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Volatile Flavor Components of Allium tuberosum planted in Korea

Hei-Jeung Lee
Dept. of Food and Nutrion, KyungKi Junior, College

Abstract

This study was carried out to investigate the Allium tuberosum. We collect the volatile components of Allium tuberosum by dy-

namic head space method. Sample was analysed by gas chromatography-mass spectrometry(GC-MS).

Twenty one compene-

nts, 14 sulfides, 2 alcohols, 2 aldehyde, 1 furan, 1 acid and 1 benzene were confirmed in sample,
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Table 1. Operating conditions of mass spec-
trometer used for the identification of flavor com-
pounds

1. Instrument : Hewlett Packard GC-MSD

2. Electron voltage : 70eV

3. Mass range : 10-300m /e

4. Library : Wileynbs(National Bureau of standard,
Washington, D.C.)
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Fig. 1. Gas chromatography of the volatile compounds in Allium tuberosm.
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Table 2. Volatile flavor compounds and contents of Allium tubersosum

No. Flavor compounds Contents{ x 10*) Peak area(%)
1 Ethanol 23,662 52.69
2 Unknown 8,396 18.70
3 Furan 3,456 7.70
4 Benzene 106 0.23
5 Dimethyl disulfide 5 0.01
6 3-butenoic acid 715 1.59
7 Hexanal 213 0.47
8 2-methyl-2-pentenal 3,673 8.18
9 Diallyl sulfide 330 0.74
10 Thiophene, 2, 4-dimethyl 244 0.54
11 Disulfide methyl propyl 167 0.37
12 Trans propenyl methyl disulfide 224 0.50
13 Dimethyl trisulfide 16 0.04
14 1-hexanol, 2-ethyl 81 0.18
15 Diallyl disulfide 9 0.02
16 Disulfide dipropyl 1,000 2.23
17 Cis-propenyl propyl disulfide 1,384 3.08
18 Disulfide, methyl{methylthio)methyl 142 0.32
19 Trisulfide, methyl 2-propenyl 38 0.09
20 Methyl propyl trisulfide 61 0.14
21 Trisulfide, di-2-propenyl 6 0.02
22 Trisulfide, dipropyl 179 0.40
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