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Effect of Onion and Onion Peel on Polycyclic Aromatic
Hydrocarbons and Odor in Grilled Pork Patties

WANG Shitong, WANG Juan, HUANG Wei, FU Yu, XU Bofei, LIANG Chcngjnm'

(Agricultural College, Yanbian University, Yanji 133000, China)

Abstract: In this experiment, the PAHs content and odor in grilled pork patties were analyzed by gas

chromatography-mass spectrometry and electronic nose. The results showed that both onion powder and onion peel
powder could inhibit the production of PAHs, among which the addition of 0.5% onion peel powder had the best

inhibition effect on PAHs (with the inhibition rate of 91.05%). The electronic nose results showed that the onion

powder produced a rich odor in the grilled patties, which was clearly distinguished from the onion peel powder group.
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