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Applications of gas chromatography-olfactometry( GC-O)
in meat flavor analysis

LIU Hui GAO Rui-ping KAN Jian—-quan° ZHOU Chun-hong LIU Fang-jing

( College of Food Science Southwest University Chongqing 400715 China)

Abstract: Gas chromatography - olfactometry method ( GC - O) as a powerful tool it could identify a single
component of flavor’ s contribution to the overall flavor and make up the research of MS in this area.Researchers
concerned more and more about this method. The principle and analytical method of GC-O were introduced its
application in meat flavor analysis also introduced emphatically to make people understand this technology better
and provide some help for later relative research.
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