Characterization or Butter Flavor (2)
Analysis of Glycerides and Fatty Acids
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Analytical techniques of glycerides and free fatty acids in butter flavor were
investigated.

Gas chromatography and mass spectrometry were useful for the qualitative
analysis of flavor components.

In case lactones and emulsifier such as mono and diglyceride are contained in
butter flavor, special technigue which is not disturbed by these substances is necessary
for the quantitative analysis of glycerides and fatty acids.

In this respect, we propose gas chromatography without pretreatment of the
samples for the quantitative analysis of fatty acids and gel permeation chromatography
for the quantitative analysis of glycerides.

The conditions of gas chromatography are the same as the method of analysis of
lactones?.

The conditions of gel permeation chromatography are as follows; column: JAIGEL

2H, eluant: chloroform.
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Fig.1 Infrared spectra of four types of butter fravors

Fig.2 No.6
Type 4
Type 5
Type 2 Type 1 Type 2
Fig.3
2 3 ¢ 2
Type 1
Type 2
6)
Fig.2
Type 1

Type 2



Fig.4

Fig.5

———- ——-- front

I il iRl bl

1 1

1771 1
8252.2"2 s

L

0§ .. KR E

9 . 5 o 55 @5
6 ,
s 95 ns @5
7 87 + 7 ‘}7
®—— ®§—— - —— -~ == Origin
Type No. 1 2 3 4 5
Imported goods A B C D E

Fig.2 Thin layer chromatograms of five types
of butter flavors

TLC conditions are cited in“ b” of 2 3.
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Fig.3 Gas chromatograms of natural butter

and butter flavors
Conditions are cited in condition 2 of
2 3-c.
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Fig.4 Gas chromatograms of ground-nut oil and
imported good C
Conditions are cited in condition 2 of 2.3-c.
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Fig.5 Gas chromatograms of butter flavors,
natural butter and palm oil
Conditions are cited in condition 1 of 2.3-c
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Components are identified by GC-MS

Fig.6 Gas chromatograms of butter flavors
Conditions are cited in 2 3-d.
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Fig.7 Gas chromatograms of fatty acid methyl
esters of free fatty acids and component
fatty acids of glyceride in imported
good E.
Conditions are cited in method 1 of 2 5.
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Fig.8 Gel permiation chromatograms of butter flavors
Column Jaigel 2H Eluant CHCI3
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