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The Effects of Stamping and Roasting Treatments on Volatile Aromatic
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Abstract

Effects of stamping and roasting treatments on change of volatile aromatic components in curry
powder were investigated by gas chromatography. These were conducted for improving volatile aroma-
tic flavor and for improving aging effect. Major volatile aromatic components of curry powder were
eugenol, cuminaldehyde, myristicin, anethole, eugenolacetate, cinnamaldehyde, linalool, limonene, p-cy-
mene and Y-terpinene. By stamping treatment, the content of low volatile components increased till
10 min, whereas that of high volatile components started to increase after 10 min. The content of
low volatile components decreased with increasing roasting time.
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Fig. 1. Gas chromatogram of volatile compounds obtai-
ned from curry powder without any treatment
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Fig. 2. Gas chromatogram of volatile compounds obtai-
ned from curry powder by stamping treatment during
20 min

Fig. 3. Gas chromatogram of volatile compounds obtai-
ned from curry powder by roasting treatment at 70°C
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Table 1. Effect of different stamping time on the percent change of volatile aromatic components in curry powder

Peak Stamping time(min)
COmpOundS Control o T - Tt T T T T T

number 5 10 15 20
1 a-Pinene = 1.1430 - - 0.4998
2 3-Pinene 0.5331 0.6322 0.5138 0.3741 ).3769
3 Limonene 3.6435 3.9063 3.9266 3.2444 3.0776
4 Y-Terpinene 2.7491 3.8275 3.0342 2.6040 2.4882
5 P-Cymene 2.8178 3.6984 29142 2.4307 2.2970
10 Fenchone 0.2561 0.2138 0.2642 0.2418 0.2559
11 a-Copaene 0.1763 0.1639 0.8102 0.1976 0.1908
14 Linalool 4.6259 4.8029 4.6387 4.4706 4.2936
16 Caryophyllene 0.6031 0.5762 0.5890 0.5872 0.5621
17 Borneol 1.9606 2.3131 2.8237 2.5424 2.6595
18 Zingebenene 2.0283 0.7166 - 0.8560 0.7840
20 Cuminaldehyde 12.7528 17.5313 15.0832 14.2581 13.9137
23 Anethole 8.5255 7.2288 8.7681 84713 8.0836
24 Safrole 0.5855 (.7656 0.5639 0.5387 0.6558
26 Cinnamaldehyde 5.0917 4,9545 5.0566 4.8041 47874
27 Eugenol 21.0267 18.6267 20.3942 21.2167 224244
30 Eugenolacetate 7.2273 16.0853 16.9046 8.3507 19.4057

31 Myristicin 11.1157 - - 9.9135 -
32 Isoeugenol 1.1829 0.1565 0.5266 1.3706 (0.6439
33 Methoxyeugenol 0.6020 14783 0.4986 0.5920 0.8079
K71 Myristic acid 1.2867 0.7607 0.9684 1.1889 1.1542
Others 11.2091 114184 12.3512 11.7466 10.6380

Total 100 100 100 100 100

—: Not detected

Table 2. Effect of different roasting time on the percent change of volatile aromatic components in curry powder

Peak Roasting temperature (C)
Compounds Control e e  —

number 60 70 80 90

1 a-Pinene — - - - -
2 B-Pinene 0.5331 04744 0.4976 0.5356 0.6455
3 Limonene 3.6435 2.0317 3.0042 2.7103 1.3539
4 Y-Terpinene 2.7491 1.7274 22728 2.1086 1.1312
5 P-Cymene 2.8178 1.7481 2.3250 2.1481 1.2096
10 Fenchone 0.2561 0.2203 0.2734 0.2477 0.1765
11 a-Copaene 0.1763 0.1696 0.2008 0.1378 0.1457
14 Linalool 4.6259 4.5336 49156 4.5794 6.7213
16 Caryophyllene 0.6031 0.6047 0.6257 0.6067 0.5378
17 Borneol 1.9606 0.1901 0.1975 0.1849 1.4454
18 Zingebenene 2.0283 1.9461 2.0704 2.5206 0.8519
20 Cuminaldehyde 12.7528 9.1883 9.3461 8.1715 7.7544
23 Anethole 8.5255 8.7995 8.8741 8.4321 8.1335
24 Safrole 0.5855 0.5557 0.4637 0.4452 0.2871
26 Cinnamaldehyde 5.0917 4.6604 4.2341 4.2737 44276
27 Eugenol 21.0267 21.6962 20.9691 21.3632 23.2895
30 Eugenolacetate 7.2273 74586 7.1095 7.5167 21.5929

31 Myristicin 11.1157 12.1432 11.0414 12.1280 -
32 Isoeugenol 1.1829 1.0306 0.8425 1.0812 0.7415
33 Methoxyeugenol 0.6020 0.6262 0.4995 0.6311 0.6671
34 Myristic acid 1.2867 1.1891 1.0709 1.3442 1.2774
Others 11.2091 19.0062 19.1701 18.8334 20.6102

Total 100 100 100 100 100

—~: Not detected
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