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Needs and Research & Development Tendency of
Seasoning Oils
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AEo FnE Bodly] st AMREHE AR Ay Utk FriHE &€ T
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(1) Autoclaving Method

BN 8547 S B Table 1~29] JeEM ule} 7ro] EF7)o] F9sle 387}
%3 ¥ autoclave Woll A WH4 20Kg/cf, WELE 105~110CY ZAZIA 14
5 rEA T Y28k 10micron A FHER o Fate] fAHE EEkgTh

(2) Evaporating Method

AMAA S FUe PO Z AAYE 3 F o]F evaporatord] FY3tH A&
758~760mmHg, WH-E%E 70~80C9 ZAsIIA oF 147 ot 7Mbe25le A
9 &, PR, extract JEE £ENF F B7, At fAS BEsiyh

(3) Ois, Y, MzZkstn|R2| o|3|stx EXA

AM3 EMol ¢J3te] Az 99 du)fo] e o|3}sty EA S 2R3 Ais
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Ay AT AR TR FRE wA LS Ul AYE AZAAME
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Table 1. Preparation methods of garlic, onion and ginger seasoning oils

Method Condition Method Condition
Temperature(C) 105-110 Temperature(C) 70~-80
Timel{hr) 1.0 Time(hr) 1.0

AM  |Pressure(Kg/er) 2.0 EM |Vacuum degree(mmHg)| 758-760
Moisture content(%) 40 Moisture content(%) 40
Vegetable content(%) | 20, 40, 60 Vegetable content(%) | 20, 40, 60
Instrument Autoclave Instrument Evaporator

Table 2. Moisture content of garlic, onion and ginger seasoning oils

Vegetable| Moisture | Treating Vegetable| Moisture | Treating
Sample| content | content |amount of {Total™"}Sample] content | content |amount of | Total™
(%, w/w)|in oil(%) | water(%) (%, w/w)| in oil(%) | water(%)

. 20 12.79 27.21 20 12.91 27.09
Garlic Onion
40 25.58 14.42 40 40 25.81 14.19 40
Raw 60 38.37 1.63 Extract] 60 38.72 1.28
. 20 1.70 38.30 20 15.24 24.76
Garlic Ginger
40 3.40 36.60 40 40 30.48 9.562 40
Flake 60 5.10 34.90 Raw 60 40.00 -
. 20 9.73 30.27 . 20 1.36 38.64
Gartic Ginger
40 19.48 20.54 40 40 2.73 37.27 40
Extract] g0 29.19 10.81 Flake 60 4.00 35.91
. 20 19.77 21.23 20 11.23 28.77
Onion Ginger
40 37.54 2.46 40 40 22.47 17.53 40
Raw 80" 40.00 - Extract| 60 33.70 6.03
. 20 2.58 37.42
Onion
40 5.15 34.85 40
Flake 60 7.73 32.27

* Onion Raw 60% and Ginger Raw 60% were partial dehydrated in order to fix the moisture
amount to 40% from 9384, 76.21%, respectively.
**Total amount of water
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Table 3. Physicochemical characteristics of sample seasoning oils prepared by
Auto laving Method

Peroxide value

Refractive index Lovibond color

Acid value (meqlka) lodine vaiue (257) (133.4mm cel) VCCC+
Garlic
GRA2 0.280 2.5 124 .4 1.4730 66.5Y/6.6R
GRA4 0.284 3.1 124.8 1.4730 66.0Y/6.0R 61.54
GRAS 0.265 2.2 124.8 1.4731 66.7Y/6.4R
GFA2 0.310 2.6 124.2 1.4730 54.3Y/5.3R
GFA4 0.306 3.7 124.6 1.4730 55.0Y/5.1R 62.16
GFA6 0.306 2.5 124.5 1.4730 51.2Y/5.3R
GEA2 0.268 2.0 124.7 1.4730 67.3Y/8.1R
GEA4 0.241 1.8 124.9 1.4730 70.1Y/8.9R 58.03
GEA6 0.242 1.8 125.0 1.4731 76.0Y/9.3R
Onion
ORAZ2 0.406 3.5 123.9 1.4731 62.0Y/13.1R
ORA4 0.366 3.0 124.2 1.4731 60.0Y/15.7R 89.65
ORA6 0.379 3.0 124.4 1.4731 60.0Y/14.8R
OFA2 0.453 3.4 124.0 1.4733 56.7Y/10.4R .
OFA4 0.424 3.6 124.0 1.4731 56.8Y/10.0R 96.37
OFA6 0.421 2.9 124.2 1.4731 55.9Y/9.6R
OEA2 0.345 2.9 124 .4 1.4730 68.4Y/15.3R
OEA4 0.342 2.2 124.5 1.4730 70.0Y/18.7R 75.22
OEAB 0.316 1.3 124.8 1.4730 70.0Y/18.6R
Ginger
G'RA2 0.224 2.0 124.8 1.4730 62.4Y/7.3R
G'RA4 0.197 1.9 125.0 1.4730 63.0Y/7.5R 49.73
G'RAB 0.174 1.8 125.0 1.4730 60.2Y/7.0R
G'FA2 0.289 2.2 124.7 1.4730 54.7Y/5.8R
G'FA4 0.246 2.1 124.8 1.4730 55.1Y/5.9R 57.11
G'FAB 0.240 2.1 125.0 1.4730 56.3Y/5.4R
G'EA2 0.226 1.3 125.0 1.4729 63.5Y/8.7R
G'EA4 0.166 1.0 125.2 1.4729 68.1Y/9.4R 49.48
G'EAB 0.130 0.8 125.3 1.4729 69.0Y/9.8R

* Volatile carbonyl compound content expressed as ug of TCPH-derivative found in 1g oil
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Table 4. Physicochemical characteristics of sample seasoning oils prepared by
Evap orating Method
, Peroxide value ;| . Refractive index Lovibond color
Acid value (meqlka) lodine value (25%) (133.4mm cefl) VCCCx
Garlic
GRE2 0.093 0.9 124.8 1.4729 12.0Y/1.5R
GRE4 0.085 0.9 124.9 1.4729 11.8Y/1.5R 33.93
GRE6 0.071 0.7 124.8 1.4729 11.5Y/1.3R
GFE2 0.147 0.9 124.7 1.4729 11.5Y/1.3R
GFE4 0.098 1.0 124.9 1.4729 11.5Y/1.2R 38.00
GFES6 0.087 0.8 124.9 1.4729 11.5Y/1.2R
GEE2 0.070 0.9 124.8 1.4729 12.3Y/1.8R
GEE4 0.065 0.9 124.9 1.4729 12.5Y/2.0R 30.62
GEES 0.066 0.8 125.0 1.4729 13.0Y/2.3R
Onion
ORE2 0.110 1.0 124.8 1.4729 11.7Y/2.5R
ORE4 0.106 0.9 124.8 1.4729 11.5Y/2.5R 46,31
ORES 0.108 0.9 124.9 1.4729 11.5Y/2.4R
QOFE2 0.148 1.3 124.7 1.4729 10.3Y/1.8R
OFE4 0.146 1.1 124.9 1.4729 10.4¥/1.6R 46.61
QFES6 0.133 1.1 124.8 1.4729 10.2Y/1.5R
QEE2 0.098 0.9 124.8 1.4729 12.1Y/2.3R
QEE4 0.086 0.9 124.9 - 1.4729 12.8Y/2.8R 44.33
OEES 0.091 0.8 124.9 1.4729 12.8Y/2.7R
Ginger
G'RE2 0.071 0.7 124.7 1.4729 11.3Y/1.8R
G'RE4 0.060 1.0 124.9 1.4729 11.5Y/2.0R 25.43
G'RE®6 0.061 0.7 124.8 1.4729 11.2Y/1.7R
G'FE2 0.070 0.9 124.8 1.4729 11.5Y/1.7R
G'FE4 0.063 0.9 124.8 1.4729 11.8Y/1.7R 30.68
G'FE6 0.066 1.0 124.9 1.4729 12.1Y/1.5R
G'EE2 0.062 0.6 1249 1.4729 11.8Y/1.5R
G'EE4 0.055 0.5 ’ 124.9 1.4729 12.3Y/1.8R 23.96
G'EE6 0.053 0.5 125.0 1.4729 12.5Y/2.0R
* Volatile carbonyl compound content expressed as ug of TCPH-derivative found in 1g oil.
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hed FYUE]l L8 ARE 98 AL EAQ IAAZA, A8 2 gotg

E o]&(13~1)3HA E AL wtE F9 alino] FHHEA ks 559 A4 A
PAES AR dEQd ALE HAT(15). o3 E uled A&fd &HE
Bk ol A A ZA Y E(I5~18) & F YO EE Fguf AZE 93
4% 428 ¢ 4 AT YuEQY), Boditz $20)& vhse F2 I4Re
methyl allyl disulfide, diallyl disulfide, dimethy! trisulfide, methyl allyl trisulfide, diallyl
trisulfide §ol2} B3 v} ok

AAA B3 AM# EMWo oJste] Azd uis Fulfe LA PR 24
3 AH F 29%5& FAHeH, 2 F7|4ES propane, pentane, diallyl disulfide,
methyl allyl trisulfide, diallyl trisulfide, prorenal, hexanal 59 Zo2 22l HUTH4). ©]
g 7ol 9JollM ¥HEl Yus(19), Brodnitz 5(20)2] B4 A} zto]E HolE AL 9
ERE AL STF71EY ARl SAd S0 wE A 48 e
Btk $547189 71482 Snyder S(21)ol 9] A v ok &, S5
71894 = propane, pentane, propenal, hexanal, octane 52 ZA Y, Legender(22)
© garlic french dressing®] EAZ<Q 34 B2 ethanol, propenal, methyl allyl
disulfide 5 177FA] S@EIthy B3¢t
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carbonyl 3+HE¢] propenal? hexanald 7S YeERITh A4 3(40£27C)A
A F PNIEE TFL raw extract ) flaked] £O07 YEhEoY 3] QAL
raw ) flake ) extract A9 TXE Yegod, EM A de A s FHE
2L F08 A8 Holx| ATk AAAASEIC)N FeE E AR gL
32 A o FdstAon, AFEL F2AFY A 99 flake draw )
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3. SMA0IR2 ALY IIYE

°WJr(AIIium cepa L) & HEA 7L YAAR WG] &3l ¢ o
T2 2, FANSZ o457, A= wdA, TEA, AGA, oAl R T
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g up glow, ofnt Aojo| tig A FAFGE A #AF AFM B F
(20 St 3 F AFARFS WFo] Fohy HIg v Aok Carson F(25),
Niegisch(26), Brodnitz(20)& %39 3@ A& 17~27% ¥, U3t 1 FAA
dipropy! disulfide, methyl propyl disulfide, 1-propenyl propy! disulfide(E and Z), methyl
1-propeny! disulfide(E and Z), 1-propaneth-iol, dipropyl trisulfide, methyl propyl trisulfide,
2-methyl-2pentenal, 3-ethyl-1,2-dithio-5-ene 2 3-ethyl-1, 2-dithio-4-ene, S-propy!
thioacetate 50| $8 544 WALELS B#3th o 23, 7k F A=
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trans-propenyl trisulfides, propyl trisulfide, cis, trans—methyl propenyl trisulfides £ A2
Z gAY o] o, EM 9 $71AE F3FE AM FR9 682~399% FELS
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UER A THS).

4. YZA0IRY A2d FINYE
AZE T4 7P dFAd FAAEA A, AL, dAF

1w
T gem, 25 799, 99, 27 5o 0 d &
=0 7}
o — [¢]

2 o A= da o] 487 9th(28~29). o)= A7



P A 2

-+ gingerol, shogaol, zingerone, zinge-berene @ citral 59| A&o] dH5Hol U]
A0 s FAHT Yot oY AFL AL&{A ] Fug FAT BT o
FASFARZA Y FE(30~3)E FAH v JOBZE FguF AXE AT 53
A8 AeZ AAFHT) Snyder 5(34)3 Selke 5(35) capillary GC methodE o4
dto] AEA71EY Aty dERE AR LA EAE EAE u glon,
Miyazawa 5(28)< 1, 8-cinerol, geranial, a-terpieol, borneol, @-zingiberene, @-bisabolene,
1 A% S/ 99 F8 AEolzty Bt Connel(36)S A7 %
=M §uiE AASE Tt AT F= e 7t el 314 shogaol, zingerone,
aliphatic aldehyde’} FAHATY B V31921, Nomura(37)E gingerol®] shogaol T+
gingerone® 2 A 3Hg ol whel FA 9 Ao MY F3 "5}93\‘3}.‘
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AR A 2 ARMEAE S v ok Ay RS F 155S 28, $9
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+2C)A Hel & P74 E T2 raw ) extract ) flaked] £O2 YEPFOY #FE
S Ao 23 /AL AMA T A extract ) raw ) flake 72 A2 UEGO
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7bs &5 2 AEY ZYA LR §F3 ‘E(meat flav~or) %
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02 Qstel st olg5le] Yok B ohfz EA
A AN 27 el el sl SAY FrIHE AZ
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%(38)4 AFA e oshH ZE%% o f-9) AZYOZE oA WE AM B
EAYCERH Fig. 19 WE‘rk‘l e} o] Z&A4] %J% extract® F&3t] A
A A&fo 3%(w/w) WA B2 SA7]= BHol At o FuHE
meatroll, hamburg, chicken, beef patty®] Zt7} 0~5%(w/w) H st A 23 v 185
+3Co FY3 245NN HAES AN £ A g 22 2EE 48 7 Ut
Z, 4% e fel U EA4Y P F HFS 3%(w/w) T AZEHUL A4
of o2 HZAA 47k, F44sHE7L Lovibond color 458 Ad 2 AEFY %*%}
(meat flavor) Ao ol &7t AAHNUTE ol TFY HARE ol&3dto o
0% 29 HPEE ZUHEH} 7= den, OSl(oxidative stability index) A4
S E3 AFlo] Hsddt dwtd e g =4S YePll chloophyl> 9%, F3x
Ab Bl 93t A BalE ZFY Aol HAsE A4E £3] #EFE 5 ok
UM 3 o 53F57t AYHOZE ABEHAOY o] FHYFAR Qe B2 A
g sl RoZ Hod I3y Fulfy Y d° £29 chlorophyll> Ao &
Ag o] B Fon, I ALy} n|fste o]F AL WAE AES B F 3
< Aolth

2 d7dA SRS FURe Ae AM B X8 A9 extractE F23H
BA Agfdl EAATIE Bl AYse 2L =2 AL wEd A9
EXZ 7L AaaAsL A;gira Aoz WAt &, AHAE] FRE #2 UHe 73
+ EAYS AW AFEE I 349 Frjel Z Zo7t Yol AARAS A B
dE2 SAYUS AIE 741244 Hdehe-s A SAUES AR P }74«1
$SAY ofF ofdte] Fufe) d8E BAFHE Hol.



Perilla leaf, 100g + Hard liquor, 500m{

« Setting of reflux condenser
Extraction at 85T

Extract + Soybean oil(1:1, w/w)

Vacuum evaporating

l*— Centrifuging at 1,500rpm for 5 min.

Light layer Heavy layer
Fat soluble extract, Water soluble extract
Natural green pigment, (Precipitation as curd)

Perilla leaf extract

Fig. 1. Extraction process of fat soluble perilla leaf extract for manufacturing of perilla
leaf seasoning oil.

AW (Pinus densiflora) & 23] &3hs 424 202 $7 v A4 &
Ao, 71 g EXHo] Q& £& MR (Pinus densifora Siebol et Zuccarini)
719 &V (Pinus rigida Miller) ©)t), 288 2URe 22 WA B A
A2 F719E BEY $H F3 4 W) YsldE Agsgen, £33
oA T FAEE A ¥E R A (g2 °4§]°ﬂ WA A ok 4
FARATH39~40). BE] FARTUNAE £UL HES 54, &8, £, 83 &
e B4 G877 AFFH o, # upaw(42)d JId &AL 7+,
B A, 94, AZA, €814 2 95328 59 Z37t dE 2oz AfAT ¢
o e d 5(43)0) st &0 347 terpene, glucokin, rutin, apigenic acid,
tannin 59 o2 HJELE 3 1¥Y, AAE, 3, UZE A5, AAY o S
37} Qe Ao HEA WA AZRZAEY dEEE 7—}% W Qe Aol
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Az & &

AZA £ YA ALEs] 169 $& Rojats wety A7 5 EFs] Aest
I AR 7PsAS AER A, O AAEAE 71540 wton A7EF 11 EF
st s A 1 71540 A FA o2 BEATHP (005). E, o EFfol
tetd AEE TAHAS AN As A8 1A% T3 %, SYET Fvho
29 3 % =3 22 EASS nwd F AT JE 2 A0E APHUoH
(PC001), £M9 o3t 3 & AEZ 4 Y= 7129 YA FrHEA AHgo] 7}
=3 AoE gl B ohlzl £dgnfoll F3AE At Adre EF
3 0o o) olgdd WR MEL Y3y AZANA 2IFFE AxF ATFRL
W5)E QT =, SYEDL o]2T AS A7e Foj=d $ glon, £44 extractE
228 A% 4= AR B L8150 £ 149 Furt 2R o|PHA X
= Ao st A2 AEY 7154 F5E AT & AU ol T ATE A
o] 29 2 =3 extract® A4 ATUOE FAAE 5 IS H2 Yok ol
ol MR Ful4E ALY A AyAoE AW A AZA 4713 =HI
ZA7to] AAFE BRG] gout 2w HAHL ALY F UL, Ao E
NEAG 5 ZARNA 037 S5 FAL 4AT § ok Ao WAL
w3, 2YP$E 4E A2AE AL 149 FuE Rolgz 715HE Wt
N7)E wote AES &tk & ol ToldNE BEF & WAL BAE] A%y
Az o2 HET A 038 £9 THY FHZ Aste] odorS favorZ WHAZ
4 9ot

o]s} o] AM, EM9 o3 Az T4 919 EAY Fvifol Hanpe} ol
A4A extract® FE3H A 4F0] LA FAE RN HEHL it

7. I8 UM 2018

oglo] A&@A YEEY wju £ zkx agdA FFAE F9 SR FI3
= #7128 AR #A EUHE So BFd o f& sty Hz| AA st At
ZolBg 7 718 B3 I/1EY F v AARo|th wEkA, dARH AX AVE &
AL ABEA Y FJUE BFH/NE FAch S8 vFdME EFR A4l At
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Corn germ, Wheat germ, Dehulled peanut,
Mustard powder, Black pepper ground,
(29.0:49.25:13.5:7.0:1.25, w/w)

5

Milling
lf— Roasting at 210°C during 5min.
Roasted powder
!<— Add to comn oil(RBD type)
Heat treatment
'«— Filtering cloth of 50 micron

Filtering
|
I I

Seasoning oil Filter cake

« Add to corn oil{10 times, w/w, RBD type)
« Add to natural mixed coloring material{(0.35%, w/w)

Agitating

|

Final seasoning oil

Fig. 2. Manufacturing process of seasoning oil as sesame oil substituted.
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umbelliphrening ¥ &3 2-& procoumarineE oA 83| AAHT ¢l ¥T ohg}

e

#2E3 coumarine JE-& S AAE e AR LHAT UATHSE).

Astragalas manbranaceus Bunge (200g)

« Refined water(980g)
« Ethyl alcohol(420g)

Mixing
«~ At 90T
<« During 4 hours

Extraction
I « Through 53 micron seive
Filtering

|
| l
Eluent(1,050g, 17.18rix) Extraction meal

« Refined water(700g)
« Ethyl alcohol(300g)

Mixing
«— At 90T
« During 4 hours

Extraction
I « Through 53 micron seive
Filtering

Eluent(800g, 11.2Brix)
|

«— At 50~60T
<« Vacuum degree : 758mmHg

Concentration

Astragalas manbranaceus Bunge extract{130g, 50.0Brix)

Fig. 3. Manufacturing process of ethanol extract from Astragalas manbranaceus
Bunge.
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