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Abstract

Volatile flavor compounds of a sea tangle powder and two kinds of extract were analyzed by GC/MS. Extract
I was prepared by boiling for 2 hours and centrifugation, while extract II by a sequential procedure of en-
zymatic hydrolysis, boiling in 1.5% NaCl solution, centrifugation and ultrafiltration to remove viscous ma-
terials. Fifty six volatile compounds from the dried sea tangle powder and the extracts were identified. The
GC profiles of the extract 1l were different from those of the dried powder and the extract I, indicating most
volatile compounds were lost during removing viscous materials. Particularly those compounds in the initial
and later parts of the GC profiles were significantly decreased and some of the compounds such as fatty acids,
3,5-nonadien-2-ol and 1-penten-3-ol were not detected.
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Fig. 1. Gas chromatogram of velatile flavor compunds of sea tangle powder
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Fig. 2. Gas chromatogram of volatile flavor compounds of Ext. 1
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Fig. 3. Gas chromatogram of volatile flavor compounds of Ext. IT
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Table 1. Volatile flavor compounds identified from sea tangle extracts

Peak area(%)

Compound RT”

. Sea tangle powder Ext. ¥ Ext. 11"
Hexanal 4.618 0.20 - -
2-Hexanal 4.968 - 0.64 .
3,5-Nonadien-2-ol 6.143 0.07 - R
1-Penten-3-ol 6.841 0.06 - R
Heptanal 7.346 0.26 0.74 -
2,4-Hexadiene 8.240 0.51 0.71 1.52
2-Octanane 9.480 0.08 0.24 0.83
Cyclohexanone 9.670 0.18 0.75 4.86
(E,Z)-Octa 1,5-dien-3-ol 9.807 0.81 1.62 4.23
2-Heptenal 10.261 0.11 1.06 1.65
1-Hexanol 10.710 0.04 1.03 0.90
Tetradecane 11.435 0.22 1.37 0.93
3-Octene-2-one 11.885 0.04 0.42 0.40
2-Octenal 12.357 0.29 1.16 0.46
1-Octene-3-o0l 12.749 1.62 1.13 2.25
Acetic acid 12.950 0.89 0.46 4.46
Pentadecane 13.675 0.56 9.58 3.19
2,4-Heptadienal 14.342 0.09 0.61 0.60
2-Heptanal 14.436 0.08 - -
Ethanone,1-(2-furanyl) 14.851 0.13 1.38 18.44
Benzaldehyde 15.395 0.87 - 4,59
2-Nonenal 15.536 1.74 1.50 -
1-Octanal 16.189 0.10 0.61 -
Hexadecane 17.162 - 1.68 -
2,6-Nonadienal 17.330 0.98 2.54 5.16
2-Octen-1-ol 18.278 1.36 1.54 1.38
2-Undecenylacetate 18.698 0.14 0.58 -
1-Nonanal 19.569 0.69 0.61 0.67
1,9-Nonananediol 20.283 0.21 0.77 -
1,4-Cyclohexadiene 20.450 0.25 0.87 0.69
2-Cyclohexen-1-one 20.865 0.17 1.27 -
2-Nonen-1-ol 21.310 4.63 2.47 1.71
Benzaldehyde,ethyl 21.894 0.19 1.63 1.73
1-Octen-3-ol,0r 2-octenal 22.150 0.12 0.90 0.53
1-Hexanol,2-ethyl 22.742 0.83 0.79 0.51
Octadecane 22918 0.05 0.75 -
Benzene, 1,1-dimethylethyl 23.168 0.11 0.47 -
cis-p-Methan-7-ol 23.949 0.40 1.57 -
Geranylacetone 24.801 0.30 0.66 -
Ethyl vanilin 25.395 0.21 1.19 0.54
Butylated hydroxy tebene 26.006 0.22 0.85 -
B-Tonone 26.853 1.28 1.12 -
1,2-Heptadiene 27.394 0.71 2.50 -
Methanone, dicyclohexyl 28.117 0.55 1.37 1.38
Phenol 28.551 0.05 1.01 0.62
Famesol 28.930 0.12 0.36 -
Tertio-butylhydroxyanisole 30.250 0.37 1.72 2.12
Tremethone 32.589 0.24 0.33 -
1,4-Cyclooctadiene 34.697 1.69 4.89 0.43
Undecanoic acid 35.495 0.30 0.40 -
Didecanoic acid 37.324 0.53 0.44 -
Tridecanoic acid 39.006 0.25 0.22 -
Myristic acid 41.361 36.80 5.44 0.57
Pentadecanoic acid 43.166 1.85 - -
Palmitic acid 46.299 14.92 1.99 1.01
Oleic acid 47.453 5.86 0.41 -

"Retention time
“The Ext. 1 is prepared by 2 hours boiling and centrifugation
PThe Ext. Il is prepared by enzymatic hydrolysis, boiling in 1.5% NaCl solution, centrifugation and ultrafiltration
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