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Characteristics of the Volatile Flavor Compounds in
the Oil from Roasted Sesame Seed

Jaeho Ha

Korea Food Research Institute

Abstract

The volatile compounds in sesame oil were collected by a dynamic headspace technique and analyzed using a
gas chromatograph with a flame jonization detector and an olfactory detector. Twenty compounds such as
methylpyrazine, acetic acid, 2-furan carboxaldehyde and 2-furanmethanol were separated and identified with a
mass spectrometric detector. The result of sniffing test showed that pyrazine compounds and 2-furan-
carboxaldehyde had a sweet and roasted flavor whereas acetic acid and 2-furanmethanol stinked.
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Fig. 1. Scheme of olfactory detector (OD).
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Fig. 2. Chromatorgram of volatile compounds from
sesame oil by a GC-FID.
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Fig. 3. Total ion chromatogram of volatile compounds
from sesame oil.



Table 1. Relative abundance and charateristics of vo-
latile compunds in sesame oil (area counts/1000)

Peaks Components Al;s:?:a\;ie Characteristics
1 Pentane 2031 Fatty
2 2-Butanone 6239  Smoked peanut
3 ‘Thiophene 478  Slightly roasted and
sweet
4 Dimethyl! sulfide 1073 Weak garlic-like
5 Hexanal 1153  Weak glassy
6 Pyrazine 2229  Odorless
7 1-Pentanol 705  Rancidic
8 Methyl pyrazine 14694 Weak glassy
9 4-Methyl thiazole 404 Weak glassy
10 2,5-Dimethyl pyrazine 3441 Sesame oil-like
11 2,6-Dimethyl pyrazine 736 Smoked peanut
12 Ethyl pyrazine 687 Roasted and sweet
13 2,3-Dimethyl pyrazine 542 Smoked
14 Trimethyl pyrazine 464 Roasted and sweet
15 Acetic acid 1229 Acidic
16  2-Furancarboxaldehyde 245  Sesame oil-like
17 1H-pyrole 174  Bitter and glassy
18 2-Acetyl pyrazine 282  Peanut-like, roasted
19 2-Furanmethanol 733 Ammonia-like
20 2-Methoxy phenol 124  Bitter and Burned
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Fig. 4. Mass spectrum of 2-furanmethanol. A: A com-
ponent in sesame oil, B: Wiley NBS library.
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