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Abstract

This study was conducted to investigate difference of the flavor components of barley bran, barley meju and
sigumjang. The number of flavor components identified in barely bran, barley meju and sigumjang was 46, 67 and
61, respectively. Among the flavor components in sigumjang, tetramethylpyrazine was the most dominant and followed
by 2-furancarboxaldehyde, ethyl palmitate, 4-ethylphenol. Among the 13 kinds of flavor components commonly
identified in these samples, butanoic acid, hexanoic acid, heptancic acid, octancic acid and 2-pentylfuran were the
most abundant in barley bran and followed by barley meju and sigumjang. In the mean while the content of nonanoic
acid, 2-furancarboxaldehyde, benzenacetaldehyde and tetramethylpyrazine were the most dominant in sigumjang

followed by barley meju and barley bran.
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Table 1. Composition of volatile odor compounds in
barley bran, barley meju and sigumjang

: barley barley L
Identified compounds bean meju sigumjang
Acids
butanoic acid 189 0101 01 =08
pentanoic acid 0L x0f 02zx09
4-methylpentanwic acid 01 + 01
hexanoic acid 58 151t 34 0408
heptanoic acid 05 0305 0102
octanoic acid 18 08%21 0204
nonanoic acid 0.5 1023 1523
decanoic acid 03 01 £ 01
tetradecanoic acid 05 0102
hexadecanoic acid 1736 32*65
2thiopheneacetic acid 13
Aloohols
3-methylbutanol 02 03
3methyl-2-buten- 1ol 04 £ 07
I-hexanol 06 1211 01 =02
I-octen-3-0l 24 10 £ 12
2-furanmethanol 1817 1011
phenylethylaloohol 01 £02 01 =03
3,7-dimethyl- 1,6-octadien-3-ol 02 01 =02
142-furanyl)-etbanol 01 * 02
3,7-dimethyl-6-octen-1-0l 01 =03
3,7-dimethyl-2,6-octadienol 01 £ 02
mequinol 24260 0101
benzyl alcohol 02 £ 02
benzenemethanol 01 =01
pentanol 37
T-octen-3-ol 04
(S-ethylcyclopens- 1-enyl)methanol 02
Hydrocarbons
4-methyl-2-pentene 01 =01
8 methy}-2-decene 1019
tetradecane 01 01f0l
3-methyl-4-decene 01 = 02
hexadecane 01 =01
naphthalene 0f 01fol 01xo0l
cyclododecane 01 + 01
2,3,6-trimethylnaphthalene L1 34
1,3-dimethy] berzene 01 02
1,23,5,68-atetramethyl naphthalene 02 = 04
1,2-dimethylbenzene 09
1,6-dimethylnaphthalene 05
Ketones
2-heptancone 08 = 05
2-octanone 0203 01+01
1-2-furany) thenone 06 =05 02 * 03
1-(3-methoxyphesntyl)-ethanone 83 £ 73
dilydro-5-pentyl-2(3H)-furanone 05 =08 01 +02
4-hydroxy-3-methylactophonone 04 = 15
4-octen-3-one
2-methyl-3-octanore
3-octen-2-one
cyclahexanone
tetradecanone
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barley

7§

Esters Pyridine
ethy! dibutyiphihalate 09 *23 3methylpyridine 01 %01
methy] salicylate 01 £ 01 Others
2-ethylhexyl phbalate 01 % 01 . .
ethyl tetradocancate 01 = 03 V2 demthotenene oty M
methyl tetradecanoate 01 £ 01 1234 0l * 02
ethy] palmitate 61 % 110 2,3 rimethoxybenzene ol £ o1
methyl pamitate 03 * 04 e =0 e
dimethyl 1,2-benzendicarboxyliate 01 £03 2-IyToee 06 * 10
ethyl oleate 04110 0719 "“‘“’1 e oo
methy! oleate 02 03 02 *03 Soycloberadiene ntu
ethyl linoleste 08 £ 10 47 £ 101 ety i o 1z
methyl linoleate 0718 Adioane :
2-propenyl hexancate
Phenols
[o]

guaiacol 0102 01+03 2 %
2 methory-4-methylphenot 03+ 04 0101
2 0303 03+03 w = .
phemal 04507 01%01 B d3dMe 2Id8A, RIuF: 2 AS39
eugenol 03 % 04 718% 2R olE FHIAT. HelTA, HelvF g
4yt geiael i NEgN $HY PARe 47 46, 67 R 61%0]
24 dimetylphencl 02 £ 04 '
3-methytphenol 02 £ 05 AT AIEFY FIHEL tetramethylpyrazine > 2-
2 + .
2 motyiptea 02793 0201 fumncaboraldehyde > ethyl palmitate > 4-ethylphenol]
4ecthyiphenol 54 + 98 £oe With HE5A, BviF @ AFFNN F
Zctbony-4{1-propenyy phencl ULW  sxyoz H2Y HEe 13%o|8, o] F bunoic acid,
2 bty a6 hexanoic acid, heptancic acid, octanoic acid R 2-
2-pentytfuran 180 13 06 % L1 pentylfurang H.2]5AHolA 1 o] A53) Hyton
Nitrogen Containing Compound BauFo AlgAes AYPAsE o PFo] F 7
benzeneacetonitrile 04 A% o] . . ¥
N{L-mothyehyiidne)? e 03 3%k ¥HY, nonanoic acid, 2mm&m&,

o benzenacetaldehyde X tetramethylpyrazine & 2.5 70l
Fmethylbutanal 2014 10+2] A BeeFd Ao AYRLE 1 3] 37}
pentamal 06 3
hexamal 205 2021 ST
octanal 07
nonanal 15 02%02
decanal 04
2-furancarboxaldehyde 10 78 £103 62+64 a2
benzaldehyde 26127 03+13
5-methy-2-furancarbonaldehyde 11209 35+34
bervzenacetaldehyde 07 08+05 24%21 1. Lupton, JR. and Robinson, M.C. (1993) Barley bran
2 4-decadieral 05 03%03 - L
3-phellencenal ol £ 01 flour accelerates gastrointestinal transit time. J. Am.
hexadecanal 01 %05 Diet. Assoc., 93, 881-885
Hhepueral I 2. Lupton, JR., Robinson, MC. and Morin J.L. (1994)
2-norenal 01 04203 010l Cholesterol lowering effect of barley bran flower and
2-deceral 14 . ;
Pt 08 oil. J. Am. Diet. Assoc., 94, 65-70

Sulfur containing compounds 3. Newman, RK, Kiopfenstein, CF,, Newman CW.,
dimethy] disulfide 07 +07 Guritno N. and Hofer P.J. (1992) Comparison of the
dinethyl tisufide 07 %09 cholesterol-lowering properties of whole barley, oat
methylpymzine 06 06 01 %02 bran and wheat red dog in chicks and rats. Cereal
2,6dimethylpyrazine 02 £ 04 Chem., 69, 240-244
23 dimethylpyrezine 0102 01+04 ; . "
Yethy-S methyipyrazine 02 * 03 4. Cho.l,. C. (1991) Brewmg method and composition of
trimethylpyrazine 08 £06 04 =09 traditional dungge-jang in Kyungsangdo area. Korean
tetramethylpyrazine 03 153 % 123 94 * 112
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