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Analyse Essence of Pickles and Allocate Pickles Flavor

Zhang Weihua Wang Xiaohong Gan Zhiwang
Shenzhen Guanlida Boton Flavors & Fragrances CO. LTD

WE USSR, M THEN BT ARERAR, FTURERNRRSSESER
FETH ?B,Q#g_
Abstract: This article referred to pickle vegetable of Sichuan and it analyzed the specitic odor of the pickle

vegetable fragrance and the composing of the note. And in the same time, it introduced the thoughtfulness of
compounding the pickle vegetable essence and the formula reference.

XMR: R, FHE, ﬁ}ﬁ WAL
Key Words: pickles. Type. Anéyse\ Allocate
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HIEENERERCAFEREHERENTR, AMHEEHN, FHUXEBFHRGAEETRAE. B
e, BRIATREBETHFER, RENVEEX—FRNEME, URAHRE ZIARNSRETEI R,
VISR R MR ER 6, WRME®RK, SHRENIN—0r D REE,

MEMERE, 2EKHMTEHEL™, RRK, BHENJIIRERENES, B, ROESE T ONNERES
MECHERHNSIEAR

B8R W

ATHHUEHESRBEERAN TR, RITEEBEES b (7)) BT HERGSHEE—RIES
b, TR
it HD—S5 EAEH (50X0.25mm X 0.32pm)

(R Al SOT—— ™20 45 10 4M5h; HHHELTIREE 250T , RyMSSIRE 280°C ; 4MEH 3611
HHERN 0.2ul; 8BS He; #HEHE 1.0ml/min,

T &4 EIIR; EMV1700; F#ETEE (M/Z) 33~300amu; B FRER 70ev; REFR, £33,

M GC-MS i8R BRI EEER A METS8, LE 1.

®1 BRF N (TH) MBRAGHEEL=RAAEMNIR
5 P aK ek (%) £ L EmaK SR (%)
1 | ZM¥ 3.665 KENE V. ¢ 0.037
2 | 2R 1.049 35 |[4-RAEACWH 0.129
3 | ZRZER 0.573 36 | MR =W 2.869
4 | BRTHE . 0.082 37 | MR 0.065
S | MPTAR KB | 1.773 38 | AP E=HM 0.127
6 | BE 0.735 39 | M 0.258
7 (2-HETH 0.480 40 | BX-1-FEEZE NN 0.012
8 | TEIM KM 1.253 41 [A-mmB | 0.056
9 | TIRNEHR 7.391 42 | ¥MZER 0.650
10 | oM 0.115 43 | a- #im 0.203
11 | NEIHRARR 0.204 44 [2-Z4-4H-1, 3- “KLEKF 0.054
12 | ZMBILAE 0.281 45 |p-HEM 0.299
13 | ZM-2-FRTHR 0.173 46 | _HETIRM 0.603
14 | MPTRF K — M 3.844 47 | RAFEH M 0.217
15 | = 0.048 48 | ZBEZLR 0.325
16 | BHENE R 0.355 49 | HX - |- BRER X Hbk 0.094
17 | o— IR 0.708 50 | ZRIEREE 0.168
18 | EXNAER E—AM 0.031 51 | 2—-+—M 0.136
19 | B 1.880 52 | RN E=HRE 1.574
200 | —THE=#RM 1.077 55 | ZREXN 0.123
21 | B-Pi& 0.077 54 | ¥TIBZM . 0.143
22 | B- AW 0.092 55 | TR 0.080
23 | EMZR 0.085 56 | RREBE 0.470
24 | xS 0.034 57 | AEXHENHM 0.035
25 | irem 0.570 58 |a-HER 0.631
26 |1, 8-#eMX 1.658 59 | RRZEK 0.396
27 | 8-3- % 0.024 60 | 8- MER 0.188
28 | ¥M 0.05 61 | H4% 0.340
29 | AR . 16.321 62 | —-1-HRENE AN 0.156
30 | o~ RENIE ¢.056 63 | a— HITME 0.693
31 | MAERNE N 0.891 64 | B& -B- &45%E 0.074
32 | e 0.166 65 | Kok 0.298
33 | ZHREZRM 0.054 | 66 | BFEHE 0.228 |
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45 &8 ¥ SR (%) % S S ER K (%)
67 | DIEP [~ a~ ZHME 0.062 82 | T8 0.055
6- (I, S-_HBE-4-C#&H) -3-
% ¥ . 0.083
68 | BRI 4.914 83 R - 2 SFEH — | - B
69 | a- &5 0.853 84 | MITEEE 0.033
70 {2- +IM% 0.318 85 | AN 0.931
71 | g~ ZHAR 0.121 86 | 1 AR A 1.812
72 | Wk 1.363 87 | THMZ.K 0.074
73 |2, a-"HTEXR 4.738 88 |9-+ABHMENS 0.061
74 | p-LIBFR 6.871 89 | +XERP M 0.095
75 | WA KA 0.693 90 | 9-+XNERMZE 2.501
76 | B- KM 0.258 91 | TABZIE 2.220
77 | B3, T- 8 0.162 92 |9, 12-F+ATHERE 1.190
78 | KA -y- B 0.204 93 | 10— A #EARHE A 0.407
79 | MR X Y e 0.383 94 | iFBEMHI RS 0.600
80 | ¥EiEAuA¥ 0.235 95 | ML 0.130
81 | +-MZ.K4 1.464 9% | +/A\BZEE 0.032
MEFRRE L, RITAIEXRNEFS KK L 5%RN.

AR 30~40%

M & 20~30%

mXE 10~20%

a7 K 10~20%

BWE 5~10%

A & 3~5%
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Research and Application of Natural Frankincense

Hu Wenxiao Liu Yanmei

Shandong Province Food Fermentation Industry Institute
Jinan Jiuzhou — Fude Flavor& Fragrance CO., LTD, Jinan 250013
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Abstract: The mostly material of natural frankincense is fresh milk coming from healthy cows. The natural
frankincense is produced by fermentation of aroma — producing cultures and application of biochemical technology.
The products can’t only be applied in food, such as beverage, dairy etc, but also be applied in fodder. The aroma
of natural {rankincense is more immensity, more harmonious and more unfeigned. The nature frankincense can’t
only have satisfactory effect as fragrance, but also improve immanent quality of the applied products.

XA RRILETR. 7&F. £UER. &9

Key Words: Natural frankincense, Aroma — producing cultures. Biotechnology. Milk
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