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Analysis of Volatile Flavour Components in Aromatic
Rices using Electronic Nose System

Hyung In Moon*, Jae Hak Lee* and Dong Jin Lee™*

ABSTRACT : Volatile flavour components rates from aromatic rices were analyzed by Elec-

tronic nose systems. In functional group, polar compounds and aldehyde compounds showed

much of volatile flavour components than apolar compounds, sulphur compounds and aminated

compounds. The profiles of volatile flavour components rates were markedly differents of sen-

sing times, amylose content,

Key words : Volatile flavour components, Functional group, Electronic nose system, Aromatic

rice.
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Table 1. Amylose contents of eleven rice Az gtake AAEtgor 7k T2 olda X

varieties o] gtk ¥ 13 zt},
Variety groups Varieties Amylose
contents(%)
Japonica type  Hwanambyeo 18.6 ﬁ%% g:' %—$
Suwon 413 18.7
Suwon 425 13.8 EZY Zt compounds2| WEA MEZMH|
Milyang 145 18.2 %
Milyang 146 3.4 .
Irri 413 17.1 ﬁx}i-% o]‘Q_o]‘oq L/El??_].- v 6o]:/lé] }\6‘%9‘ i}‘é
' © a3y 2014 R ule} go] BE EF9 AL
Indica type Hyangmibyeo 1 17.6 3 200A ket 2l LR Ch
Basmati-6141 195 o 21oJA] Polar compound#A €3 Aldehydes
P33-1-19 11.5 compoundAlge] & N &-& HAL, v
Pusa 33-30 18.6 © 2 apolar compoumdAl €3} aminated com-
IR841-76-1 9.7 poundsA ¥, sulphur compound#|go] ®]<Z=3dk

g vES BYTh o]# 3 compoundE

N BT E zAls & 4ol _
Bhel 600nme A FHE=E AP F T} H) &S Wk 14652 71F 22 2 ), polar com-
BAE o] &3ty e HEIT A0 U5ty of
.5 ' % 0.15
> 0 PO g
£ 0.4 g0.12
Z 03 5| 2 0.09
2 3
3 0.2 : § 0.06/—
g 01 — R S 0.03 Hild
O A B CDEFGHIJ K 0
Variety*
—~ 015 2 0.15
2 AM 2
S 012 S 0.12
E, 0.09 é’ 0.09
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[0 -
2 0.03 £ 0.03}
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Fig. 2. Intensity of various functional group compounds from raw rices and cooked rices.
* A Hwane_lmbyeo, B: Hyangmibyeo 1, C: Irri 413, D: IR841-76-1, E: Milyang 145, F: Milyang 146
G : P33-1-19, H: Pusa 33-30, 1: Suwon 413, J: Suwon 425, K: Basmati-6141
* PO: Polar compounds, AP: Apolar compounds, AM: Aminated compounds
SU: Sulphur compounds, AL: Aldehyde compounds
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Fig. 3. Compostion of volatile flavour components in various edible portion of raw rices(A) and

cooked rices(B).

* 1: Hwanambyeo, 2: Hyangmibyeo 1, 3: Irri 413, 4: [R841-76-1, 5: Milyang 145, 6: Milyang 146, 7: P33-1-19,
8: Pusa 33-30, 9: Suwon 413, 10: Suwon 425, 11: Basmati-6141.
* Time; a: start time, b: 10 sec, c: 20 sec, d: 30 sec, e: 40 sec, f: 50 sec
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