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Abstract ; Taking lotus root kimchi with different spices as the research object, the headspace solid phase
microextraction and gas chromatography-mass spectrometry ( HS-SPME/GC-MS) technology was used to study
the volatile flavor components, and tested the physical and chemical properties such as hardness and chromatici-
ty. The results showed that 45 kinds of volatile flavor components had been detected in the blank control group,
and the main flavor compounds were alcohols, esters; 65 kinds of volatile flavor components had been detected
in the lotus root kimchi sample with clove, the main flavor components were esters, alkenes, alcohols; 55 kinds
of volatile flavor components were detected in the lotus root kimchi samples with star anise,and the main flavor
components were ethers, olefins and esters; 60 kinds of volatile flavor components were detected in the lotus root
kimchi sample with ginger, and the main flavor components were alcohols, olefins and esters; 72 kinds of vola-
tile flavor components were detected in lotus root kimchi samples with three spices, and the main flavor compo-
nents were olefins, esters, ethers and alcohols; compared with the blank control group, the types and relative
percentages of olefins and ether compounds had increased significantly. In addition, the hardness and L* value

of lotus root kimchi with three spices increased, and the salinity decreased (' maintained at about 1.371%),

which could better maintain the hardness, delay browning, and meet the requirements of low-salt kimchi.
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Table 1 The main volatile flavor components and their relative percentages of
lotus root kimchi with different spices %
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Fig.2 The hardness change of lotus root kimchi
2.3.2 BEDMST RSN ZEL
mE 3 i, mE 3 LA, EEE G
JE L™ H I A T B8 S R4k TR ka3,
FER TSR i F E B R () L A
g Fas oG B, H 24 R e oe T, U8 n A=
BAmEEL s AxtBAm 4 4
(P<0.01) , REATR ARl 2] —E i3
VEF , XoF S 38 2 Tt 2ok i v 1) €00 0 3 5 T
XA RER N T Hrh oA A SR E i B
e B T, /\ A e e A G | e A T
R KA T T A 22 vh S Y
FEM R 2 A A A B R E
T Y R N R T R SR R BRI S
AR L.

2.3.3 HEBMSH EREESCE RN

90
gs | —— TR RH
—o— N IR

809
VRN
70

65
60
55+
50
1

LHH

2 3 4 5 6 7
REERBUd
A3 ERERMEET
Fig. 3 The chromaticity change of lotus root kimchi



.40 -

BaSd 20214510 H 4536 % 5551

mE 4 iR, R 4 nTRLE RS R R
JIE it % T R B B SE T R R B T S TR,
XA BB RN K B T I B 03 2 05 13 0E R
R R 0 B A T . A A BERT, vS
TR RN ZS 0 BE A Y A8 Tl i S AR — 2L
FEAR 4 d B, O8I0 A 2 R AL 0 3 B S AR TF AR
THE A2 X A 2218 I kbt
VERBV SR I A W E N (P<0. 05) , R ESE
B 38 5 AR 8 BT, 03 0 =7 B4 £
(TRFFTE 1. 371% £ 47) b2 X 4 G
0. 038% , . LA 530 70 5% (R 20 15%) 11X,
FFE AT E A £ A 7 oK.

1.6

14}

12F

X

m 10}

£ . N
0.8} —e— WINEF B

3 —— ZEEXTIRA

0.6
0.4

1 2 3 4 5 6 7
KBTI/

B4 EFOEREHEAN
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