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Experimental

SEED/I\ I\ — v T )LEXF BT L. SAFE (solvent-assisted flavor evaporation) [1] Z@EA U
#., R 1 I[ORIFERHET 3 REIMZITVE U, BEAFEE (R) &HDsH. n-7)LAVEE (C7-C30) HHOUE
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K1. YYTUVIBKUDHFRMY

GC Agilent 7890
ENE] 1 ul AT7Uw MNEA, 260° C
FrUTPHR He 1.4 mL/min, (ERE)
B D;: Rxi-BMS 30 m x 0.25 mm i.d. x 0.25 um coating
AZhA D2: Rxi-17MS 0.9 m x 0.25 mm i.d. x 0.25 um coating
F—TVRE 40° C(1 9RKH).5° C/mnT280° CHXT,;20° C/min T
300° C&FT (1 #RE)

ZRA—=TV FA—TBEICHLTHIT " C

EValL—5— ZRA—TVRBEICHLT+H16° C

EVaL—Y3VERE 2.1 s (start-431 s);3.3(432s-7785s);3.7s (779 s -
end)

NSRRI =54 330° C

MS LECO Pegasus BT4D

A7V RRE 250° C

BEHHE 40-400 m/z

BUSRE 200 spectra/s

Results and Discussion
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Odor and taste descriptor: boiled potato Methional
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Odor and taste descriptors: butter, green
bean, floral, fruity, mushroom, and nuts
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Odor and taste descriptor: caramelized Dihydromaltol
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Conclusion
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