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1. Introduction

Raw meat on its own has very little aroma, therefore
almost all aromas associated with “meatiness” are created
during the cooking process by the Malllard Reaction
between amino acids and reducing sugars. This reaction
determines which non-volatile precursors release volatile
aroma compounds. As a result, both meat and meat
alternatives are complex matrices to analyze by gas
chromatography—mass spectrometry (GCMS) without
additional sample preparation.

Solid phase microextraction (SPME) Is a solvent-less

3. Results
3.1 Conventional SPME fiber

compared to new SPME Arrow

We first assessed the difference between a
conventional SPME fiber and the new SPME Arrow. As
expected, SPME Arrow absorbs more compounds over
the same length extraction compared to the SPME fiber,
resulting In  more detectable peaks on the
chromatogram. The Arrow has 20x the surface area of
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Figure 3. Overlaid chromatograms for organic beef, 30
min (black), 10 min (pink), and 3 min (blue) extractions,
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Similar compounds were found Iin both types of meat (see
table below), such as fatty acids and Maillard browning
products. This is not surprising, since almost all meat aroma

and larger surface area than a traditional fiber, allowing for
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Beef samples were prepared as follows: approximately
2.5 g of organic ground beef (85 lean: 15 fat) were weighed
Into glass, crimp-top, 20 mL standard headspace vials and
left at ambient temperature prior to analysis. Samples were
run in triplicate on each type of SPME device. Identification
of detected peaks was performed with the Wiley 12th
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3.2 Extraction time optimization

Multiple extraction times were compared to investigate
If throughput could improve with increased surface area on
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4. Conclusion
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