KOREAN J. FOOD SCI. TECHNOL.
Vol. 21, No. 4, pp 511514 (1989)

o|mEwriet JfH|Ee| L F

o8z
ojul4- 71 v| %
e of Aol st 4% o) okt

Volatile Flavor Components of Youngia denticulata
and Amaranthus lividus

Mie-Soon Lee and Mi-Kyung Kim
Department of Foods and Nutrition, Duksung Women's University, Seoul

Abstract
Volatile components of Youngia denticulata and Amaranthus lividus, Korean wild vegetables,
were collected by Steam Distillation-Extraction (SDE) method. Essential oils were analyzed by
gas chromatography (GC) and combined gas chromatography-mass spectrometry (GC-MS). Thir-
ty one components, including 10 alcohols, 2 esters, 6 aldehydes, 5 ketones, 3 hydrocarbons, 2
acids and 3 miscellaneous ones were confirmed in Youngia denticulata. Fifty eight components, in-
cluding 12 alcohols, 4 esters, 5 aldehydes, 9 ketones, 3 acids, 2 phenols and 6 miscellaneous ones

were confirmed in Amaranthus lividus.
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Table 1. Volatile components of Youngia denticulata

Components Area %

ALCOHOLS
Ethanol 2.237
Propanol 3.146
iso-Amyl alcohol 0.211
Amyl! alcohol 0.179
cis-3-Hexenol 0.292
1-Octen-3-ol 0.270
Linalool 0.563
Benzyl alcohol 1.235
Phenethy! alcohol 0.318
Phytot

ESTERS

Diethyl ether 33.964
Ethyl ocetate 1.623

ALDEHYDES
Hexanal 0.304
trans-2-Hexena! 0.617
Nonanal 0.329
Furfural 0.714
Phenyl acetaldehyde 2.601
Pentadecanal 1.945

KETONES
£ -Damscenone 0.302
Nerylacetone 0.332
B -lonone 0.531
Pentadecane-2-one 0.452
6,10, 14-Trimethylpentadecan-2-one 0.309
HYDROCARBONS
A -Caryophyliene 0.623
Heptadecane 0.768
£ -Epoxycaryophyllene 1.159
ACIDS
Muyristic acid
Palmitic acid
MISCELLANEOUS

Dimethylsulfoxide 0.185
2,3-Dimethyl-2-nonen-1,4-olide 0.594
D.H. acotinidiolide 0.480
penethyl alcohol 5o| F8AHolglor], o 2o
isoamyl alcohol, amyl alcohol, hexenol,

linalool, 17, 18-furfuryl alcohol
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Table 2. Volatile components of Amaranthus lividus

Components Area %

ALCOHOLS
Ethanol 2.027
Propanol 1.745
iso-Amyl alcohol 0.149
Amyl alcohol 0.606
Hexenol 0.283
cis-3-Hexenol 1.198
Linalool 0.832
17,18-Furfuryl alcohol 0.795
Benzy! alcohol 1.533
Phenethy! alcohol 1.303
iso~Phytol
Phytol

ESTERS

Ethyl acetate 2.364
Methyl palmitate
Propyl palmitate
tr.-tr.-Farnesyl acetate

ALDEHYDES
Furtural 0.453
Benzaldehyde 1.135
m-Cyclocitral 0.715
Phenyl acetaldehyde 2.573
2-Phenyl-2-butenal

KETONES
2-Hydroxy-2,6,6-trimethyl cyclohexanone 0.623
B -Damascenone 0.401
B -D.H. ionone 0.278
a-lonone 0.378
Nerylacetone 0.697
£ -lonone 1.338
Pentadecan-2-one 0.404
6,10, 14-Trimethylpentadecan-2-one 2.537
Heptadecan-2-one
HYDROCARBONS

Undecane 0.264
2-Xylene 0.219
Tridecane 0.274
Octadecane 0.110
Phytadiene 0.620
Henicosane 0.350
Tricosane

a7l sk AulEel Hud FelAdYE 513

ACIDS and PHENOLS
Acetic aad 0.507
Myristic acid
Paimitic acid
4-Vinylguaiacol

4-Vinylphenol
MISCELLANEOUS
2-Amylfuran
2-Acetylfuran
Dimethyl sulfoxide 0.051
Formylpyrrole 0.430

2,3-Dimethyi-2-nonene-1, 4-olide
D.H. acotinidiolide

aloisioicl, U Amaranthus 521 v|E3} vlist
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olsidm, ® &AM #Zasd l-penten-3-ol, 2
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