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Abstract

To develop food additives from pyroligneous liquor, we first examined the physicochemical characteristics of volatile
substances. The pH, gravity, acidity, solution tar, and scorched remains in the pyroligneous liquor were 2.50, 1.020,
0.8% 2.31%, and 0.008% respectively. The main compounds of pyroligneous liquor were 2,6-dimethoxyphenol
(syringol), 2-hydroxy-2-cyclopenten-1-one, 1,2-benzenediol (catechol), phenol, 2 (SH)-furanone, 2-methoxyphenol
(guaiacol), S-hydroxymethyl-2 furancarboxaldehyde were found in organic phase, whereas catechol, 1,4 : 3,6-dianhydro-
ad- glucopyranose, cyclopropyl carbinol, S-hydroxymethyl-2 furancarboxaldehyde in aqueous phase.
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Table 1. Physicochemical properties of pyroligneous liquor

Item Yield

pH 240

Specific gravity (at 15C) 1.020
Acidity 0.82
Refractive index 1.354
Soluble tar (%) 2310
Scorched remain (%) 0.008
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Table 2. Identified componnents in the dichromethane extracts from pyroligneous liquor

Peak No RT (min) Compounds Similarity(%) Conc. (1g/100 mg)

Ketones and diketones (3) 50723
9 6.14 3-Methyl-2-cyclopentene-1-one 9% 832.8
13 782 2-Hydroxy-2-cyclopentene-1-one 95 2,080.3

47 2629 1-(2,4,6-Trihydroxy)-2-pentanone, 80 10557
Furan and pyran derivatives (2) 5,504.5
5 5.06 2(5H)-Furanone 91 1726.7
27 13.33 5-Hydroxy-2-furancarboxaldehyde 92 1,636.8
Phenol derivatives (6) 47738
12 6.64 Phenol : 9 20372
15 851 2-Methylphenol 97 950.9
16 9.08 3-Methylphenol 95 1,1925
Methoxy phenols and derivatives (3) 7937.1
18 9.38 2-Methoxyphenol (guaiacol) 9% 24129
24 12.20 4-Methylguaiacol 9% 1,482.6
37 17.68 4-Hydroxy-3-methoxybenzaldehyde (vanillin) 95 879.3
' Dimethoxy phenols and derivatives (4) 5,690.7
34 16.48 2,6-Dimethoxyphenol (syringol) 93 3453.6
45 2388 4-Hydroxy-3,5-dimethoxybenzaldehyde (syringaldehyde) 96 8324
46 2548 1-(4-Hydroxy-3,5-dimethoxyphenyl)ethanone  (acetosyringone) 95 1,001.2
48 3044 4-Hydroxy-3,5-dimethoxycinnamic aldehyde 97 2542
Pyrocatechol (3) 4,890.3
25 12.56 1,2-Benzenediol (catechol) % 2,1975
29 1420 3-Methylcatechol 93 851.1
32 15.02 4-Methylcatechol % 8847
Hydrocarbons and others (1) ' 2,654.7

44 2360 4-Hydroxy-3-benzenacetic acid, 31 12976
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Fig 1. GC-MS spectrum of dichromethane extracts from
pyroligneous liquor.
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Fig 2. GC-MS spectrum of aqueous extracts from pyroligneous
liquor.

Table 3. Identified componnents in the aqueous extracts from
pyroligneous liquor

Noummin Compounds " gt my
3 531 2-Furanmethanol 80 453
5 7.78 2-Hydroxy-2-cyclopentene-1-one 91 2700
6 9.74 Pyclopropyl carbinol 72 420
7 1.7 Catechol 91 501.2
8 1293 14 36Dimhydro-o-d-glucopyrancse 89 1219
9 1347 5-Hydro-2-furancarboxaldehyde 9% 120.5
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