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Abstract ; Using the Zanthoxylum bungeanum peel as raw material, the Zanthoxylum bungeanum flavor

b 9

oil was prepared by hot dipping method using soybean oil. With acid value, peroxide value, sensory
score of Zanthoxylum bungeanum flavor oil as the indicators, the process conditions were optimized by
single factor experiment and orthogonal experiment. The volatile flavor components of Zanthoxylum bun-
geanum flavor oil and soybean oil were analyzed by headspace solid phase microextraction — gas chroma-
tography — mass spectrometry. The results showed that the optimal process conditions were obtained as
follows : dipping temperature 95 °C , extraction time 20 min, and dosage of Zanthoxylum bungeanum peel
15% . The Zanthoxylum bungeanum flavor oil prepared under these conditions had strong aroma, numb-
ness, good color and the highest sensory score. The acid value, peroxide value and sensory score were
0.40 mgKOH/g, 5.07 mmol/kg and 9. 1 respectively. The total content of vitamin E in Zanthoxylum
bungeanum flavor oil (1 869.86 mg/kg) was higher than that in soybean oil (742.07 mg/kg) , and the
content of sterol was almost unchanged compared with soybean oil, and the fatty acid composition was ba-

sically the same as that of soybean oil. A total of

TS B A 12019 — 07 — 14 4B B 45:2019 — 11 — 19 83 volatile flavor components of 9 types were

E4TE:“+ =5  E5 & AT &4 E N LT identified in the Zanthoxylum bungeanum flavor
(2016 YFD0401400) oil, and a total of 25 volatile flavor components of
EE”GN 2 8(1995) , 4, LA Bhoe 7 i & 8 types were identified in the soybean oil. The
FE 0 KU i 45 B % 72 5 25 8 o R R 58 ( E-mail ) 1095378760 volatile flavor components in Zanthoxylum bun-
@ qq. com, geanum flavor oil were mainly olefins and alcohols
BEEE X E 2, Hd% (E-mail ) liuyl7446@ 163. com, (relative content 86.99% ), and in the soybean
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oil, mainly olefins and aldehydes (relative content 87.26% ). There were 18 kinds of alcohols in Zan-

thoxylum bungeanum flavor oil accounting for 40.97% of the total amount, while only one kind of alco-

hols in soybean oil accounted for 1.74% of the total amount. The content of aldehydes in Zanthoxylum

bungeanum flavor oil was only 1.91% , while it was 12.69% in soybean oil.

Key words: Zanthoxylum bungeanum peel; hot dipping method; Zanthoxylum bungeanum flavor oil;

acid value; peroxide value; volatile flavor component; sensory score
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FERIRIEIEE 2 (XT3 & 87.26% ) , T AEH

Rk T EE BB MER (HXEE
86.99% ) , KM EERYI I & & M 12.69% , it
WX R Y & 21U 1.91% , KRG i Pz
KPS BN 1.74% |, T AEAURUBR i H 52 4 i
FEEIL40.97% ., HILATE S, BEE Y RAEIE
AL A PR AERUXBR TR XK 19 TTRk B K, X 5 F 57
2O o R YRR R 1 A 7 Y 7 ML PP 2
BRI AT A R A —B, BRI A Z R
THHIEEF S, UM & B m R
ik y — Tl A B A I B S R o - AR,
HAXT E EERAE 2% LA b MAE RGP RERH T
TR MR, AT SR 1. 74% I
FREEEA IR FTIAR T B DL R R,
HERHEHWIERE AT ETEHF L LHFSHHY
WA TERE PN AIEE Tz, B 5 IR0 fE
WS FERE" . o - IR T s
Yy, B —FhIC ORI A SRS S 4 A BT
BEIE PR MBS o FEARURUBR i A0 K 3 A
TR IR D - A RS
M FEB RS, A TER R N TR FIA YT
REFIVER, AT 4R Ry 38 & 5] b B AL R S 0 B & &
0 TETRH R ER A E T R R, A B

AR RE SR . TEMURR M Y 8 FREE LA
PIR AR & B ERER, A S 1% BRI E A
A BARATBIE, PR X 6 BRI 9ot 75 S0 1Y) DTk L
AT A, KREMPRIECE B (E) -2 - B
IR 3 FHEERAL B YR AR & EERR T 1% , =X
KEME A HRR (FEWK) KEEEZENE
R FEAURUR T B BRSSP B 12 B G R
5.16% Ko & EEREN CBRWIMER(2.17% ),
MAREHPREECEREEL T 1 #, hIEC
BRMEHR(1.81% ) o FEBAEY EZARBL RE .
ABFURBEFESEERD . B A TR
MR A — & M oTEk, 9 D - FFEEA B
ZFHEWMAEREMP REEL T 1 FERRALEY
2 - BEER , FEXT SR 1. 41% B A KR EF R
A2 EF IR
3 &

R SCE o B N 2K S PN TE A SR A5 S ATEARUR
B A TR FH DR i AR ok i BCAE ARURUBR T ) e £
ZAF R BRI 95 °C 12 $RAT[E] 20 min , FEHUR R
BN 15% o TERAEFRAMT , BT il B FEABUXUBR T
fER 1 (KOH) 2y 0. 40 mg/g, it EALIEH Hy 5. 07
mmol/ kg, BEIEA K 9. 1 4%, 7 BBl B 16
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