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Study on the change of numb-taste components in
zanthoxylum-oil-containing spices
TIAN Wei-huan, HU Yong—shuai, LEI Rui-ping
(Zhengzhou Xomolon Food Flavor Co., Ltd., Zhengzhou 451150, China)

Abstract: Objective:To lay the groundwork for the industrial production of zanthoxylum —oil —containing spices.
Methods: The change of numb —taste components in zanthoxylum —oil —containing spices storaged at different
conditions was researched with high performance liquid chromatography(HPLC) methods. Results: The contents
of numb —taste components just lost less than 8% within three months. Conclusion:lt was feasible that

zanthoxylum—oil-containing spices made with mechanical extrusion method was applied to the market.
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Fig.1 HPLC chromatography of numb-taste components
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Fig.2 The standard curve of numb—taste components
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zanthoxylun oil
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Fig.6  Effect of storage conditions on numb—taste components in

wuxiang—oil spices
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Fig.7 Results of hygroscopicity test of zanthoxylum—oil spices

EH 70T 50, A6 BOHUBURL RS 70 505 1d s v %
B BT, IR B1.5%, KB 2d)5 FEAIE BT . FRIRE
6dJT W 1T 73 IR BIAR KV 1.6% . X 1T EEFENL
B T 1117 38 FRY RN 5 42 T 435 4 PR AR 8 S AN S Rl
IRy o A R TR I ORAF » AR5 o
3 Hig

SR P UM s 10 7 V2 A AEARC A i A% A2 1E il
VR, LR TBE e 1 M55 25 T35 () ey it el A S PEAIR L 1
TRAETNT A T KB AS o A5 21 [KBORL X L 4T, AN 5
W, I B T AT S 452K/ 8%« Ut BB LA
Bt H R AT B AR BRI AURE Y FH 210115 3 22 mT AT

Z&

[MBERGEERA. PREAREFEHEM] b7 . LFT
Ak i g AL, 2005 : 130.

[2] /3 KM 4R, oW A RBER]N AT PEBHRFF
4R,2008,10(11):69-71.

[3] XA, B A, R, 5. AR R 2 19 IR]]. Rk
K Tk ,2003,29(12):62-66.

[4] BF B4, FEMAR Z AL 5 R 0 GC-MSHHT[]]. W 2544,
2002,25(5):327-328.

[5] 2 & &, Mdd, &S W EERL S5 8RR
¥ E RSk ,2004(2):75-78.

[6] Kt , TEK,, LA, 5. FHMOP EM R0 M A B
b AR SRR A)). P B P E 254582 & ,1998,5(11): 14-16.
(7] #F WA, FoUfRok 6 4l 75 s B A (D). £ R & &R
K ,2004.

[8] AweiL, R &, MEA, 5. TR EHFEMBRE K8

R AERORYR S RE PR

Table 1  The sensory evaluation of Zanthoxylum-oil-containing spices
9 P 3 AU
AERLIH B I TR Wt FERA A, A AR T 3 JRIRIE 7, FRK R A
TLA R [CEyE TR IR AERURRIR S FLER A il R R4

300 013z % 185

(F##305W)



ﬁétﬂ%&l

TEHR

FEIE B RE 7 R 1 4l R B, X R R BRI N
i N = B SR Ve E TR 2 R oY S S B/ @ T v e A BU1
YR N BEE ok 45 S A5 e H IR AUt s A A 1)
DAL IE P s B 6P 56 F 20 AN W) fit 14 £ B 4 DPPH
I Hh 353 SR A 0 1 5 56 45 I 5 E SR — 2, BAK
2155 06 UE A A S 5 P 2 S, N R BB AS 1 4 1
TRk FH 6IE 2 ASBCoD, Ry IR A R E R L 24

3 it

RS INSE R ZE R AR G ER S A AR I A AT
G, W T /N FE 5 KR A0 K 5 4 80 wg/m s /N 22 5 il
RZE M e 4 F BTG IK B2 24 40 wg/mLs & il 7 302
T L 6h, FFAE K 28 100 I 5k, 5 1% 7835 7K 5
RIS A 20°C s K I TE] g 2d .

30 T 6 /NS T R FE A Ay R i B s 5 ) R
ZHAH P2t 5 G 2 1R N 22 2 S AN A LA 2 1
EPew, Moz MR ISR MIEAS S5 E A
T S BN 22 S AT B A B, B A R
P EH 2 1) 2 57 P AN S 5 5 1T /IS 220 K1 1R i s ok 2D
T B e BRI (A A, SECUN RS = B
I, e S R A BRI R . BERA LN
TR A S0 AL B WG A 2F T 2 AN 2 KT
SR ATAT IR), 36 8Bl E /N 22 2E S R T R R
T B AT W R e T S, AR A 1) B AT /N 27 A
PN A R, 0 L 5 W) /N 22 5 0 1) 3 oy B AR 35 190 5%
) 75 EEHE 2B AT ST .

PUAAL S 56 10 45 L o, Ak 2R 56 iE 4 /N 22
PR A K35 B DPPH & it 3k B )y #5472 rE e
T U U G A T 0 i )N 22 41 2N GSH—Px 3G 1, AT
o T WiE AR N B AT PUEAE A . N ZE
WP AL GE TR R < DA B A S I > K 7 B
PRI > W v B 1 B ), AR T i /N 22 v i 1
Wy PR (1A 2 8 R S SRy I D S5 N 1 VE FH H
A A T SIS S AN B A 1), 3t T SR — 2 R E T ok
i 58 T A0/ 22 25 PR EU) AT R i L 2

£ % 3Lk

[1] R, R, M, 5. F LA TG ELWETH S AL
FERACK). A5 & BTk, 2011,37(4):87-91.
RIEVH. AL EREFAT-B[]. " ARELETHF,
1999(6):50-51.

[3] A, . AR JEAAVE A 53 E(T). P B A 6 R,

RS S S U S SIS SIS SR SIS SIS S S SIS S S =S I I SIS SIS Sy =

(E#%3007)

e R B R RS ATk ,2009(11):164-167.

[9] FRNE4E, ZRUK M T, 5. FEHUR R 289 COA e 3
BRIZ)] b A M AR FIR,2011,30(6):899-904.

[10] 3EMH, 22, 7 BF, 5. BlERCO50 ¥ FRIEMAEA
Fe JiRek A F 641 BE R[] RSt ,2009(8 ) :201-203.

[L1] 4T 5, SR AF. A G R = B AL 3% 35 AL ARAE K b B R,
W bR Ak K 5 53R, 1999(5) :66-70.

[12] DB/T 50321-2009 76 ik wk 4 F 6 ¥ il 77 ok — & 2 i AR
& K[S]. TR ERT R EH ALK E A ,2009.

Vol.34,No. 18,2013

1994,21(2):139.

[4] Rotruck J T, Pope A L, Ganther H E, et al. Selenium
biochemical role as a component of glutathione peroxidase[J].
Science, 1973,179:588-590.

[S] 4%k, 2 A M. 7325 b amed & 4 o ik BOnl & TF ik AF R
()] 3#25,2003,34(30):280-282.

[6] #AHBKAE, KA. AW HERAF Ao ah 5k F 09 A8[]]. RATAE
A#FI%,2000,16(4 ) :54-57.

[7] KB, 3 42F, KK, 5. G2 F TS £ RS
B A B E,2005(2):46-47.

[8] Gupta UC. Seleniurn in soils and crops,its deficiencies in
livestock and  humans : implications  for ~management[]].
Communications in Soil Science and Plant Analysis,2000(31):
1791-1807.

(9] %5 FEAL , B3k, A6 K IR A HLAL BAE Bt B Fo P 09 5 IR B
R[] AR5 AH T ,1997(8):30-32.

[10] RPAZ , B-b ik 5. 50 ER & IT L)) #6M
A FTEFR,1999,20(3):77-80.

[11] ® AL, AR TGN T H kg EiR]]. &L,
2003(3):38-40.

[12] 2B, REK, R EE, 5. Bt & ARG Hraz
B BEE)]. P ER S84k ,2007,23(9):335-338.

[13] Van Amsterdam, Roveri F T, Maiorino A, et al. A
dihydropyridine calcium antagonist with antioxidant activity [J].
Free Radical Biology and Medicine, 1992,12:183-187.

[14] BBk 42 V7. AL 3 5 ALk M 09 3L BARAE AT A
2384k, 1993,38(3):274-279.

[15] =44, ARMEPY AR F(M]. b7 HFHF B R4,
2006:79-380.

[16] EALE, 3T, 3 o, 5. At 4470 w5 & 20 o 2k K A
ARG ESERAN] FRFFR: A KIR,1985(1):58-63.
[17] & FRAL "8 T F-HHM]. L. db72 . 42 Tk s jagt, 1982.
(18] 4T & , KA, FREE AR , 5. WBAL L 3T & o B I8 ol 55 4
Hrall] A R S 4R, 1995,21(30) :266-270.

[19] A2 dh &b, AAR, F 8,5 RRBEAE L4 )75
PR A BRI A[)]. B AR AR K R B R
#,2009,37(2):112-116.

[20] BRAEAE, AR 5, 3K 58, 3. R )P4 S A 3t 4 6 v
[J]. P B £ 5 g4t ,2011(4) :45-49.

[21] L H Foster, S Sumar. Selenium in health and disease:a
review|J]. Critical Reviews in Food Science and Nutrition, 1997,

37(3):211-228.

114111111111 -1 1411111111111 1111411411411 1@

[13] SB/T 10371-2003. 45 HzkAHS]. b7 . P AR EFH
B R A F 4 14,2004,

[14] M3k, 73 64h A0 A8, 5. O FLARAR 16 F-CO, B4y F 4L
%5 8 GC/MS/AMDI A #7 [J]. &% 5 & 8 T 4k ,2011(3):
158-162.

[15] #L3F-F, ZRI, 4%, 4. K T4 9h b3 0 iAuikek 4 i
Hesg A m 7 k(). 4sh 5 £ KL 5 4R, 2008(2):129-132.

[16] A FRAE, B8 2 A, 3 A, 5. 5 oh o0 0 3o fe il o B
B A P EASRAA,2003(6): 100-102.

20135 £188 305





