33521828 2] Vol. 30, No. 3, Sep. 1987
J. Korean Agricultural Chemical Society

EE BEASS RER RBRE
# i G-% BB

EEAER ARTER, *REHEMAE AREERN
(19879 892 309 &)

Odor Threshold and Agreeability of Aroma Components of Yakju

Ji-Heun Jung and Soon-Teck Jung*

Department of Food Science and Technology, College of Agriculture, Chonnam

National University, *Department of Food and Nutrition, Song-won

Junior College, Kwangju, Korea

Abstract

The odor threshold and agreeability of aroma components in Korean Yakju were measured
in Null-Yakju, 19% ethy! alcohol solution, 20°C distilled water and 50°C distilled water by
20 panels. The measurement¥of the odor threshold in Null-Yakju was as follows: Formal-
dehyde 5ppm, acetaldehyde 20ppm, ethylacetate 30ppm, ethyl alcohol 5g//, acetone 7ppm,
diacetyl 0. 2ppm, n-propanol 20ppm, iso-butanol 80ppm, iso-amyl alcohol 10ppm and dimet-

hyl sulfide 2ppm were found. The most agreeability of amyl alcohol,

ethyl alcohol and

acetaldehyde were 80~350ppm, 2.6X 10¢~1 % 10°ppm and 75~160ppm.
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iso-amyl alcohol, dimethyl sulfide, ethanol9]
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Table 1. Age and sex distribution of subjects

Age range Number of subjects

(yrs)

Male Female Total

20~29 2 3
30~39 3 3
40~49 3 2
50~59 2 2

= o1 S

Total 10 10 20
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Table 2. Subject’s sensory odor thresholds lebel of studied compounds with percentage-above-
chance-scores of 50% in the Null-Yakju, the 18 % ethyl alcohol solution, the 20°C water

and 50°C water

In Null-Yakju

In ethyl alc. sol.

In 20°C water In 50°C water

Compound Thre- p . po Thre- poo. Thre- popa. Thre- p.bo

shold bility shold bility shold bility shold bility
. ppm ppm ppm . ppm

Formaldehyde 5 0.70 5 0. 65 5 0.60 5 0.95
Acetaldehyde 20 0.75 15 0.75 10 0.75 5 0.65
Ethy! acetate 30 0.80 20 0.65 20 0.60 10 0.80
Ethyl alcohol* 5 0.60 — — 5 0.55 5 0.85
Acetone 7 0.70 5 0.65 7 0. 60 5 0.95
Diacetyl 0.2 0.90 0.2 0.85 0.15 0.70 .1 0.70
n-Propanol 20 0.75 10 0.55 15 0.70 10 0.70
iso-Butanol 80 0.80 70 0. 60 75 0.80 40  0.80
iso-Amyl alcohol 10 0.85 7.0 0.70 7.5 0.70 7 0.95
Dimethylsulfide 2 0.65 2 0.75 2 0.70 1 0.80

*Ethyl alcohol’s content unit is g/1
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sulfide®] RAEE 20°Ce] il ZEMES} 18% ethyl
aleohol ¥¥ F 20°Ce} 50°Ce) ZEWE KFEhol A
MEY HZREE Table 29 zr}. Acetaldehyde,
ethylacetate, n-propanol, 20~80
ppmo 2 =2 7% ez diacetyl, dimethy!
sulfidex <=8 EREE 29 .o formaldehyde,
acetone, iso-amyl alcohol-& 5~10ppmo] ¢ t}.

Ethyl alcohole] A &} Rfiie Ll 3B Ao FAfE
2t} acetaldehyde,
panol, iso-butanol, iso-amyl alcohol 5-¢]] Al = T}
A dEger odee 22 #E 2gdx 20°C
FFEdAe] MfES v waty  acetaldehyde,
diacetylsl && HE “E¢ ¥ A8 2AY
g fEE nyleh. 50°C2 Ry HEiEkd A
EE 20°C @A A Y BERGE 3A WE
HA ol E ZRE ethyl alcohol Hgist EELl
o A £4E 7 ethyl alcohol =+ Ll £H
W TERE HESY WER, BAEER, T
¥, B %9 R Jl9% Aoz nAEHAH
Etievant #%¢] ¥ x F%2] eugenol,

iso-butanol:=

ethylacetate, acetone, n-pro-

=
°©

B-ionone,
2-phenyl acetaldehyde, ethyl cinnamate 3-8 i
EE BE7T FHTEANAN WES Meilgaard'® <)
WrEfEre A4 ved #HRS At KE
BoA HES Rod 7L #RRSE MEd #®

46,7102 51 ¥] 7517 acetaldehyde#} ethyl alcohol
£ 10ppm+ 5g/l24 Meilgaard™e] HIEME 6~
33ppm, 5~7g/lF LA 3tg o}t ethyl acetate=
20ppm o. 24 Meilgaard?] 30~60ppmErctE ¢
o1} Salo®9] RlEME 17ppmIAE ¥ &3k ch

Diacetyl-2 0.2ppmo 24 Salo®e] 0. 0025ppm
= d4% £7F 99 o Meilgaard$ 0.08~0. 15
ppm#E 2-& A Fo) g}, Dimethylsulfide 2
ppm o 24 Meilgaard™, Anderson'®, Dickensons),
WD, (P WEEET S35, 50°C2
B/ FRY A4S RiEs SREREEAAd |
9} & 27} ¢l v}, Formaldehyde, acetone, etha-
nol, diacetyl, amyl alcohol, dimethylsulfidei= o
" %7} A 9 o} n-propanold} iso-butanole & A
stglom HEMel A dATFAAY BRumES)
30~45%2 wob BfEE © dobd & A%+

3. BEREM2 BRBE
o BREG F238 amyl alcohol, ethanol,

iso-butanol, acetaldehyde,
o] & BEdA AAL REEE HEY BRE
Fig. 1~Fig. 6 2 Table 33 2t} HEY B
E 9 e F+ Hikez olfactorymeter
0] 2193} 7 1} Etievant 5299 Fk, GC column
detectore] At BHH HRE HRI}E
Fel glovt RERAAE JAY RG5E &

n-propanol, diacetyl

=

=
KN
=



BT P BRI Bt R

— 275 —

Table 3. Range of acceptability of each lowhoiling volatile component in Yakju.

Range of acceptability ppm

Indifferent Like slight

Like very much Dislike Dislike very much

iso-Amy! alcohol 20~80, 80~350 520~620 620<
520~620
Ethyl alcohol <4X10® 1. 6 X 10~ 2.6 xX10%~
2. 6~10* 1X10°

n-Propanol <20 50 72~110 110<

iso-Butanol <50 150 220~260 260<

Acetaldehyde <20 40~75 75~160

Diacety] < 0.1 1~2.2 2.2<

*Score 4{0 218 1‘5 (|) ——1(0 —2[0

like very much like slight dislike dislike very much
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Fig. 1. Sensory agreeability of amyl alcohol in
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Fig. 5. Sensory agreeability of acetaldehyde
in Null-Yakju
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Fig. 6. Sensory agreeability of diacetyl in
Null-Yakju
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