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¥ 2. Apparatus for simultaneous steam distillation and
extraction of flavor compounds (Likens and Nickerson’s
Apparatus).
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Amino acid Glucose Fructoze Maltose Sucrose
Glycine caramerized sugar unpleasant weak objectionable
faint beer caramel sweet weak NH3
Methionine over cooked sweet potato  objectionable chopped over cooked cabbage unpleasant burn wood
cabbage

Gluamine old wood, pleasant too weak , too weak pleasant caramel
Lysine baked sweet potato objectionable fried butter  unpleasant wet wood rotten wet potato
Phenylalanine  rancid caramel, stinging smell pleasant sweet unpleasant sweet

unpleasant violets

very objectionable

caramel caramel
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a8 7. GC chromatogram of flavor compounds in Cassia
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a3 8. GC chromatogram of flavor compounds in Cassia
tora seeds roasted at 210°C for 20 minutes.
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a7 9. GC chromatogram of flavor compounds in Cassia
tora seeds roasted at 230°C for 20 minutes.
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