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Cheddar Cheese with Different Ripening Times:Analysis of Volatile Aroma Components and Electronic Nose Discrimination
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EfWEHEHE  The volatile flavor compenents of three commercial Cheddar cheeses with different ripening times were analyzed by solvent-assisted flavor evaporation(SAFEjor solid
[5 ]| E v phas micro-extraction(SPEM)combined with gas chromatographymass spectrometry(GC-MS)and slectronic nose The results showed that a total of 78 vlatile aroma
. . y em compounds were identified mainly including 13 fatty acids esters 8 lactones,9 aldehydes 5 ketones, 12 alcohols, 19 aromatic or heterocyelic compounds,and 3 sulfur-
o (RE) ERERES R LRI (% containing compeunds.Principal compenent analysis(PCAJperformed on the volatile compounds identified in Cheddar samples showed that the main volatile aroma
) components of mild Cheddar cheese were fatty acids methyl ketones and heterocyclics the main volatile substances of medium Cheddar cheese were fatty
acids,methyl ketones and lactones.and the main volatile aroma components of mature Cheddar cheese were fatty acids esters,methyl ketones and
lactones.Moreover,the Cheddar samples with different ripening times could be perfectly distinguished by electronic nose.
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