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[1x5 2]

#Hi#l Thionolactone JH D B REZLAM

Compound Configuration Odour*
1 S’(}\ RS Saffron, warm, metallic, persistent
2 S’J\D\/ RS Metallic, warm, saffron
3 S’J\:)\/\/ RS Mushroom
3 55(;)\/'\/ R (ee = T7%) Coconut, sulphury
e SJ}\/\/\/ RS Peach
& SM R (ee = 97%) Fruity, peach, sulphury
3 Sﬂ[;)\/\/\/\ RS Fruity, peach, sulphury
6 SAD\/\/\/\/ RS Garlic, onion, peach
o
7 ST~ RS Fruity, peach
cis
7 s7g RS Mushroom, coconut
= b
8 5o RS Blackcurrant, boxwood
9 SICD\/\ RS Sulfury, lactonic, walnut
10 SIC:I\/\/\ RS Strongly sulphury
10 SJ\/Oj\/V\ R (ee = 96%) Strongly sulphury
11 SID\/W\ RS Fruity, peach, sulphury
a
12 570 - Tagetes minuta oil-like
J\/j\/\/\
13 s70 R (ee = 98%) Strongly sulphury, fruity, washing-powder
14 57 10 RS Strongly sulphury
Z/E (19/11)
s™o h Sulfury
16 Q/\/ RS Helichrysum italicum oil-like
S
17 4R, 78 (ee = 77%) Celery, Helichrysum italicum oil-like

* Olfactory properties were determined in absolute ethanol at 1% concentration.

H B . [ Syntheses and olfactory characteristics of flavouring and perfuming lactone
thiono—analogues]. Flavour and Fragrance Journal Vol. 21 No. 1 2006 &, FILIPPI Jean—Jacques,
FERNANDEZ Xavier, LIZZANI-CUVELIER Louisette, LOISEAU Andre-Michel 3, John Wiley & Sons Inc.

3847, 183 H Table 3 Odour description of thionolactones

2005 Copyright John Wiley & Sons Limited. Reproduced with permission.
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[XZ 2 OFB] FHHL D thionolactone FHEZGK L, TN D% 1%REDT )V a— LIFEK E UERERE
Miz4T > 72, FDFER. vy — thionolactone $HIZ saffron.mushroom. fruit ¥iDFEF Y 7% L cis—Jasmone
Thionolactone (8) ,6—amylthionolactone (12) .menthone thionolactone (17) X% F 1 blackcurrant,
Tagetes minuta, celery OB WEZ R LELS AHEENE ST,

[ 3]
~ &2 T v a— )V O F e R
Aldehydes Vinyl adducts with Aldehydes Compounds Flavor profiles*
Butylaldehyde | CH3(CHz)..CH(OH)-CH = CH: 1-Hexene- 3 -ol Honewort like
Amylaldehyde | CH3(CH32);CH(OH)-CH = CH: 1-Heptene- 3-ol Sweat basil like
Hexylaldehyde | CHs(CH:2)+CH(OH)-CH = CHz 1-Octene- 3-ol Musty, Fungal with
(Matutakealcohol) sweat aroma
Heptylaldehyde | CH3(CH2)s-CH(OH)-CH = CH> 1-Nonene- 3 -ol Orange like, Oily

*See Experimental Section

H#L : TSynthesis and Flavor Evaluation of Matsutake Alcohol Homologs. . NTE&RkZERE SIBH3E K
SERSKOE No. 9 2001 4E. TONART K. GOTOH S. FURUKAWA H 3. T HsMb3he /) BRR KFRRAT. 15
B Table 2 Matsutake Alcohol Homologs and their Flavor Profiles
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[ Syntheses and olfactory characteristics of flavouring and perfuming lactone
thiono—analogues]. Flavour and Fragrance Journal Vol. 21 No. 1 2006 &, FILIPPI Jean—Jacques,
FERNANDEZ Xavier, LIZZANI-CUVELIER Louisette, LOISEAU Andre-Michel 3, John Wiley & Sons Inc.
AT, 175—184 B

[Synthesis and Flavor Evaluation of Matsutake Alcohol Homologs. |, UTEeRkIERE 7 BH I8 KFFAD
2 No. 9 20014, TONARI K, GOTOH S. FURUKAWA H 3%, JT#lEREIBAFE K FPRFEAT, 13—15 H
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