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The reaction mechanism for the thermolysis of the lignin monomeric (Cy) units™
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Fig.2 The reaction mechanism for the thermolysis of cellulose!™
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Fig.3 The reaction mechanism for the thermolysis of hemicellulose!™
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Table 1 Types and relative contents of volatile compounds in liquid smoke
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Abstract Pyrolisis of biomass result in smoke that can be condensed to be liquid smoke. Liquid smoke is a brown mix-
ture, which contains phenols, aldehydes, ketones, acids, esters, etc. The flavor and color of liquid smoke can endow
food with unique quality. Liquid smoke’s basic ingredients are phenols, carbonyl compounds and organic acids, which
have the function of antibacterial, anti—corrosion, anti—oxidation. The food of fluid smoking has unique flavor and can
prolong their shelf life of products, so liquid smoke can be used in livestock products and aquatic products. The review
summarizes the recent research progress in the main components, formation process, and application in food of liquid
smoke. According to the characteristics of smoked food, the review can provide reference and basis for the development
of compound liquid smoke with high color, flavor, antibacterial and antioxidant properties.

Keywords liquid smoke; formation process; phenols; carbonyl compounds; organic acids; application



