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Influence of different extraction methods on the flavor of
Tibetan sheep oil based on GC - IMS
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Abstract; In order to study the differences in flavor of Tibetan sheep oil obtained by different extraction
methods, the differences in volatile compounds of Tibetan sheep oil obtained by different extraction
methods ( wet boiling, dry boiling, microwave heating, Soxhlet extraction and ultrasound — assisted
enzymatic hydrolysis) were analyzed using sensory evaluation and gas chromatography — ion mobility
spectrometry ( GC —IMS) technology combined with principal component analysis (PCA) and orthogonal
partial least squares discriminant analysis (OPLS — DA ). The results showed that the score of color, taste
and odor intensity of Tibetan sheep oil obtained by wet boiling were higher, and the sensory quality was
the best. A total of 42 volatile components were identified in the five Tibetan sheep oils, including 20
aldehydes (13.68% —56.56% ), 10 alcohols (23.62% —42.11% ), 5 ketones (3.01% —34.06% ) ,
5 esters (1.68% —12.95% ), and 2 acids (11.40% -22.13% ). The results of PCA showed that the volatile

compounds of Tibetan sheep oil in the Soxhlet
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h1j880105@ 163. com, importance in projection ( VIP) values greater

those in other 4 groups. The model established by
OPLS — DA was able to effectively differentiate
between different extraction methods of Tibetan

sheep oil, and 16 characteristic volatile
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than 1, which were acetone, ethanol, ethyl acetate, 1 — hexanal D, propionaldehyde, butanol M, 1 —

hexanal M, 2 — methylbutanal, 3 — methyl — 1 — butanol M, 3 — methylbutanal, 1 — pentanol, butanol D,

butyraldehyde M, acetic acid M, valeraldehyde M, and butyraldehyde D. In conclusion, the flavor of

Tibetan sheep oil obtained from different extraction methods has differences.

Key words: Tibetan sheep oil; extraction method ; sensory evaluation; gas chromatography — ion mobility

spectrometry ; volatile compound
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Table 2 Relative contents of volatile components of Tibetan sheep oil extracted by different methods
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