Accepted Manuscript

Similarities and differences of the volatile profiles of six spices explored by F@D

Proton Transfer Reaction Mass Spectrometry c H E MI ST RY

I.C.J. Silvis, P.A. Luning, N. Klose, M. Jansen, S.M. van Ruth

PII: S0308-8146(18)31160-9

DOI: https://doi.org/10.1016/j.foodchem.2018.07.021

Reference: FOCH 23136 B—
To appear in: Food Chemistry

Received Date: 6 March 2018

Revised Date: 29 June 2018

Accepted Date: 2 July 2018

Please cite this article as: Silvis, I.C.J., Luning, P.A., Klose, N., Jansen, M., van Ruth, S.M., Similarities and
differences of the volatile profiles of six spices explored by Proton Transfer Reaction Mass Spectrometry, Food
Chemistry (2018), doi: https://doi.org/10.1016/j.foodchem.2018.07.021

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to our customers
we are providing this early version of the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting proof before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.foodchem.2018.07.021
https://doi.org/10.1016/j.foodchem.2018.07.021

Similarities and differences of the volatile profiles of six spices explored by Proton Transfer

Reaction Mass Spectrometry

1.C.J. Silvis® (isabelle.silvis@wur.nl), P.A. Luningb (pieternel.luning@wur.nl), N. Klose®

(nora.klose@gmail.com), M. Jansen® (foodforquality@gmail.com), S.M. van Ruth3’*

(saskia.vanruth@wur.nl).

a RIKILT Wageningen University and Research, P.O. Box 230, 6700 AE Wageningen, The
Netherlands b Food Quality and Design Group, Wageningen University and Research, P.O.
Box 17 / bode 30 6700 AA Wageningen, The Netherlands c Intertaste, Weverseinde 343,

3297 L Puttershoek, The Netherlands

* Corresponding author (telephone number: +31620438007)

a RIKILT Wageningen University and Research, P.O. Box 230, 6700 AE Wageningen, The

Netherlands

b Food Quality and Design Group, Wageningen University and Research, P.O. Box 17 / bode

30 6700 AA Wageningen, The Netherlands

* Corresponding author (telephone number: +31620438007)

Highlights

1. Volatile composition of spices comprises primarily terpenes, aldehydes and esters
2. Saffron and chili paprika showed distinct volatile profiles
3. Overlap in terpenic compounds is shown for pepper, cinnamon and nutmeg

4. The major compounds discriminating the six spices were determined
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