HLiE DRI S IIRE IR . R MmN R —% 40, x| ok, 1% &, & *551-

MESKS.: S532 TEAREE: A XEHS: 1672—3635(2022)06-0551-08 = A
DOI: 10.19918/j.cnki.1672-3635.2022.06.009

HIEDRBZRREEDNEARIEIE, MERZIEEZ

o, x| o#, &, KAE, YRE, X N

(HERFR=MCFBHRRE, HF =M 730000)

 OE: BB LAIEA SR TS X, L ARSI & S, B DA Rk oM 28t £
BB [Strecker . BEJ09 P BAL I i Fo Bl Ao 0 A T AR 42 7 A, B X g 4R A A kAL S AP K 2 % RS
Bi. BA. BF. Bk, MEF. wbk. BE. vk, e, ek vEBvk | BB EMNESF. BET, ARBLAE P EELHT
392 AP AR L MERAM IR, H Ptk EAS 3T B ARk TARR R, LHA2-FFTR-3-F Atk 23-—CTh-5-Fk
W, 3.5-= L R-2-F bk FARRILIR M 44 0y 2 A B D40 e AP Ao R Ty XA kAL & 84 7 AR K
B R R R AL 0 Rk S F A £ 5T R M sush, D46 RaT R LA A0 R 1 SR ) 3k 2 44 3 6 Rk AL A
D RARR EZAH 0,

KW LA, B Rokibdd; BRigR; FalE

Formation Pathways, Types and Influencing Factors of
Flavor Compounds of Baked Potatoes
JIANG Hong, LIU Lin, XU Jian, ZHANG Xiaolu, ZENG Fankui*, LIU Gang

( Lanzhou Institute of Chemical Physics, Chinese Academy of Sciences, Lanzhou, Gansu 730000, China )

Abstract: As a common way of cooking, baked potato produces complex and diverse flavor compounds through the
Maillard reaction/Strecker degradation, lipid oxidation degradation and the thermal degradation of thiamine. The flavor
compounds mainly include aldehyde, acid, ketones, ester, ether, lactone, pyrazine, hydrocarbons, furan, pyridine,
pyrrole, thiazole, thiophene, and sulfide. At present, a total of 392 volatiles in baked potato have been identified, among
which pyrazines have the greatest contribution to potato flavor, especially 2-isobutyl-3-methoxypyrazines, 2,3-diethyl-5-
methylpyrazines, 3,5-diethyl-2-methylpyrazines having much more characteristic baked potato aroma. The variety and
baking method of potato have a great influence on the production of flavor compounds; also, the flavor compound types
of different parts in potato differ significantly. In addition, the potato agronomic measures of pre-harvest and storage time
of post-harvest can also have an important impact on the flavor compounds of baked potatoes.

Key Words: potato; bake; flavor compound; formation pathway; influencing factor
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Table 1 Flavor compounds reported in baked potatoes
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