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Evaluation of Volatile Compounds in Purple Potato Yogurt
LU Yu—feng', WU Zi—jian"", HU Zhi-he', CAI Yue-hua®, ZHANG Bin’

(1. College of Biotechnology and Food Science, Tianjin University of Commerce, Tianjin Key Laboratory of
Food Biotechnology, Tianjin 300134, China; 2. Tianjin Food Research Institute Co., Ltd., Tianjin 301609,
China)

Abstract: The electronic nose technology and solid phase micro—extraction combined with gas chromatography
— mass spectrometry technique were used to analysis volatile compounds from purple potato yogurt and regular
yogurt and compare the results. Results showed that: electronic nose and latter principal component analysis
could be utilized to effectively distinguish purple potato yogurt from regular yogurt ; gas chromatography — mass
spectrometry were used, and there were 17 kinds and 15 kinds of volatile compound in purple potato yogurt and
regular yogurt respectively, acids were main volatile aromatic substance in both of them, and there was little

difference, however, there were significant difference in aldehydes, ketones, alcohols and Phenols.
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Fig.1 Principal component analysis results of purple potato yogurt
and regular yogurt
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Table 1 Relative content of volatile compounds in yogurt
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