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Abstract

The flavor constituents of Korean Milgam were extracted with a nitrogen gas stream

under partial vacuum and identified by gas liquid chromatography. By employing the

extraction coefficient, it was possible to determine the concentration of components

. in Milgam as well as in the extracts. Among 53 GLC peaks, 26 components were

identified. Ethanol was the most abundant component (140ppm), followed by limonene

(120ppm). These two were the most important flavor constituents.
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Table 1. The retention time of identified peaks

»Peak No| Consitituents Eggn&?&)
1 n-Hexane 4.6
2 Isopropyl ether 5.2
3 Acetaldehyde 5.8
5 Propionaldehyde 7.6
6 Acetone 8.5
7 Ethyl acetate 10.7
8 Methanol,Formaldehyde 11.5

Methylethyl ketone

9 Ethanol 13.0
10 n-Butyl ether 14.1
14 Thujen 17.5
15 2-Propanol 18.3
16 Dichloroethane 19.6
17 Camphene 20.8
19 g-Pinene 22.8
21 n-Butanol 24.6
22 Myrcene 25.4
23 Terpinyl acetate . 26.2
25 Limonene 28.6
26 r-Terpinene 31.2
27 a-Phellandrene 33.2
28 Terpinolene 33.7
34 Cyclohexanol 42.4
36 Furfural 46.8
42 Longifolen 54.4
49 a-Terpineol 61.6
52 Borneol 66.2
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Table 2. Comparison of the fiavor constituents of citrus fruits

Flavor Constituents Milgam

Japanese [

L %)
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B-Pinene
n-Butanol
Myrcene
Terpinyl acetate
Limonene
r-Terpinene
a-Phellandrene
Terpinolene
Cyclohexanol
Furfural
Longifolen
a-Terpineol
Borneol
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Table 3. Extracrion coefficients and concentrations
of flavor constituents in Milgam '

"Peak No. Flavor constituents Extraction coeff.cient Cosr:;relgﬁazﬁgxml)n
1 n-Hexane 1 3.7
2 Isopropyl ether 3.0
3 Acetaldehyde - —
5 Propionaldehyde 3 13
6 Acetone 2 11
7 Ethyl acetate 6 16
8 Methanol, Formaldehyde 7 3.4

Methylethylketone )

9 Ethanol 1 140
10 n-Butylether 170 0.7
14 Thujen 230 1.4
15 2-Propanol 200 1.0
16 Dichloroethane* 140 250
17 Camphene 420 0.2
19 5-Pinene 400 0.3
21 n-Butanol 70 1.8
22 Myrcene 350 4.7
23 Terpinyl acetate 500 0.1
25 Limonene, Isoamylalcohol 440 120
26 7-Terpinene i 490 9.2
27 a-Phellandrene 600 2.4 -
28 Terpinolene 500 1.7
34 Cyclohexanol 60 0.4
36 Furfural 90 1.4
42 Longifolen 360 0.6
49 a-Terpineol 140 5.0
52 Borneol 140 1.2

* Internal Standard
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