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Abstract: In order to provide references for the characteristic flavour compounds in butter, the

physicochemical indexes (acid value, peroxide value, iodine value, saponification value) and fatty acid

composition of 13 kinds of commercial butter were
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determined by national stardard, and the volatile
compounds were analyzed by SPME - GC - MS.

The characteristic flavour compounds were

SR H (2023MK151)
PR 02T (2001) 4o 4E Wi+ BEE 7 1 W determined by OVA. The results showed that the
JHINE KA 4 7R 1 ( E-mail ) zmy6780808@ 163. com, acid value and peroxide value of 13 kinds of

BEEE R J7, B+ (E-mail ) m13307106657@ 163. com,, butter met the requirements of national standard
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except the acid value of sample 6. The fatty acids of butter were mainly composed of palmitic acid,

stearic acid and oleic acid, and the total content of the three was more than 80% . A total of 156 volatile

compounds were detected in 13 kinds of butter, and 68 of them (OVA >1) made important contributions

to the flavour of butter, mainly including aldehydes, ketones, esters, alkanes, acids, heterocycles,

alcohols and unsaturated hydrocarbons. 18 Characteristic flavour compounds were determined by OVA >

100. They were benzaldehyde, n — hexanal, 2 — undecylenal, 3 - methyl — 1 — pentylaldehyde,

nonylaldehyde, decylaldehyde, pentadecanal, (E) -2 — heptenal, n — octanal, undecylal, (E) -2 -
Y- yde, y yde, p ’ p , ’ ylal,

octenal, 2 — decylenal, (E,E) -2, 4 — heptadienal, n - decanoic acid, acrylic anhydride, 2 -

ethylcyclobutanol, undecylane and propyloctanolactone. More than 70% of the commercial butter

characteristic flavour compunds are aldehydes, which has the most significant effect on the flavour

of butter.

Key words: butter; quality; fatty acid; characteristic flavour compound
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C10:0 0.12" 0.06° 0.16° - 0.12" 0.09" 0.22° 0.10" 0.15° 0.07° 0.19° 0.19° 0.09"
C12:0 0.16° 0.07° 0.15° 0.24° 0.20" 0.15° 0.18" 0.13" 0.21 0.10° 0.17° 0.10* 0.12"
C14:0 2.77°  3.10° 3.57° 2.09" 2.06" 2.78° 3.25' 2.60" 2.75° 2.04" 2.24" 3.71° 2.36"
Cl4:1 0.49° 0.74° 0.84" 0.19* 0.15* 0.72° 0.38" 0.45° 0.61' 0.37"° 0.53' 0.59° 0.37"
C15:0 0.45° 0.45° 0.64° 0.17* 0.33" 0.57" 0.58" 0.43° 0.45° 0.30" 0.54° 0.61° 0.34"
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Cl16:1 1.87° 2.93' 3.19° 0.64" 0.90° 2.56° 1.89" 1.97° 2.23° 2.37° 2.10° 2.36° 1.63"
C17:0 0.38"  0.43° 0.64° 0.10° 0.39" 0.48° 0.59 0.38" 0.51° 0.32" 1.34" 0.60° 0.37"
C17:1 0.38" 0.43° 0.64° 0.10° 0.39" 0.48° 0.59" 0.38" 0.51' 0.32" 0.62° 0.60° 0.37"
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C20:1 0.18" 0.16° 0.22" - 0.14* 0.21* 0.25° 0.37' 0.31' 0.15° 0.21" 0.25° 0.18"
C18:3n3 - 0.40" 0.44° 0.14° 0.18° 0.45" 0.33" 0.39° 0.39° 0.30" 0.36° 0.38° 0.36°
C21:0 - 0.16" 0.16" - - 0.15" - - - 0.08° 0.17" 0.21° -
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