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Abstract

An attempt was made to determine the effect of the volatile components of edible wild grass by
cooking. We collect the volatile components of Agrimonia Japonica by dynamic head space method.
Samples were analyzed by gas chromatography-mass spectrometry(GC-MS). Thirty-six components,
including 16 hydrocarbons, 7 alcohols, 4 esters, 7 benzoid compounds, 1 aldehyde and 1 ketone were
confirmed in raw samples. Also 6 hydrocarbons identified in cooked sample. Alpha-pinene and 3-he-
xane-ol were regarded as the most abundant components in raw sample. By heating of Japonica,

most of the volatile compounds were disappeared, but alpha-pinene was remained abundantly.
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Table 1. Operating conditions of mass spectrometer
used for the identification of flavor compounds

1. Instrument: Concept II(Kratos Analytical, Manchester,
UK)
2. Set up source
1) Electron Voltage: 70 eV
2) Resolution: 1000
3. Set up scan
1) Mass range: 10~300 m/e
2) Maximum mass: 1000
3) Heat temperature of detector is set to 8000V
4) Scan speed: 1 second per decade
5) Scan using: digital analog calculator (DAC)
4. Data collection
1) Data collected as: Nominal
2) Filter: Automatic set to 30 KHZ
3) Mass defect: 0.5 amu
4) Accept peaks up to: 3.00 times resolution
5) Minimum valley depth: 10 mV
5. Acquisition sequence
1) Delay to first scan: 1: 51
2) Maxium running time: 100 : 00
3) Maxium scan: 10000
6. Data handling system
1) Computer system: Sun operating system Ver.3.60
2) Libray: Wileynbs(National Bureau of Standard,
Washington, D.C))
Mass standardization reagent
Perfluorokerosene(BDH limited poole, England, UK.)
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Table 2. Volatile flavor compounds components contents of samples analyzed by gas chromatography

Peak
No. Flavor Compounds Raw sample Functional Boiled sample
classification
content peak area content peak area
(10,000) (%) (10,000) (%)
1. Ethanol 6063 4.02 A
2. 1-pentene-3-ol 3705 246 A
3. 3-pentanone 1937 1.29 K
4. Benzene 190 0.13 B
5. Methyl benzene 905 0.60 B
6. 2-penten-1-ol 1903 1.26 A
" 7.  Hexanal 6356 421 ALD
8. 2-Hexenol 815 0.54 A
9. Benzene, 1,2-dimethyl 14974 9.93 B
10. 3-Hexene-ol 28335 18.79 A
11.  Xylene 1346 0.89 B
12. Hexanol 1992 132 A
13.  Stylene 124 0.08 B
14. alpha-pinene 24792 16.44 TM) 10577 7121
15. 2-beta-pinene 3982 2.64 TM) 354 2.38
16. 2-octene-1-ol 1910 1.27 A
17.  beta-myrecene 1705 113 TM)
18.  3-hexen-1-olacetate 10407 6.90 E
19. Acetic acid hexyl ester 140 0.09 E
20. Isoterpinolene 195 0.13 TM)
21. Benzene, l-methyl-4-(1-methylethyl 190 0.13 B
22. Borylene 2125 141 TM)
23. Limonene 12771 847 TM) 1294 872
24. Cis Ocimene 1219 0.81 T(M)
25. Delta-carene 276 0.18 TM)
26. Butanoic acid 2-methyl, 2-methyl butyl ester 330 0.21 E
27. Naphthalene 220 0.15 B
28. Cis-3-hexeny! 2-methy! butanoate 128 0.09 E
29. Alpha-cubebene 227 0.15 TM)
30. Trans caryophyllene 6368 422 T 525 353
31. a-humulene 258 0.17 TOS)
32. Alpha-elemene 254 0.17 T(S)
33. Gamma-cadienene 114 0.08 TS)
34. Alpha-berganotrene 4748 315 TS 293 1.97
35. Farnescene 587 0.39 TS) 75 0.51
36. Beta-bisabolene 1961 1.30 TS)

A: alcohol, B: Benzoid compounds, K: Ketone, ALD: aldehyde E: Ester, T(M): Monoterpene, T(S): Sesquiterpene
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