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Analysis of Volatile Organic Compounds in Kimchi Absorbed
in SPME by GC-AED and GC-MSD

Jaeho Ha
Korea Food Research Institute, Kyonggi 463-746, Korea

Abstract

The volatile compounds in kimchi adsorbed with solid phase microextraction (SPME) were analyzed by using
a gas chromatograph-atomic emission detector (GC~AED) and a gas chromatograph-mass spectrometer (GC-
MSD). The volatile compounds were effectively adsorbed in SPME. Twenty five compounds such as dimethyl-
sulfide were identified by GC-~MSD and some of these were further confirmed to contain a sulfur and a nitrogen

by GC-AED.
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SPME®] A5+ F244F#2] "L polydimethyl
siloxane & AH4-3151.20) A8 2 g& wlo|ate) Yo 18 30
R A0C 2 Aol E3HA7ie}. 2817} 2w =R SPME
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Fig. 1. Total ion chromatogram of volatile compounds in kimchi by GC-MSD.
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Fig. 2. Spectrum intensity of volatile compounds in kimchi by GC-AED.
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Table 1. Volatile compounds in kimchi collected by dimethylsiloxane

Peak RTY Compounds Peak RT. Compounds

1 3.76 Ethanol 14(d) 40.96 2 4-diisocyanato-1-methylbenzene
2 5.85 Acetic acid 15(e) 43.22 4-Methy] benzimidazolone

3 7.82 Dimethyldisulfide 16 43.73 1,3-dihydro [2H] Bezimidazol 2-one
4(a) 15.72 Methyl 2-propenyldisulfide 17 44.96 1-isothiocaynatobutane

5 18.76 Dimethyltrisulfide 18() 46.61 2-Phenylethyl isothiocyanate

6 19.66 4-isothiocyano-1-butene 19 47.50 1-(1,5-dimethyl-4-hexenyl)benzene
7 20.23 Butanoic acid 20 48.13 alpha Zingibirene

8(b) 2541 di-propenyldisulfide 21 4878 beta Bisabolene

9 28.14 Methylthiodisulfide 22 4895 2,6-bis(1,1-dimethylethyl) phenol
10 31.38 Hexanoic acid 23 49,51 beta sesquiphellandrene

11 35.82 trans—geraniol 24 50.53 3-methylthiopropanenitrile

12(c) 36.31 Unknown 25(g) 68.06 1,2-benzenedicarboxlyic acid

13 36.79 Octanoic acid 26 70.09 2. 4,5~-trimethylbenzaldehyde

YR.T.: Rentention time.
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