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Abstract

We carried out separation and guantitation of flavor components by GC about essential oils extracted
from deodorized corn oil at the different deodorizing temperature, Flavor components were detected to-
tal 16 kinds included aldehydes of 8 kinds, major components were propane, pentane, hexanal etc, These
major components content was about 70~75% of the total flavor components. According to rise of deo-
dorizing temperature, both ethane and aldehydes of 8 kinds content were in proportion to increase, but
propane, pentane, hexane, octan, pentyl furan content were decreased by contraries, respectively.

On the other hand, total flavor component content was appeared the lowest level at 245°C treating
group, aldehydes content was in proportion to increase according to rise of deodorizing temperature.
These phenomenons consider that the undesirable reactions such as partial auto-oxidation, degradation,
polymerization and hydrolysis etc. by effecting factors of stripping steam and vacuum degree, Conclu-
sively, deodorizing temperature under high temperature was undesirable for the minimization of off-flav-
or materials.
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: Moles of stripping steam

: Moles of ail

: Vapor pressure of the FFA

: Initial number of moles of FFA

: Final number of moles of FFA

: Vaporization efficiency of the steam
: Activity coeffcient
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Table 1. Operating conditions for GC analysis
of volatile flavor components

Gas chromato- 5790A, Hewlett-Packard

graphy
Column BP-10 fused silica capillary
column(0.32mm x 30mm)
Carrier gas Ny, 2.0 ml /min,
Column From 50 to 230 (+2T /min.)
temperature
Injector temp. 250C

Detector temp, 270C




274 ojZH - ¥t + o]l

7t2E 2.0ml /min® 2 33, A& FYFE 0.54
£ split mode (splip ratio == 50 :1) 2 3}t &
2]¥ 7t peaks] ERL BEEEHY RT vl
stg.en, 7t ARl ¥FFe IFF(International
Flavor and Fragrance, U.S.A.), Takasago %=
(Japan), Fluka (Switzerland), Tokyo Kasei
(Japan) ol 743 BFF-E AFESIAY 7 3
A B2 &F (W/W, ppm)-& Rf 5F 7
peak W3 (%)& #3td AEsHLn, EFFC
chromatogram< Fig. 1°] Yebd ufel 79kt

Ao o o
&7} & (corn salad oil) 22 F8 HR{AHES

F%&31y o] flavord¥-& GCE #e] A& Az
& Table 2o vepd v} Z3o] aldehydes 8%E& &

g3t F 16F0lewH, F8 A#-& propane, pen-

tane, hexanal 528 o|E9] AA¢] 70~75%=F 2}
A5ttt @3eErt 45T ethane B 859
aldehydes A2 &#o] A% F7HTFS 2wt
H, propane, pentane, hexane, octane, pentyl
furan e ZHAEGE F8lo] Yello] Snyder
F0e] Ryel olg HYH, UNK I, Iz
g3 st oE Ao F4ATA HHEA &

TN TN —-
SN So) A
s |
SSO" v
~
a
s
g
S 3
=
~
—
i

7.69(12)

START.

a9}

5

Fig. 1. Gas chromatogram of standard vol-
atile flavor components in corn salad oil.
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Table 2. Changes of volatile flavor component composition according to deodorizing temperature in

corn oil
Deodorizing tempeature{C)

Component 240 245 250 255 260 265 270
Ethane 0.83 0.91 0.98 1.02 1.35 1.38 1.37
Propane 7.02 6.98 6.90 6.92 6.86 6.80 6.71
Propanal 1.63 1.67 1.78 1.83 1.96 2.08 2.16
Pentane 14.98 14.02 14.05 13.96 13.87 13.69 13.62
Hexane 0.29 0.25 0.25 0.25 0.23 0.23 0.20
Pentanal 0.58 0.57 0.63 0.66 0.81 0.83 0.88
Hexanal 5.30 5.46 5.49 5.51 5.69 571 5.80
Octane 1.01 0.98 0.96 0.98 0.98 0.95 0.90
Heptanal 0.32 0.38 0.39 0.40 0.44 0.48 0.49
trans-2-Heptanal 0.94 1.16 1.13 1.18 1.26 1.32 1.38
Pentyl furan 0.49 0.40 0.36 0.32 0.27 0.27 0.23
UNK I 0.85 0.82 0.88 0.83 0.79 0.75 0.76
Octenal 0.26 0.29 0.28 0.32 0.38 0.42 0.49
Nonanal 0.28 0.32 0.33 0.35 0.41 0.46 0.47
t,t-2,4-Decadienal 0.61 0.65 0.64 0.66 0.79 0.84 0.85
UNKII 1.14 1.21 1.20 1.18 1.12 1.07 1.08
Total{ppm) 36.53 36.07 36.25 36.37 37.21 37.28 37.39
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Fig. 2. Changes of total volatile flavor com-
ponent content according to deodorizing tem-
perature in corn oil.
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Fig. 3. Changes of total aldehydes content ac-
cording to deodorizing temperature in corn oil.
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