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Abstract: The dehulled sunflower seeds and non — dehulled sunflower seeds were roasted under the same
condition (160 °C ,20 min) and pressed to produce strong fragrant sunflower seed oils, then volatile con-
stituents in different sunflower seed oils were determined by head — space solid — phase micro — extraction
(HS - SPME) coupled with GC — MS and analyzed by principal component analysis. Combined with sen-
sory evaluation, the effects of dehulling on the flavor of fragrant sunflower seed oils were studied. The re-
sults showed that ten kinds of volatile substances were detected in the two sunflower seed oils, among
which 128 volatile substances in the dehulled pressed sunflower seed oil, and 139 in the non — dehulled

pressed sunflower seed oil. Aldehydes was the highest volatile components, 39.62% for dehulled pressed
sunflower seed oil and 31. 10% for non — dehulled

rFS E 882019 — 08 —23 ;& [E HH8:2019 — 11 — 19 pressed sunflower seed oil, followed by
H4HH: “+ = h” B & 5 %% WA heterocyclic compounds, 26. 06% and 29. 20%
(2016 YFD0401400) respectively. The contents of alkenes, alcohols

VEEEN FNEZ(1998) , 5 Wi H#F 58 4, BFE 97 17 9 ik and ketones in the two sunflower seed oils were
SN I R K 2524 B 19 5% 1 ( E-mail ) Sun73774967 @ 9.56% , 8.65% , 4.48% and 10.59% , 7.47% ,
163. com,, 3. 29% , respectively. The content of nonanal
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2,4 — decadienal (4.00% ), n — hexanal (6.33% ), mushroom alcohol (2.57% ) and n - pentanol
(2.38% ) were higher in dehulled pressed sunflower seed oil, and these volatile contents had a higher

contribution to the green and oily taste of sunflower seed oils. But phenylacetaldehyde (1.43% ), n - oc-
tanal (2.01% ), hexanoic acid (2.73% ), and acetic acid (9.38% ) were higher in non — dehulled

pressed sunflower seed oil, and these volatile substances had a contribution to the sweetness flavor and

off — flavor of the oil. Simultaneously, the characteristics flavor of the two sunflower seed oils had differ-

ences such as burnt flavor, oily flavor and green aroma. The total flavor of the dehulled pressed sunflower

seed oil was obviously better than that of the non — dehulled pressed sunflower seed oil. Therefore, the

dehulling — roasting had a positive effect on enhancing the flavor of strong fragrant sunflower seed oil.

Key words : sunflower seed; dehulling; strong fragrant sunflower seed oil; volatile constituent; principal

component analysis; sensory evaluation
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