Changes in volatile compounds in Korea chili by cooking methods
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This study presents an analysis that aims to identify volatile compounds of Korea chili by six cooking methods, such as drying, frying, steaming, boiling, roasting, and crushing. A total of 1,332 compounds were detected by GC-TOF/MS, profile of volatile compounds was compared using multivariate Analysis of Principal Components (PCA). A results of PCA unveiled variations in the levels of 2-furanmethanol, oxolan-2-one, furan-2-carbaldehyde and 2-mehoxy-4-vinylphenol between cooking methods. The volatile compounds of control and baking chili showed a different component distribution, and boiling, drying, roasting, and steaming chili showed similar component distribution. 

Keywords: Korea chili, GC-TOF/MS, Volatiles compounds, Characterization
