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Analysis of volatile compounds in four parts of donkey meat

LI Xu ZHANG Haifeng® ZHOU Xiaoyan WU Danfeng
( College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China)

Abstract: Volatile compounds in the part of donkey tenderloin rib cut hind leg and neck were extracted u—
sing solid phase microextraction and analyzed using gas chromatography-mass spectrometry. 63 compounds were
detected including aldehydes alcohols hydrocarbons esters acids quinones ketones and other compounds
with aldehydes alcohols and hydrocarbons as the majority and the aldehydes predominate the flavor of donkey
meat which were the richest in the hind leg part. The composition and content of volatile substances in different

parts were different.
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