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Fig.1 Scatter plot of canonical discriminant
functions on peak areas
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Tablel Coefficients of Fisher’slinear discriminant functions based on peak areas

Fe R G JHs iy [R5 P & AR [P Ta EE T
1 1- -3 -0.000035 0.000086 0.000083 0.000069 -0.000420 0.000173
2 1o 0.000002 —0.000009 -0.000012 -0.000008 0.000025 -0.000002
3 LIEH -0.000013 0.000146 0.000055 0.000027 -0.000056 0.000022
4 LE SN -0.000034 -0.000835 -0.000110 0.000063 -0.001055 0.000457
5 y-C N B 0.000003 0.000144 0.000109 0.000072 -0.000048 -0.000148
6 2-H3E-2-T -0.000151 0.000083 0.000042 0.000099 -0.001298 0.001018
7 (2)-2- P 0.000005 -0.000016 0.000000 -0.000001 0.000030 -0.000031
8 (EE)-24- Il —0.000080 -0.001124 -0.000596 -0.000226 -0.000851 0.001172
9 3R HE-1- T4k 0.002464 0.013888 0.011124 0.005659 0.019415 -0.026587
10 T -0.000068 0.000300 0.001534 0.001104 -0.002539 -0.000861
11 23- T —0.000001 0.000007 0.000015 0.000011 -0.000030 -0.000004
12 2- )% 0.000014 0.000050 0.000020 0.000001 0.000164 -0.000118
13 2,3 )R 0.000059 —0.000008 -0.000020 -0.000045 0.000632 -0.00039%4
14 2- i 3-6- 5 il —0.000089 -0.000214 -0.000462 -0.000266 -0.000236 0.000956
15 L 0.000021 —0.000006 -0.000018 -0.000023 0.000191 -0.000125
16 5Lt -0.000014 0.000097 0.000287 0.000208 -0.000551 -0.000104
17 P A7 -1,4(8)- K 0.000045 -0.003596 -0.004591 -0.003021 0.005703 0.003410
18 (B)-2,2-— H3E-4-28 45 -0.000567 0.004540 0.002965 0.001851 -0.005312 0.000864
19 2,3 LR -0.000122 -0.000640 -0.000667 -0.000352 -0.000173 0.001334
20 R 0.000032 -0.000048 -0.000134 -0.000112 0.000593 -0.000137
e el -228.531090 -8534.568431 -4185.994371 —-2097.268318 -30133.623800 -5820.476303
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Table2 Classification results of original data by Fisher’slinear discriminant functions
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Fig.2 Scatter plot of canonical discriminant
functions on peak area percentage
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Table3 Coefficients of Fisher’slinear discriminant functions based on peak area percentage

5 HRMAEY) W 1 iy JigEE HG i 45 i JR BB J BB
1 1-A 579.48 2084.96 4.66 2727 -1232.59 -9388.25
2 1-CE -31.57 139.31 12.85 432 22.37 -531.00
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Process for forming volatile flavor compoundsin Jinhua Ham
by discriminant analysis method

Zhao Gaiming?, Liu Yanxia®, Tian Wei®, Zhang Chunhui®, Gao Xiaoping®, Sun Lingxia®
(1. College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China;
2. College of Animal Husbandry and Veterinary Science Engineering, Henan Agricultural University, Zhengzhou 450002, Ching;
3. Technique Centre of Luohe Shuanghui Corp., Luohe 462000, China)

Abstract: In order to realize the forming process of the flavor substances in Jinhua ham, 60 Jinhua hams were processed using
legs of cross-line pigs by traditional processing technology and the peak areas of flavor volatiles in ham muscle after each
processing stage were analyzed by using Gas Chromatography and Mass Spectrometer (GC-MS). The possibility of
discriminating Jinhua hams of different processing stages by using discriminant functions established on the volatile peak areas
or ratios of the volatile peak areas accounting for the total peak area was individually studied. The results show that when
stepwise discriminant analysis was performed on volatile peak areas of Jinhua ham, 20 kinds of volatile compounds enter the
gained discriminant functions; while 17 kinds of volatile compounds enter the gained discriminant functions when ratios of the
volatile peak areas accounting for the total peak area are analyzed. All of the two series of discriminant functions established
can be used to discriminate Jinhua hams of different stages accurately. The results indicate that the flavor compounds are
formed gradually during Jinhua ham processing and characterized by the concentrations and ratios of the character flavor
compounds at different stages, which can be used to discriminate Jinhua hams of different processing stages.

Key words: Jinhua ham; volatile flavor compounds; discriminant analysis; character flavor compound



