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Abstract

This study was conducted to determine the effects of stamping and roasting treatments on change
of volatile flavor components in curry powder aged for 6th month at 37C. Volatile flavor components
were collected by simultaneous distillation extraction method. Essential oils were analyzed by gas
chromatography(GC) and combined gas chromatography-mass spectrometry(GC-MS). Aged curry pow-
der contained large amounts of terpene hydrocarbones, terpene alchols and aromatic ether compounds.
By stamping and roasting treatment, the peak area generally increased until 15 min. at 70T, whereas,

that of peak decreased after 20 min. at 80T

, respectably.
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Fig. 1. Gas chromatogram of volatile flavor components
obtained from aged curry powder without any treat-
ment
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Fig. 2. Gas chomatogram of volatile flavor components
obtained from aged curry powder by stamping treatment

Table 1. The effect of different stamping time on the peak area change of volatile flavor components in aged
curry powder

Peak Stamping Time (min)

number Compounds Control 5 10 15 20
before after before after before after before after before after
1 a-Pinene - 8428 14865 43266 - - - 10225 6967 2280
2 B-Pinene 6352 2368 8222 4380 5847 - 5902 2709 5254 7668
3 Limonene 43407 56400 50804 57050 44690 57415 51188 60716 42902 25936
4 I-Terpinene 32751 40819 49779 57712 345633 42286 41084 47385 34686 20760
5 P-Cymene 33570 52812 48100 61532 33167 55607 38350 54209 32020 20799
10 Fenchone 3051 5055 2781 3653 3007 5350 3815 5345 3567 946
11 a-Copaene 2100 6243 2131 5433 2051 6829 3118 8350 2660 1833
14 Linalool 3107 84799 62465 75837 52794 91330 70534 91157 59854 31430
16 Caryophyllene 7185 12435 7494 10036 6703 13216 9264 12938 7386 4395
17 Borneol 23357 40177 - - 32137 56288 40113 65510 37074 18787
18 Zingebenene 24164 8416 - - - 10214 13505 8748 10929 4539
20 Cuminaldehyde 151930 257857 228007 292012 178494 288057 224956 201042 193961 77335
23 Anethole 101569 170281 94016 127216 99791 188372 133655 187297 112687 67551
24 Safrole 6675 8998 9968 6593 6417 7999 8499 7868 9141 2997
26 Cinnamaldehyde 60660 38707 64437 42317 57550 31951 75796 33304 66738 12829
27 Eugenol 250502 349398 242253 338865 232110 385936 334745 375438 312604 153951
30 Eugenolacetate 86102 110805 209201 301747 - 124813 131752 - - 59398
31 Myristicin 132427 182901 - - 192395 203141 156409 312885 270522 102226
32 Isoeugenol 14092 18607 2036 17227 5993 14020 21624 17618 8976 5990
33 Methoxyeugenol 7172 10316 6220 8162 5675 9106 9340 9386 11262 4633
34 Myristicin acid 15329 14276 9893 13233 11022 15044 18758 12846 16090 6568
Unidentified 185850 190045 187901 258014 134144 266563 185335 342251 148753 187594
Total 1191351 1670143 1300573 1724885 1138120 1873537 1577742 1867227 1394033 820445
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Fig. 3. Gas chromatogram of volatile flavor components
obtained from agedg curry powder by roasting treat-

ment at 70°C
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Table 2. The effect of different roasting temp. on the peak area change of volatile flavor components in aged

curry powder

Peak
number Compounds

1 a-Pinene

2 B-Pinene

3 Limonene

4 [-Terpinene

5 P-Cymene
10 Fenchone
11 a-Copaene
14 Linalool
16 Caryophyllene
17 Borneol
18 Zingebenene
20 Cuminaldehyde
23 Anethole
24 Safrole
26 Cinnamaldehyde
27 Eugenol
30 Eugenolacetate
31 Myristicin
32 Isoeugenol
33 Methoxyeugenol
3 Myristicin acid

Unidentified

Control 60
before after before
- 8428 -

6351 2368 4617
43407 56400 19773
32751 40819 16812
33570 52812 17013

3051 5055 2144

2100 6243 1651

3107 84799 44122

7185 12435 5885
23357 40177 24401
24164 8416 1850
151930 257857 894237
101569 170281 85638

6675 8998 5409
60660 38707 45356

250502 349398 211152
86102 110805 72589
132427 182901 118180

14092 18607 10030

7172 10316 6095
15329 14276 11572

185850 190045 163421

11913‘31 1670143

Roasting Temp (C)
30

70

after before after

2655 5213 -
23274 31469 44958
17774 23807 31227
26880 24354 41958
3768 2864 5915
5729 2103 6818
71991 51490 95182
10746 6554 13460
36713 24356 46658
9688 2069 10093
235547 140323 289984
150831 92955 186260
6577 4857 9947
37289 44352 55032
346355 219648 496133
115417 74471 78741
194889 115657 376862
13021 8825 21528
9391 5233 19170
16216 11217 44316
214590 247819 356872

before

5749
29096
22637
23061

2660

1479
49162

6513
25981

1985
87724
90522

4779
45880

229343
80695
130199
11607

6775

14431
201847

after

36573
26349
41429
5175
6267
88534
12999
51295
10780
289793
186466
8254
46803
436228
75664
302534
15626
12277
21698
266257

90

before

4970
10424
8709
9312
1359
1121
28649
4141
11127
1933
89999
62617
2210
34087
79298
79479
5708
5136
9835
672433

after

4766

3448
5216
4465
5367
590
891
13026
10226
13789
5868
49906
37012
1812
13170
131022
55633
96629
5587
4833
7342
87354

957133 1549341 1139636 2231114 1072125 1941001 717357 557952
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