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Abstract ; The preliminary research on the formation mechanism of volatile aroma from the source of Mail-
lard in flaxseed oil was carried out. The volatile aroma component in flaxseed oil was analyzed by HS —
SPME — GC — MS. The results showed that 69 volatile compounds were identified from six flaxseed oil
samples roasted at 200 °C for different roasting time. When roasting for 30 —40 min, sufficient amount of
favorable volatile aroma compounds were formed in flaxseed oil, and aldehydes, ketones and heterocyclics
increased dramatically with roasting time prolonging. The aroma precursors of flaxseed oil were mainly re-
lated to Asp,His, Arg,Met, Leu, Lys, glucose and fructose. It was demonstrated that volatile aroma com-
pounds in flaxseed oil were formed mainly through Maillard reaction of above precursors, and model reac-
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0 min 10 min 20 min 30 min 40 min 50 min
REZIR(Asp) 0.009" 0.018" 0.010° 0.009" 0.008" 0. 004"
AW (Glu) 0.380" 0.141° 0. 123" 0.115° 0.101" 0.098°
2255 (Ser) 0.001" 0.005* 0.000° 0.004¢ 0.000° 0.000*
222 (His) 0.011° 0.131' 0.094° 0.065" 0.008" 0.004°
4K (Cly) 0.094" 0.107¢ 0.129° 0.103¢ 0.098" 0.105¢
F 4R (Thr) 0.009° 0.015¢ 0.008" 0.007 0.009° 0.006"
M (Arg) 1.035° 1.107' 0. 600" 0.485° 0.233" 0.169*
NE B (Ala) 0.923° 0.089° 0.103" 0.081° 0.067" 0.028"
%52 ( Tyr) 0.623' 0.557¢ 0.435" 0.135° 0.042" 0.010*
PMEEBR (Cys —s) 0. 006" 0. 006" 0.004° 0.002" 0.002" 0. 000"
IR (Val) 0.102¢ 0.093" 0.103° 0.092" 0.108" 0.053"
FH B 1% ( Met) 0.012¢ 0.016° 0.011° 0.009° 0.006" 0.001*
FENE 2 (Phe) 0.112° 0.095* 0. 080" 0.082" 0.086° 0.085¢
B R (Lle) 0.033¢ 0.019° 0.011° 0.012* 0.016" 0.064°
ZEER (Leu) 0.088' 0.049° 0.032° 0.027¢ 0.019" 0.009*
R (Lys) 0. 649" 0.607° 0.568" 0.481° 0.311" 0.146°
fifi4 & ( Pro) 0.086° 0.053* 0.053° 0.032¢ 0.027" 0.009*
B 4.173" 3.108° 2.364" 1.741° 1.141° 0.791"
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AR 0 min 10 min 20 min 30 min 40 min 50 min
FA 5 (Asp) 1 2.00 1.11 1.00 0.89 0.44
AHER(Glu) 1 0.37 0.32 0.30 0.26 0.26
225 ( Ser) 1 5.00 0.00 4.00 0.00 0.00
41 4% (His) 1 11.91 8.55 5.91 0.73 0.36
H 42 (Gly) 1 1.14 1.37 1.10 1.04 1.12
TR R (Thr) 1 1.67 0.89 0.78 1.00 0.67
K& (Arg) 1 1.07 0.58 0.47 0.23 0.16
P& (Ala) 1 0.10 0.11 0.09 0.07 0.03
F R (Tyr) 1 0.89 0.70 0.22 0.07 0.02
AR (Cys — ) 1 1.00 0.67 0.33 0.33 0.00
5 R (Val) 1 0.91 1.01 0.90 1.06 0.52
HB S22 (Met) 1 1.33 0.92 0.75 0.50 0.08
SN R (Phe) 1 0.85 0.71 0.73 0.77 0.76
B (1le) 1 0.58 0.33 0.36 0.48 1.94
LR (Leu) 1 0.56 0.36 0.31 0.22 0.10
R (Lys) 1 0.94 0.88 0.74 0.48 0.22
[ % (Pro) 1 0.62 0.62 0.37 0.31 0.10
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0 min 10 min 20 min 30 min 40 min 50 min
T Hb 0.062" 0.137° 0. 156" 0. 000" 1.091° 0.000°
RZp 0. 000* 0.089" 0.764" 0.462° 0.000° 0.823°
[EDR(ER 1.041° 1.454" 0. 000" 2.095° 0.000° 0.608"
b 4.951° 5.653" 2.999¢ 2.617° 1.678" 2.406"
b 11.402° 14.991¢ 22.144° 46. 633" 12.190° 8.900°
pN 0.389" 0.459° 0. 000" 0. 000" 0. 000" 0. 000"
S 9.330° 14.310' 4.500° 3.980° 0. 894" 1.306"
BEATT 27.18° 37.09" 30.56° 55.79" 15.85" 14.04"
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