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Abstract : The extraction conditions of headspace solid phase microextraction ( HS-SPME ) of volatile flavor

compounds from gluten-free potato steamed bread were optimized by response surface methodology based on the

selection of extraction fibers. Meanwhile , composition of volatile components during the gluten free steamed

bread processing was analyzed by HS-SPME and gas chromatography-mass spectrometry ( GC-MS ). Results

showed that the extraction fiber of DVB/CAR/PDMS was suitable for the extraction of volatile flavor com-

pounds from gluten-free potato steamed bread. The optimal SPME parameters were sample weight 2. 42 g,

extraction time 60 min, and extraction temperature 50 °C , the peak number and peak area/weight under the

optimal conditions were 38 and 7. 75 x 107, respectively. In the process of making gluten-free potato steamed

bread, a total of 69 volatile flavor compounds were detected, and the number increased significantly with the

fermentation time increasing, especially the content of alcohols, acids and esters. Moreover, pyrazines content

increased significantly during steaming process.
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Fig. 1 GC-MS analysis of aroma compounds from gluten-free potato steamed bread
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result of response surface methodology
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Fig.3 Response surface contour plots of interaction effects of different HS-SPME

parameters on the total peak number of volatile flavor compounds
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Table 4 Changes of volatile flavor compounds during the production of gluten-free potato steamed bread
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