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Analysis of Impact of Different Parts of Beef on the Quality and Volatile
Aroma Components of Boletus Beef Sauce Based on GC-MS

SUN Guangcheng', LUO Xiuqun', LIN Dan"*", HE Lian"?, CHAN SookWah?, LI Xiexin',
JIA Hongfeng', ZHU Nan'

(1.College of Culinary and Food Science Engineering, Sichuan Tourism University, Chengdu 610100, China;
2.School of Biosciences, Faculty of Health and Medical Sciences, Taylor's University,
Subang Jaya 47500, Malaysia)

Abstract: In this experiment, five different parts of beef were selected to make boletus beef sauce, namely beef hind leg
(BHL), beef shoulder (BS), beef knuckle (BK), beef brisket (BB), and beef tendon (BT), and the effects of different beef
parts on the quality and volatile aroma components of spicy beef boletus sauce were investigated. The boletus beef sauce
made from BB reported the highest sensory score of 87.4. In terms of texture, beef sauce made from BB exhibited the best
quality, with hardness, elasticity, gumminess, and chewiness values of 14.01 N, 4.71 mm, 3.22 N, and 15.30 mJ,
respectively. Significant differences (P<0.05) in color of beef sauce were observed among different beef parts based on the

L" and a" values. Electronic nose could effectively distinguish the spicy beef boletus sauce made from different parts of
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beef. In terms of flavor substances, 84 volatile flavor substances were detected in BHL, 36 in BS, 52 in BT, 102 in BK, and

87 in BB. The main aroma components were consistent with the types of sensitive substances identified by the electronic

nose. Among them, hexanal, D-limonene, a-pinene, diallyl disulfide, and anethole were the common aroma components in

the five parts, with ROAV>1. In summary, the BB was proven to be the best raw material in making spicy beef boletus

sauce. These research findings provide a theoretical basis and data reference for the future cooking process and flavor

characteristics of beef sauce.

Key words: beef; different parts; beef sauce; texture; electronic nose; gas chromatography-mass spectrometry (GC-MS);
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Fig.1 Process flow chart of beef boletus sauce
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Table 2 Sensors corresponding to sensitive material types
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Fig.2 Electronic nose radar image of beef boletus sauce
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Table 3 Texture, color difference and sensory score analysis results of beef boletus sauce

WiH BK BHL BB BT BS
EEE(N) 7.32+0.207° 11.66+1.275° 14.01£0.995" 11.36+1.024° 10.24+1.629°
3k (mm) 5.41+0.582° 4.55+0.326" 4.71£0.207° 4.62+0.116° 4.92+0.241%
RGP (N) 1.86+0.065" 2.70+1.171° 3.22+0.802° 2.76£0.298" 2.49+0.548"
NELIEH: (m) 10.10+1.433¢ 12.48+0.929% 15.30+1.466" 12.78+1.668° 12.3540.842%
IR (%) 0.25+0.005" 0.22+0.057 0.23+0.346" 0.24+0.006" 0.24+0.015°
L 43.798+0.055¢ 44.232+0.039° 46.726+0.036" 46.652+0.016" 44.206+0.042°
a 6.752+0.118" 7.152+0.031° 4.938+0.008° 5.182+0.008¢ 6.608+0.008°
b’ 4.734+0.076° 4.664+0.077° 2.766+0.028¢ 3.122+0.037° 4.412+0.061°
BE ) 79.9+1.287° 87.3+£0.949° 87.4+1.174 86.5+£0.527° 75.6+1.430¢

T TR AA/ NG FHERR 2253 3 (P<0.05)
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Fig.3 Principal component analysis (PCA) two-dimensional
diagram of the electronic nose of beef boletus sauce
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Table 4 GC-MS detection of volatile flavor compounds in beef boletus sauce
. AHX B (%)
75 ey AN CAS% [y
BHL BS BT BK BB
1 (1R, 2R, 38, 5R)-(2,3-7K — 22422-34-0 C,H; 0, - - - - 0.06
2 (IR, 4R)-1-F 3k-4-(6-F S Pi-5-47-2- 56 ) IR O -2-J7s Pt 58334-55-7 C;sH,O - - - 004 -
3 [S-(R*, R*)]-2,3-T % 19132-06-0 C,H,,0, 011 - 027 - 033
4 17 71-41-0 CH,,0 - - - 014 -
5 1 111-87-5  C4H; 0 - - - 002 -
6 1705 -3- T 3391-86-4  CgH,O - - - 0.1 0.06
7 2,6,6- = 1 HE- WU [3.1. 1] -2 473-54-1  C,H; O - - - 003 -
8 2- T ¥-1-B 107-18-6  C3HO 051 031 038 031 0.62
9 2-F3E-5-(1-F £ 2.3 )-(1.alpha, 2.alpha, 5.alpha.)-XG3R[3.1.0]C be-2-F% 17699-16-0 C,,H;sO 1.8  — - 259 146
10 2- 628-99-9  CiH, O 0.02 - - - -
11 2-Thfi-1-BE 22104-79-6  CoH ;O - - - 002 -
12 3,7,11-=H1 5-(E)-1,6,10-+ —h5% = Hi-3-F 40716-66-3 CsH,O 0.1 - - 01 0.1
13 3,7- " 3-(2)-2,6-¢ " M- 1l 106-25-2  C,oH,;0 - 022 - - 048
14 3,7-HI B2 1 i 40607-48-5  C,oH,,0 - - - 009 0.14
15 32T -1 104-54-1  CH,,0 - - - 003 -
16 9-+ -1 71084-08-7 C,H,,0 - - - - 007
17 a-FATHEE 98-55-5  C,HiO  0.68 029 034 047 0.67
18 TR Tt 470-82-6  C; H ;O - 092 - - -
19 AR 100-51-6  CHO 004 - - - -
20 KL 1960/12/8  CgH;;0 042 0.66 031 029 0.63
21 o A7 - 8- - 1L, S AR SEAR A 7299-40-3 C,HiO 014 - - - -
22 Dy 78-70-6  C,HO 043 — 016 032 041
23 4 -4- 562-74-3 C,HO 013 - - 011 0.15
24 A 1117-61-9  C;H, O  0.14 - - - -
25 g 106-24-1  C,H; O 048 - 025 035 -
26 S MBI 88395-46-4 C,sH,,0 - - - 012 013
M
1 (E)-2-Be 18829-55-5 C;H;,0 - - - 056 055
2 (E)-2- M 2548-87-0 CgH,,0 018 - - 034 034
3 (E, E)-2,4-3% —IailE 25152-84-5 C,H, O 122 354 346 598 3.86
4 (E, B)-2,4--LJimE 4313/3/5  C,H,,0 - 068 092 09 043
5 (E, E)-2,4-T-ZJai 5910-87-2  C4H,,0 - - - 031 -
6 (Z)-2-Pims 57266-86-1 CH,0 039 - 022 - -
7 3,7-ZH3E-(E)-2,6-3F il 141-27-5  C,HO 756 646 466 456 7.65
8 3-CFHe- K 34246-54-3  CoH,,0 - - - 003 -
9 4-(1-FHE23E) SR P RE 122-03-2  C,H),0 3.1 - - - -
10 4-F G LI R 123-11-5  CgHO, 0.87 143 133 1.1 095
11 E U 100-52-7  C,H,O - 175 246 3 1.62
12 WL 122-78-1 CHO 037 - 027 037 036
13 [0 124-19-6  CoHi O 0.09  — - 018 025
14 R 120-57-0  CgHO; 015 — 015 0.18 0.09
15 (@A 66-25-1 CH,0 015 021 022 041 03
16 T 1998/1/1  CH,O, o011 - - 006 0.08
17 R 121-33-5  C4HgO,4 - - - 004 -
18 S -2-ZE 0 3913-81-3  CH; O 037 - - 049 -
19 S -2 T-Aiie 18829-56-6  CoH,0 - - - 013 0.6
20 2- = (k) Mg 7069-41-2  C;;H, 0 009 - - - -
21 (2)-3,7- 1 H-2,6-2F Il 106-26-3 C,oH, O 228 158 13 165 231
Rk
1 (18)-2,2- = H 3-3-3F HE 3B [2.2. 11 36E 5794/4/7 CioHps - - 023 - -
2 (B)-B-4x Wi 18794-84-8  C;sHy, 005 — - 003 005




222 - Tk R 2024 4E 10 A
4
AHXT 5 (%)
5 B MBR CAS% (%52
BHL BS BT BK BB
3 (E, E)-7,11,15- = F 56-3-3F FH B-+7565k-1,6,10,14- DU 70901-63-2  CyoHj, - - - 007 -
4 1-( LA I -\t 930-02-9  CyyH,00 - - - 017 0.16
5 1,2,3,6- 70 FH 3-SR [2.2. 2] B 62338-45-8  Cp,H,, - - - 031 -
6 2,7- W HE-1,3,7- =M 36638-38-7  CoHyq - - 007 - -
7 2-FA3-5-(1-HHE 236 ) - BOA[3.1.0] 7524 2869/5/2 CoHy6 - - - 006 -
8 3,7- W HE-1,3,7-2F = 502-99-8 CoHge 021 - - 021 -
9 3-RIBE-2- T I 104-55-2 CyH O 141 22 262 19 168
10 3-E A 13466-78-9  CjoHq - - 0.1 - -
11 3 1,72 68695-13-6  CoHy, - - - 009 -
12 3-ZHEHE-1.2- IR -4-H 62488-52-2  C.HgS, 334 242 209 223 345
13 4,11,11-=H 5E-8-WF F - XA [7.2.0] 1+ —Fik-4-Js 87-44-5 CsHy, - - - 1.15 -
14 4-3 H 3E-1-(1-H 3L 2 58) -BOA[3.1.0] b 3387-41-5  CyHis 073 - - - -
15 6,6- — I 5L-2-W. Z M —FR[3.1. 1] B¢k 39021-75-5  CjHy, - 292 24 295 368
16 D-Fi5 4 5989-27-5  CyH,s 035 044 065 067 03
17 P-IRNE 127913  CigHyg 005 - - - -
18 BRI 495-61-4 CysHyy 07 057 044 048 0.74
19 p- AN 123-35-3 CoHyg 02 015 021 032 007
20 PR R 1072-43-1  C3HS 0.08 - - - 0.04
21 B 79-92-5 CiHy 058 0.1 - 078 051
22 P75 b 544-76-3 CeHy, - 054 - - 006
23 ke 629-59-4 C,Hy, 008 - - 004 -
24 AT 87-44-5 CisHy 138 068 066 — 139
25 (-)-Alpha-JR/i 3856-25-5 C;sH,, 044 015 021 031 046
26 a- A LI 10208-80-7 C;sHy, 002 - - - 002
ES
1 (Z, 2)-9,12-+/\ B I % /' i 112-63-0  C,oH;,0, - - - 038 -
2 (Z,2,7)-9,12,15-F /\t = IR P iR 301-00-8  C,oH;,0, - - - 004 -
3 (Z,2,2)-9,12,15- 1 /\Bik = IR L 1191-41-9  CyHy0,  — - - 046 0.07
4 8-/ \ IR T i 234529-1 CH;0, - - - 014 -
5 9-TINIHIR L g 54546-22-4 CH,,02  — - - 008 -
6 o-LTRFA IS 80-26-2  C;,H,0, - - - - 029
7 RHR R 93-89-0  CoH,(O, 048 047 044 036 047
8 ZARIERR L e 18281-05-5 C,H,0,  — - - 002 -
9 AR R T TR 84-74-2  C;H,,0, - - - - 005
10 RN TH 111-61-5  CyHy O,  — - - 013 -
11 TR 106332  C,H)O, 018 - 023 024 022
12 TR 112-39-0  C;;H3,0,  — - - 014 0.6
13 TSR TR 628-97-7 CigHy;O, 061 05 064 1.7 069
14 10U 2 e 124-06-1 CHpO, 015 - 011 029 0.19
15 IR TR 544-35-4  C,H;c0, 029 046 061 224 038
16 a5 115-95-7  Cp;HyO0, 003 — - - 003
17 LTRAF TR 105-87-3  C;,HO,  — 046  — 045 058
18 MR LT 111-62-6  CyH3O0, 005 — - 099 0.12
19 (Z,2,2)-9,12,15-F /\fik =I5k £ Ik 1191-41-9  CyHy0, 006  — - - -
20 LR 79-20-9 CHO, 057 - - - -
e
1 2,6-W(1,1-—H 3L 2 38) -4 128-37-0  C;5H,,0 - - - 004 -
2 2-F & J-4- IR HOR T 7786-61-0  CoH,g0,  0.55 - - 008 0.07
3 3- B2 108-39-4 CHO 043 028 039 04 043
4 4-236-2-FUH LK 2785-89-9  CoH,0, 015 - - 01 0.6
5 4-2 32Ky 2785-89-9 CoH,0, 017 - 018 017 021
6 4-2 )i H-2,6- — ALK 28343-22-8 CyH,,0; 021 - - - 0.1
7 T 97-53-0  C,0H,0, 0.06 - - 005 0.1
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4
AHXT 5 (%)
5 B MBR CAS% (%52
BHL BS BT BK BB
8 X 106-44-5 CHO 012 - - 012 013
SR EY

1 (B) -1 56-2-(5-1-05-1-58) B fk 122156-02-9 C¢Hy,S, 221 076 108 07 1.1
2 - = AR 2050-87-5  CgH;oS; 204 - 118 214 248
3 ZIRNEE A 2179-57-9  CgH,S, 817 396 438 3.69 5.02
4 F SR2- NI S e 2179-58-0  CHgS, 026 - 016 - -
1 2-5-1-H L LI RN HE Tk 98277-76-0 C¢H;;ClI0 - - - 032 035
2 3H-1,2-—Fitfit 288-26-6 CH,S, 033 - - 025 036
3 A-J TR Y ik 140-67-0  C,H,0 729 579 527 449 637

[i7eS
1 (Z,2,2)-9,12,15- )\l =W 463-40-1 CH; 0,  — - 016 - -
2 3-(2-FRHHHL)-(E)-2- TN IR 614-60-8  CyHO, - - - 0.06 0.04
3 ARHR 93-89-0  CgH,i0, 0.4 - 426 174 073
4 REIEmR 4613-38-1 C;oH,s0, 033 - - - -
5 LR 64-19-7 C,H,0, - - 211 054 122
6 wAivd 142-62-1 CH,0,  0.09 - - 012 017
7 T 112-05-0  CyH;4O, - - - 008 -
8 LLALAR 110-44-1  CHgO, 088 6.18 199 0.66 0.74
9 - 106-33-2  C,Hy0, - - - 019 o1
10 AR 520-45-6  CgHO, 024 - - - 032
11 it 459-80-3 C,,H,0, - - 019 042 03
12 ¥R 124-07-2  CgH, 0, 0.12 - - 01 0.3
13 ESEMR 334-48-5 C,HyO, 055 - - - -
14 IE7sm 1957103 CHyp,0, - 457 - - -

[{EES
1 (+)-2-UK Fr 464-49-3 C, H,O 052 - - 034 043
2 1-(1H-NiEg-2-3 ) - 2 il 1072-83-9 CHNO 024 025 028 — 038
3 1-(3-335k-4- A HRIL) - 2 6100-74-9  CoH,(04 - - - 001 -
4 1-553-2- P 116-09-6  C;HO, - - - - 001
5 2- % 112-12-9  C;1H,O 015 - - 016 0.14
6 3,5-3F —f-2-F 38284-27-4  C¢H,,0 - - - 004 -
7 6-F Jk-5- -2 110-93-0  CH,0 0.1 - - 012 o011
8 a- L TRAN TG 80-26-2  C,,H,,0, 0.4 - - - -
9 I -75 A -8a-F 41,8 (2H, SH)-Z5 i 83406-41-1 C;;H,0, 0.14 - - 025 0.15
10 PUFA[3.3.1.0.1(3,9) 155 J5E- 10-fHd 16492-06-1 C,H,0 - - - 0.04
11 75 S 99-49-0  C,H,O 006 - - - -

HoAth
1 (Z)-2-Decenal 2497-25-8  Cj,H ;30 - 0.21 0.28 - -
2 (2)-3,7- W H-2,6-F - 1 -BE R IR SR 141-12-8  C,H,0, 065 - 033 - -
3 1-(3- U RE-2- T v 58 ) -4- (1- TR 3 ) oK 78259-41-3 C,H O 012 - - 019 0.09
4 1,2,3,5,6,8a-7NA-4,7- " H - 1-(1-H 2 58) - (180X 28 483-76-1 CsH,, - - - - 0.2
5 1-H3E-3-(1-H 2 80) - 535-77-3 CioHyy - - - 009 -
6 1-H & -4-(1-F 5 56) - (2) -8 25679-28-1 C,;H,,0 047 063 058 - -
7 -5 2E-4,7- T H13-1,2,3,5,6,8a- 7N A 2% 16729-01-4 CiHy,, 016 - - 019 -
8 N 22725-64-0  CpHssO - - 023 - -
9 THBRE R 128-37-0  C;sH,, 0 005 - - - 032
10 XoF Vo A -8 -4~ 1 - A S A 1A 7299-40-3  CyoH; O - - - 008 -
11 PEN GRS Y L] 145512-84-1 C;sH,O - - - 004 -
12 i AL A, 74-80-6  CsH,,0, - - - - 023
13 T A 104-46-1  C;H,0  37.65 4724 48.09 3622 36.02
14 A3 105-60-2 C4H,NO  — - 029 - -
15 Fefig 76-22-2  C,H;0 - - 015 - -
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Table 5 Analysis of the quantity and content of volatile substances in beef boletus sauce
. BHL BS BT BK BB
Tk (%) T (%) T (%) 2 (%) s (%)

(=S 13 5.08 5 24 6 1.71 17 5.13 14 531
[2S 14 16.93 7 15.65 10 14.99 18 20.29 14 18.95
5o 15 9.62 10 10.18 11 9.68 17 11.77 14 12.61
M 9 2.42 4 1.89 5 2.03 15 7.66 12 3.15
e 7 1.69 1 0.28 2 0.57 7 0.96 7 121

HhfLEY 4 12.68 2 472 4 6.8 3 6.53 3 8.6
Uiz 2 7.62 1 5.79 1 527 3 5.06 3 7.08
[ireS 7 2.61 2 10.75 5 8.71 9 3.91 9 3.75
(GBS 7 1.45 1 0.25 1 0.28 7 0.96 6 1.22
HoAlh 6 39.1 3 48.08 7 49.95 6 36.81 5 36.86
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Table 6 ROAYV of the main aroma components in beef boletus sauce

5 Ew A A BIE (pg/kg) BHL BS BT BK BB
1 [k 50 100.000 100.000 100.000 100.000 100.000
2 [S-(R*, R*)]-2,3-T i 4500 0.003 - 0.006 - 0.010
3 1- 3G 4000 - - - 0.005 -
4 12 190 - - - 0.015 -
5 1-2F)F5-3-F 1 - - - 13.805 8.329
6 a-FATHEE 340 0.113 0.090 0.104 0.191 0.274
7 AR g 10000 0.001 - - - -
8 KL 45 1.239 1.552 0.716 0.890 1.943
9 ey 6 1.239 - 2.773 7.362 9.485
10 i 10 9.517 - - - -
11 Ey 40 1.594 - 0.650 1.208 -
12 (E)-2-2CHE 61 0.392 - - 0.769 0.774
13 (E, E)-2,4-F "Il 0.09 - - - 475.489 -
14 R 350 - 0.529 0.731 1.183 0.643
15 WL 4 12.284 - 7.018 12.769 12.493
16 U 45 4.427 4939 5.083 12.577 9.254
17 bl 3000 0.005 - - 0.003 0.004




%454 4 1940 IR, 55 FET GC-MS S 4R PN RIS A R 2R PR3 0 B R A S s - 225 -
HRe
75 (e PN FHH (pg/ke) BHL BS BT BK BB

18 D-FPiEss 34 1.367 1.370 1.988 2.720 1.225
19 BRI 140 0.047 - - - -
20 i 1860 0.041 0.006 - 0.058 0.038
21 +- ke 1000 0.011 - - 0.006 -
22 FaRir 150 1.222 0.480 0.457 - 1.286
23 (-)-Alpha-J&Hi 6 9.739 2.646 3.639 7.132 10.642
24 RHER TR 60 1.062 0.829 0.762 0.828 1.087
25 TSR TR 200 0.405 0.265 0.333 1.173 0.479
26 3-HHE- DR 680 0.084 0.044 0.060 0.081 0.088
27 4-ZF-IK 42 0.538 - 0.446 0.559 0.694
28 Bt S B Sk 30 36.166 13.971 15.180 16.980 23.228
29 IR 22000 - - 0.010 0.003 0.008
30 ci 3000 0.004 - - 0.006 0.008
31 T 3000 - - - 0.004 -
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Fig.4 Clustering heat map of key aroma components of beef boletus sauce
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