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Fr.12 of silicagel thin layer chromatogram.

Vol.34 No.1 (2001)
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Fr.
12A  None Peak »
h
12B  None No. Compounds Qdor Characteristics
12C Wetpaperlike 1 S-decanolactone  Sweet, Fragrant, Milky
12D Sweet, Peanut like, Milky 2 J-undecanolactone Sweet, Fragrant, Milky
12E  Peanut like, Milky 3 undecanoic acid  Sweet, Fatty, Butter like
12F  Sesame oil like
12G  Sesame oil like
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E5.

Sniff-GC & Aroma Extract
Dilution Analysis
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No. Aroma quality FD factor No. Aroma quality FD factor

52 Sharp, smoky, heavy, salty 4 62 Heavy, medical, salty 16

53 Sharp, smoky, heavy, salty 16 66 Heavy, medical, salty 4096

58 Smoky, light, tar, salty 4096 72 Sweet, heavy, burnt, salty 64

60 Burnt, salty 64 74 Heavy, burnt, salty 4096
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