RENH _ TES
20227F 478 01858 FOOD SCIENCE AND TECHNOLOGY Enuﬁ“ﬁlﬂﬁg @

LANZIHE 7] S EN TN I W K
AR B %%ﬁﬁiﬂ
14 VE UK B ) 55 i

HEW, R, B, = OE, ik &, E, ERFE, X"
(LAt 7Rttt LR, 4% 100162;
2.t AR A A RN 8], #Adk T2 443003)

BE. salFsEitd(YE)AF ER AN G s R 46 PR3 YER L B YE+E £ B
d, F) fiok it oAt £ 40, GO-MSH F ik ot A mar. YEE & e YE+ZE & 3 b oot it
Mol BAE KM ek g B, AT, SR AN, SELHerit, YEHRABLH O
SRRAR, BEIESHESG, ¥k, %, Fheek. Fekmk BERA. S5YEHE LA,
YE# & @Ay 6938ek, Zok. Fekmek, Zehmeidt S, #4 s, YEHE A B4, YE
FABLh T o8 K2 k48, 52, S6APIE ARk A A, YEHI & Bbhr X448 X
AR R R, ECB, EFR, SR, R-2-FHE., SR, R2-EHER, KO, 1-F%-3-
B, 2-Akeknh: BELWLAIL, YEHIE& Wi X448 A e A oA R0 Tie, 12384
M SYE+R A s, YER LB AaE i i P REAed, RA-EHE. 2L
BA4FHG, Lehrg, AHREBLERMYETU L FA LR B8 TLE, BELe
ek, R RARSFR R AR AFEBLATHRYEAML S £ A B LR TR, Lt
R LG F YR 2] 69 38 & i bar 6y 2ok 2 F . Rk TH. B, AFEBLSBEYERK
IR A4 P HOA R B LA R R 38 4

KHEIA: s EAItde: RABMLE: FFEBL: R E AR AR

FESHES. TS202.3 kAR EE: A WEHS: 1005-9989(2022)01-0277-09

DOL: 1L 13684/ .cnkispkj.2022.01.010

Effect of Different Addition Methods of Yeast Extract on Sensory
Quality, Taste Characteristics and Volatile Flavor Compounds of
Quinoa Puffed Powder

JIANG Huabin', ZHANG Xiaofei', QIN Xianwu®, LI Ku’, SHEN Shuo’, BAT Jie', LI Jingwei', PENG Yijiao'

(1.Beijing Academy of Food Sciences, Beijing 100162, China;
2.Angel Yeast Co., Ltd., Yichang 443003, China)

Abstract: YE quinoa puffed powder and YE+quinoa puffed powder were obtained by the addition of
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yeast extract to quinoa powder before or after extrusion. The taste characteristics and volatile flavor
compounds of quinoa puffed powder, YE quinoa puffed powder and YE+ quinoa puffed powder were
analyzed by means of taste analysis system and GC-MS. The results showed that compared with quinoa
puffed powder, YE+quinoa puffed powder had rich aroma and higher sensory score, and the taste bitter,
the taste a stringent, the after taste bitter and the after taste astringent of which decreased significantly.
compared with YE+quinoa puffed powder, the taste bitter, the taste a stringent, the after taste bitter and
the after taste astringent of YE quinoa puffed powder increased. 48, 52 and 56 volatile flavor compounds
were detected respectively in quinoa puffed powder, YE+quinoa puffed powder and YE quinoa puffed
powder. The key volatile flavor compounds of quinoa puffed powder and YE+quinoa puffed powder both
were pentanal, hexanal, octanal, nonanal, 2-octenal, (g)-, decanal, 2-nonenal, (e)-, benzeneacetaldehyde,
1-octen-3-ol and furan, 2-pentyl-. Compared with quinoa puffed powder, the key volatile flavor
compounds of YE+quinoa puffed powder were the same, but the content of which increased. Compared
with YE+quinoa puffed powder, the key volatile flavor compounds of YE quinoa puffed powder, pentanal
was not detected, the content of 2-Nonenal, (E)-and benzeneacetaldehyde increased, the content of
the others decreased. The addition of yeast extract after extrusion could improve the sensory quality
of quinoa puffed powders, reduce the taste bitter and taste astringent, and enrich the natural grain
aroma. The addition of yeast extract before extrusion could not improve the sensory quality of quinoa
puffed powder. Compared with the addition of yeast extract after extrusion, the guinoa puffed powder
was obtained by the addition of yeast extract before extrusion, had a higher the taste bitter and taste
astringent, and the aroma quality of which decreased. Therefore, it is more suitable the addition of YE to
quinoa powder after extrusion than before extrusion.

Key words: yeast extract; quinoa puffed powder; extrusion; taste characteristics; volatile flavor compounds
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12 {3 A A 30 L. wiEfe 0.4370 0.5332 0.1747
13 A 5 8% 20000 (0,000 0.0003 0,0003
14 B 10000 gi:ﬁgig‘ 0.0021 0.0012 0.0016
15 6-FRh-5-FH-2-M 50 &, &, mE 01395 0.1575 0.1218
16 - M -3-Ak 1 I B 04 3 35 Hok 13.5500 16.0467 8.9081
17 2K Rk 6 B & dedr ek 1.9872 2.5763 1.3947
18 | 140 it ok 0.0500 0.0807 0.0399
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