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Abstract

The aroma concentrates from mold fermented sausages were isolated by steam distillation and simul-
taneous steam-distillation-extraction(SDE) methods. Quantitative estimation of the aroma con-
centrates in mold fermented sausages was carried out by using GC-MS. Mold fermented sausages were
manufactured into two types. The first was manufactured with starter culture containing Lactobacillus
plantarum and Staphylococcus carnosus(LP), The second was manufactured with starter culture contain-
ing L. curvatus and S. carnosus(LC), The aroma concentrates containing hexanoic acid and 2-
butyl-2-octenal were identified in mold fermented sausages immediately after manufacture, After 28
days, the volatile flavor components from LP and LC were determined to be 14(trimethylsilylester of
hexadecanoic acid and 2-methyl-3-octanol, etc.) and 16 substances(hexadecanoic acid and 1-hexa-
decanol, etc.), respectively. The distribution of aroma concentrates in LP and LC was different, but

their panel test placed them in similarity,
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Fig. 1. Total ion chromatogram of vol-
atile compounds from mold fermented saus-
age immediately after manufacture,
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Fig. 2. Mass spectrum of hexanoic acid.
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Fig. 3. Total ion chromatogram of vol-
atile compounds from mold fermented saus-

age of Lactobacillus plantarum group ri-
pened for 28 days.
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Fig. 4 Mass spectrum of trimethylsilyl
ester of hexanoic acid.
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1}, hexanoic acid®] trimethylsilyl ester, he-
xanoic acid, 2-butyl-2-octenal, 2,5-dimeth-
yl-3-methylene-1,5-heptadiene, 1-hexadeca-
nol, 1,1-dimethylene-3-amino-2-butenoic ac-
id, heptyl hexanoate % 7% o] EJA=HAL
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Table 1. Volatile flavor components of mold fermented sausages (Peak area /1000)
Peak area
RT{min) Components 28 days
d

0 day LP LC
15.5  hexanoic acid 48450 - 113903
15.6  hexanoic aced, trimethylsilyl ester - 110882 7834
20.7 2-butyl-2-octenal 544 1325 23545
21.6  2,5-dimethyl-3-methylene-1,5-heptadiene - - 788
26.3  1-hexandecanol - - 463
26.5 2-methyl-3-octanol - 535 -
26.6 1,1-dimethylene-3-amino-2-butenoic acid - - 1749
28.0  hexadecanoic acid - 3370 -
28.6  heptyl hexanoate - - 533
28.7 hexadecanoic acid, trimethylsilyl ester - 2967 -

LP : Lactobacillus plantarum group
LC : Lactobacillus curvatus group
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Fig. 6. Mass spectrum of 2-butyl-2-octenal.
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ethylene-3-amino-2-butenoic acid, heptyl
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Lactobacillus plantarum3 Staphylococcus car-
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Z939 7129 UM Lactobacillus plan-
tarum3} Staphylococcus carnosus®] &% 2E}
HE HEFso Az Fgo] ¢RLAAS
Lactobacillus curvatusS} Staphylococcus car-
nosus®] ¥ 28lE6|§ HEF s AxE %
ol EAAA Y T Al E foHd X
o|7} 1A HA P H(p<0.05). o1& E 23}
E N7 gujgdied 2¥s g8 FE
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B 3o X Lactobacillus plantarum(LP)
3 L. curvatus(LC)E ZZt Staphylococcus
carnosus$) E 3 bacterial starter cultures}
20| 2e}ElB8 A Penicillium nalgiovense&

- olgated § FRe) Bl WRANAE AR

3 F Fgo) HFEAAAY A B 8
o] B4 & 98 A4F5 752 (simultaneous
steam-distillation- extraction : SDE) & ©]-&
&o 78S F&38od GC-MSE £43}
Atk AZT A F o FHo| FELRAAAM=
hexanoic acid®} 2-butyl-2-octenal ¥ & 9%

Table 2. Sensory evaluationa) of mold fermented sausages

Group® Flavor Taste Overall acceptance
LP 3.93 £ 1.03 3.97 £ 1.03 424 £ 1.27
LC 4.00 £ 1.02® 3.97 + 1.00? 3.83 + 1.23*

a) 7 : extremely good, 1 : extremeiy poor
b) LP : Lactobacillus plantarum group
LC : Lactobacillus curvatus group

¢) Means followed by the same letter are not significantly different from each other(p<0.05)
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