Kor. J. Appl. Microbiol. Biotechnol.
Vol. 28, No. 5, 303-308 (2000)

FEARELR MEE S

S-S0} 3L WINE

A - RIS
AHohetn o4 =skat

Volatile Flavor Components of Traditional Korean Nuruk Produced by Nuruk Fungi. Kim, Hyun Soo
and Tae Shick Yu*. Department of Microbiology, Keimyung University, Taecgu 704-707, Korea — The character-
istics of the volatile flavor components of traditional Korean Nuruk produced by Aspergillus oryzae NR 3-6 and
Penicillium expansum NR 7-7 were investigated. Volatile flavor of Nuruk was identified twenty-one components by
gas chromatography-mass spectrometer. Major flavor components were alkanes such as tridecan, tetradecan, penta-
decane, hexadecane, heptadecane, octadecane, undecane, and dodecane.
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Table 1. Volatile flavor components in the uncooked wheat bran
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Pcak No. RT Name
Polar compound
1 50.66 Diethyl phalate
2 52.06 2,4-Diphenyl-4-methyl-2(E)-pentene
3 55.57 2,6-Bis(t-butyl)-4-(dimethyl benzyl) phenol

Nonpolar compound

1 22.39
2 22.66
3 24.18
4 24.59
5 25.20
6 2936
7 30.17
8 34.13
9 35.88
10 37.50
11 37.84

1-Decanol, 2-ethyl-

1H-Indene, 2,3-dihydro-1,1,3-trimethyl-3-phenyl-
Benzene, 1-methyl-4-(1-methylethyl)-
Octadecane

2,4-Diphenyl-4-methyl-2(E)-pentene

Benzene, 1-(1,1-dimethylethyl)-2-methoxy-4-methyl-3
2,6-Bis(t-butyl)-4-(dimethylbenzyl)phenol
Docosane

Hexanedioic acid, dioctyl ester

2,4-Bis(dimethyl benzyl) phenol
2,4-Bis(dimethylbenzyl)-6-t-butylphenol

RT; retention time (minutes)
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Fig. 1. GC chromatogram of the volatile compounds by polar
column.
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Fig. 2. GC chromatogram of the volatile compounds by non-
polar column.
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Table 2. Volatile flavor components in the traditional Korean Nuruk produced by 4. oryzae NR 3-6 and P. expansum NR 7-7

Peak No. RT

Name

Polar compound

1 6.21 1-Butanol, 3-methyl-

2 10.77 Cyclohexasiloxane, dodecamethyl-

3 14.80 unkniown

Nonpolar compound

1 6.68 Undecane

2 8.50 Cyclopentasiloxane, decamethyl-

3 9.67 Dodecane

4 11.86 Dodecane, 2,6,1 1-trimethyl-

5 12.73 Tridecane

6 13.44 Undecane, 4,7-dimethyl-

7 13.76 Cyclohexasiloxane, dodecamethyl-

8 13.95 Undecane, 3,8-dimethyl-

9 14.51 1-Heptadecanamine

10 15.51 Tetradecane

11 17.19 2,5-Cyclohexadiene-1,4-dione, 2,6-bis(1.1-dimethylethyl)-
12 18.14 Pentadecane

13 18.34 Tetrasiloxane, 3,5-diethoxy-1,1,1,7,7,7-hexamethyl-3,5- bis(trimethylsiloxy)-
14 20.57 Hexadecane

15 22.87 Heptadecane

16 25.07 Octadecane

17 25.65 Isopropyl myristate

18 25.89 1,1,1,5,7,7,7-Heptamethyl-3,3-bis(trimethylsiloxy) tetrasiloxane
19 28.40 1,2-Benzenedicarboxylic acid, butyl 2-methylpropyl ester
20 38.65 Bis(2-ethylhexyl) phthalate

RT; retention time (minutes)
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