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~ Identification of Volatile Components of Iranian -
White Brined Cheese by Gas Chromatography-Mass
Spectrometry

ek

Hashemi, M.,\AZar, M. 4nd Tabar Hydar, K,

Summary

Improvment of cheese sensory charactrisitic with due attention to nutritional & economical
importance has been necessary. So investigation of volatile compounds and factors that affect
this kind of reactions is very essential. For this reason, as a part of a study concerning the
biochemical changes during ripening of Iranian-white brined cheese, gas chromatography-mass
spectrometry was used for identification of aroma and flavour components. Volatile
components of 45-day old white brined cheese were extracted by simultaneous steam
distillation- extraction (SDE, Likens-Nickerson). Prepared extracts were analysed by injection
of 1 pul on a GC-8060 coupled to a MS Terio-1000. Identification of the volatiles was based on
comparison of the spectra with those of the NIST library. Semi-quantitative determination of the
volatile constituents were calculated by relating the peak intensities to the intensity of internal
standard and were expressed as ng per gram of cheese. Most of the volatile fractions were

composed of methylketones, fatty acids, lactones, aldehydes, dimethyl disulfide and trimethyl
disulfide.

Key words: Iranian- white brined cheese, Volatile compounds, GC-MS
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