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Abstract

Seasoning oil (SO) for Chinese dish was manufactured from the combination of Maillard reaction for
methionine and xylose with autoclaving method. Volatile compounds were determined by GC, GC-
MSD for this SO and 3 kinds of seasoning jajang samples which was obtained from restaurant. From
this SO 61 kinds-404.92ppm volatile compounds were separated and identified. And from 3 samples
of restaurant, 39 kinds-333.52ppm, 42 kinds-330.01ppm, 42 kinds-393.18ppm obtained
respectively. Major volatile components of SO were diallyl disulfide, pentane, diallyl trisulfide, t,t-2,4-
decadienal and zinngiberene. Those contents were 40.15ppm, 32.32ppm, 19.57ppm, 15.06ppm
and 13.23ppm, respectively. Major volatile components in 3 kinds samples were pentane, propenal,
hexanal, t-2-heptanal, 2,4-heptadienal, t,t-2,4-decadienal and unknown components. The volatile

components of SO were very similar to 3 samples,
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<Table 1> The raw materials and their blending ratio for
preparation seasoning oil for chinese dish

Raw-material | Blendiig amount (g)| Blending ratio (w/w.%)
Soybean oil 1,000 60.06
Allium fistulosum 300 18.02
Onion 200 12.01
Garlic 75 4.50
Ginger 30 1.80
Black pepper 10 0.60
Methionine 25 150
Xylose 25 1.50
Total 1,665 100.00
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<Fig 1> Flowsheet of browning reaction with methionine
and xylose
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<Fig. 2> Manufacturing process of Seasoning oil for chinese dish by autoclaving method
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<Table 2> Volatile component content of produced seasoning oil for chinese dish

Component Content(ppm) Component Content(ppm)
Acrolein 121 3,4-Dimethy! thiophene 297
Methyl disulfide 1.65 Methy! c-propenyl disulfide 290
UNK 1 3.15 Zinngiberene 13.23
a-Pinene 1.69 Octenal 298
Propenethiol 2.03 Allyl methyl disulfide 351
Propenal 10.01 Nonanal 2.76
2-Propen-1-ol 531 y-Bisabolene 4.71
Camphene 6.24 B-Bisabolene 6.58
Pentane 3232 t, t-2, 4-Decadienal 15.06
1-Penten-3-ol 1.87 Methyl t-propenyl disulfide 361
Diallyl sulfide 641 B-Sesquiphellandrene 12.08
Hexane 2.56 a, y-Gureumene 275
Myrcene 1.27 UNK 4 743
Pentanal 5.08 UNK 5 6.34
3-Methyl thiophene 2.46 Methy! trisulfide 397
Methyl allyl disulfide 532 Propyl disulfide 4.09
Hexanal 1338 ¢-Propenyl propyl disulfide 3.65
Dialtyl disuifide 40.15 Allyl propyl disulfide 525
Methy! allyl trisulfide 15.23 3, 5-Diethyl-1, 2-4-trithiolane 515
Limonene 148 3-Vinyl-4H-1, 2-dithiin 5.89
Methy] propyl disulfide 324 Diallyl trisulfide 19.57
4-Methyl-5-thiazole 248 2-Vinyl-4H-1,3-dithiin 10.15
Octane 8.49 t-Propenyl propyl disulfide 426
[-Phelladrene 8.94 Methy! propyl trisulfide 440
UNK 2 537 UNK 6 327
Heptanal 415 c-Methyl propenyl trisulfide 438
t-2-Heptanal 8.12 Propyl trisulfide 474
2, 4-Heptadienal 10.35 c-Propenyl propyl trisulfide 5.18
Pentyl furan 3.89 t-Propenyl propyl trisulfide 6.31
UNK 3 6.07 UNK 7 436
3, 4-Dimethy! thiophene 297
Total(ppm) 404.92
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<Table 3> Volatile component content of jajang sauce

used in a chines restaurant

Sample 3

Component Sample 1|Sample 2

Ethane 147 3.56 329
Acrolein 238 1.59 258
Methyl disulfide 0.89 2.05 137
a-Pinene — 0.78 158

Propenethiol 0.56 1.21 -
Propenal 18.57 9.08 | 2051
2-Propen-1-ol 285 3.74 4.16
Camphene 1.20 247 0.69
Pentane 2131 1873 | 2020
1-Penten-3-ol — 1.24 098
Dially] sulfide 3.26 294 157
Hexane 481 2.59 352
Pentanal 821 11.36 | 1057

UNK 1 268 057 -
Methyl allyl disulfide 234 357 1.89
Hexanal 2152 | 1894 | 1355
Diallyl disulfide 2035 | 1421 | 3026
Methyl allyl trisulfide 6.58 9.52 7.63
Methy! propy! disulfide - 234 1.79
Octane 354 528 7.01
[-Phelladrene 429 351 197
UNK 2 231 3.59 284
Heptanal 7.62 816 | 1127
t-2-Heptanal 11.51 1087 | 14.75
2.4-Heptadienal 1823 | 1924 | 2451
Pentyl furan 459 327 842
UNK 3 213 459 7.11
Zinngiberene 326 5.84 296
Octenal 3.51 425 7.80
Allyl methy! disulfide 152 327 128
Nonanal 326 146 5.28
-Bisabolene - 1.54 3.65
t, t-2, 4-Decadienal 2259 | 1150 | 1827
Methyl t-propenyl disulfide 459 2.84 761
B-Sesquiphellandrene 522 436 6.16
¢, y-Gureumene 275 — 403
UNK 4 12.51 13.87 | 25.19
Propy! disulfide 222 4.85 1.68
Allyl propyl disulfide 756 | 1574 6.70
3, 5-Diethyl-1, 2-4-trithiolane 2.61 487 3.26
UNK 5 3598 | 2750 | 31.62
Diallyl trisulfide 875 | 13.65 6.21
2-Vinyl-4H-1, 3-dithiin 3.59 1.85 7.60
t-Propenyl propyl disulfide 6.25 320 471
Methyl propyl trisulfide - 2.68 7.95
UNK 6 1324 | 2059 | 1879
UNK 7 1231 9.15 5.83
Propyl trisuifide 1.57 —_ 240
t-Propenyl propyl trisulfide 850 | 11.56 | 1347
Total(ppm) 333.52 | 33001 | 393.18
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