Characterization of Butter Flavor(1)
Analysis of Lactones in Butter Flavor

Tokinobu KATO and Yoshiaki SEKIKAWA"
“Central Customs Laboratory, Ministry of Finance
531, lwase,Matsudo-shi,Chiba-ken,271 Japan

The identification and determination of lactones in butter flavor was
investigated.

The identification of lactones was able to carry out easily by gas chromatography
and mass spectrometry.

As lactones were relatively unstable substance, the determination of lactones
was proposed to be performed directly by gas chromatography without
pretreatment of the samples. The samples for gas chromatography were prepared
only by adding internal standard substance (y -octalactone) into the chloroform
solution of butter flavor.

The conditions of gas chromatography for the determination of lactones in
butter flavor were as follows; column: Silicone OV-101 (5% on chromosorb GAW
DMCS, 80 100 mesh, 3 mm x 2 m), column temperature: 100 340 (6 /min,
programed), injection port temperature: 350 , carrier gas: He (50 ml/min) and
detector: FID.

It was shown that these techniques were useful for the analysis of the imported
butter flavor.
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Fig.2 Gas chromatograms of fractionated steam distirate from imported good A
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Fig.6 Gas chromatogrms of imported good B
and imported good C
GC conditions are cited in paragraph 2 6
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Table 1

Fig.6

Table 1 Contents of Lactones in imported

butter flavors

Butter flavor

Content (%)

(Origin) §-deca- §-dodeca- y-nona-
lactone lactone lactone
A (Netherlands) 0.3% 0.8% -
B (Denmark) 3.6 7.0 -
C (Denmark) 3.8 7.3 =
D (Denmark) 43.3 23.8 -
E (UK. 0.2 0.02 -
F (Netherlands) 99.0 - —
G (Netherlands) - 99.6 —
H (Netherlands) 6.9 13.1 14.4
1 (UK. 0.9 0.2 0.2
J (France) 10.0 3.1 -
K (France) 10.4 5.3 —
L (USA) 0.5 0.4 —
GC MS
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