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Analysis of volatile compounds from goat milk
by solid—phase microextraction

HE Sheng-hua, YANG Xin, LI Hai-mei, MA Ying~

(School of Food Science and Engineering, Harbin Institute of technology , Harbin 150090, China)

Abstract: The aim of this article was to use solid-phase microextraction to extract volatile compounds from goat
milk ,these volatile compounds were analyzed by gas chromatograph combination with mass spectrophotometer
(GC-MS).The results of experiment showed that a total 42 volatile compounds were identified from the sample
extracts, they mainly contained volatile fatty acids, esters, alcohols, ketones and other volatile compounds.10
volatile fatty acids were found in these volatile compounds, composed by short chain fatty acids and medium chain
fatty scids.16 esters mainly included Diethyl Phthalate, Dibutyl phthalate, Pentadecanoic acid, 14-methyl-, methyl
ester and Hexanedioic acid, bis [ 2-ethylhexyl ] ester. Otherwise, alcohlos and keptones were added up to 7 and
other volatile compounds were 9.
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