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Abstract

The main objective of present study was to investigate the effect of pectin (1.5, 3 and 4.5% w/w), CMC (0.1, 0.3 and 0.5% w/w), glycerol (0.5, 1 and 1.5% w/w) and super palm olein oil (2, 3 and 4% w/w) on equilibrium volatile headspace concentration of orange beverage emulsion during six months storage. Headspace solid phase microextraction (HS-SPME) coupled to gas chromatography equipped with flight ionization detector (GC-TOFMS) was applied for equilibrium headspace analysis of volatile flavour compounds released from the orange beverage emulsion. The release pattern and intensity of target volatile flavour compounds were significantly (p < 0.05) influenced by the emulsion composition and storage time. The release behavior of β-pinene and 1-octanol was not clearly detectable during six months of storage. The release content of aldehyde volatile compounds studied (octanal, decanal, neral and geranial) significantly (p < 0.05) decreased in most cases during storage. The release of aldehyde volatile compounds studied (octanal, decanal, neral and geranial) was negatively influenced by storage time in most cases. This could be related to the increase of emulsion viscosity during storage. The differences between the release behaviors of target flavor compounds showed that the release profile of orange beverage emulsion could be influenced not only by the type and concentration of supplementary emulsion component but also by the other factors such as such as viscosity, average droplet size and distribution as well as the characteristics of aroma compounds (e.g. polarity, solubility, volatility, and chemical class) and some deteriorative mechanisms occurred during storage such as oxidation, hydration, evaporation and structural conversion. 

