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Combination of HS-SPME-GC-0-MS and E-nose revealed the
characteristic aroma differences of watermelon seeds under

various thermal processing treatments
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Abstract: Objective; This study atmed to explore the differences
in the aroma of watermelon seeds under different thermal
processes, Methods, The analvsis technics such as Headspace

Solid Phase Micro Extraction-(ras  Chromatography-Olfactory-
Mass Spectrometry ( HS-SPME-GC-0-MS) and Electronic Nose
(E-nosel were applied, Results; Thermal processing changed the

ﬂnvur []E WFI[{'I'T!'I("][JTL _‘-'-('[!ll.‘i IF(IHI llﬁl‘” {TEL[.:TFII'I[!{' Lo strong riJr'l.‘iti"d

BELMB S ER AT H RS W2021SKFO356 0 B s &
R H 5 W2020]SKF0457)

T O = W | A N e s O

WEIESE R croTe o T A IRl R S L
HE+ . E-mail:lishugang20200 hfutedu.cn

R B R 2022-05-00 BrlEl B A 2022-10-13

(C)1994-2023 China Academic Journal Electronic Publishing House. All rights reserved.

flavors A total of 18 categories including 115 volatile compounds
were detected with the help of HS-SPME-GC-0-MS. among
which pyrazines. alcohols and aldehydes accounted for 34,250 .
21, 07%  and 10, 839% of the total wvolaile compounds.
r{:s]l[:t'liw:|}'; In addition, 63 volatle r‘t1n1ptmml_r- were discovered
in W'FI“‘T'ITIC".{JTI. ."'\-[:I.:fl.:‘i FlILC‘T 'ITIi.':'TﬂWH.\'[: treptment s Elnd il!"rﬂ.i’.ini"ﬁ
accounted for 53. 31% among all these velatile compounds.
Conclusion: Thermal processing treatment showed  signiflican
influence on the aroma of watermelon seeds. and the aroma of
watermelon seeds alter microwave treatment was more intense
than air-frying and baking treatment.

Keywords: watermelon seeds; volatile compounds; HS-SPME

GC-0-MS; electronic nose; air [rving; baking: microwave
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Table 2 Effects of processing methods on volatile compounds content in watermelon seed samples
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