TR
0 3 8
P S N 6. 44 8. 60 14.21
e S 39. 41 36. 18 28.26
26 P AR 38 LR 0.61 0.65 0.63
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Tab.2 Contents of Maillard reaction products

in yak meat during aging %
BB (1] /d
&Y 4 PR
0 3 8
3-HBE-TRE 0.528 0.658 0.772
Strecker 23 %t iR " .
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Tab. 3 Content of volatile components formed

through lipid in yak meat during aging %
R ) /d
L& W4
3 8
A R 7 26. 13 22.99 15. 45
BNV g 0 6. 00 5.00 3.93
2 AN i s T 1.21 1.15 1.17
P 0.70 0. 87 0.95
FH i [ 1.76 1.24 1.42
P i 1.02 1.28 1.26
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R 1.62 2.61 3.17
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Tab.4 Content of volatile components from feed

in yak meat during aging %
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