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(12) 55533 H(B1) (24) S29x 20261032129
(51) #AE3)E-F(Int. Cl.) (73) 5314

A23L 33/185 (2016.01) A23] 3/16 (2006.01) Ao Jd7 AsEE

A237] 3/22 (2006.01) A23L 5/20 (2022.01) HeEWA AET BEZ34007 2 (EHE37},
(52) CPCEF]EF g Al oy A e gk )

A23L 33/185 (2016.08) (72) Fg=}

A237 3/16 (2013.01) i
(21) &3 10-2025-0161536 NEERA BT 228276717 55, AAlo]z})
(22) EYLA 2025 310¥31<¥ SIS ATANT A AT 7483

A TEA R 20251310931 @37
(56) AA7|EAREH A7 % o) AFA] Fokz49WM A 11, BE 4015

02025065104 Al (o] A2

102021138482 Al (74) tg el

102023027624 Al ARE
AA A3+ 0 F 7 F AAR old A
(54) UHe] WA 29EYY gl FEE 4 SFF29 wlojor2 HEES X A EA UiAS dHEy €
o9 A|zHy
(57) & 9

H gt o]l A3 E@ Y (Arthrospira spp.) WA FE5E 2 SFF2(Glucose)d] vwlololE HF-SES ¥ 3lel= 4
A4 UAS dEHE 2FEUR Js Az Al gloewAE: FE kg 2 auzp Ve ddE e,
zg Foll= g9 P9 A7Vt dAHF R FAE ¥ ol &3o] FAHI o]FH 7t A E FHel .
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Al A
H705)
A4 1
29 E2 Y (Arthrospira spp.) @A F&E 2 ZF32(Glucose) 2] mlolofz WH-3-ES X33l A EA A

5 .

AT 2
A 1 3ol glojA,

A7] 231E8 Y (Arthrospira spp.) ©¥E FE2E 2 FFF2(Glucose)d] vlojof= wHSELS A¥EFL
(Arthrospira spp.) ©Wd F&&E3} %—Eri*(Glucose)% 1 19 AgwE 23k & 55 WA 65 CollA uf
ook WHS& FITI Axd AE EHOR st AEA S dE.

A3 3

Al 1 gl oA,

A7) AEA YAS ey 2A43F )F @9l (Textured Vegetable Protein); #8 W5 @ (Isolated Soy
Protein); ZFF®l(Gluten); P(Quorn); 4+ A (Pea Protein); ¥ & % 2 A (Potato and Rice
Protein); 2 FA4E dWAZHE dEe o= sl dwld = & ol dwd EFES X3 AS
Ex o7 st AEA AS dE.

A7) 29 EPy did =25 76k mlo)of2 W58 A¥E2 U (Arthrospira spp.) 9 A FEEI FFF
2 (Glucose) & €33 & wmlojor2 WEES St A RS EAoR s AEA UAS dEHY
A Zw
AT 5

Al 4 ol 9ol A,

A7) AEA dAS Z2AES 2Z3 ¥ 9 (Textured Vegetable Protein, TVP)3} =33 2 U (Coconut
oil)& 7.5 WA 8.5 : 1.5 WA 2.59] FFH|Z E3slo] Axste AL EHJSR st AEA dAS e
Al ZHH
AT 6
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2AHA]
AT 7
A 4 ol QlojA,

71 A dAE g 242 A7 A WAlE 2A-e 47 e diAE 24E 100
471 29 Eey gl FEE V)R vhojof= REgE 1 %
= A=A A siE e Az,

A7 AEA gAS o] 2dEL 7] AEAY diAS ZAE 1005FF dib] 2548 2.5 WA 3.5 T
2ok Buk 2 5 YA 3.5 FFHE; A2 AR 3.5 WA 4.5 FFE; EWAFFEI YA (Transglutaminase) 0.75
WA 1.25 T%5; <14 (Phosphate) 0.4 WA 0.6 5, 9 &a 0.0756 WA 0.125 THHFE ¢ E33}+=
Ae B g AEd diAS e A=y,

e 4y

I
29 E# Y (Arthrospira spp. )+ FEF(Cyanobacteria)ell &&= nAEEA 4= ofw| il AL vlEbdl, 2
udlE-s X3sle] 1AV EAEe AREA AME JMEsit. Y] AFERYE A B HEER AFREHo 1

]

% oua, e, wud, @8 248 wEet Advls AR ARAAY 2R g Azl ¥,

Fo, AE, AYE =y, 27U E A7)

o= F WY Mark Teslel Yo, dxf SR v R w gdw, LY f
1

o -
EdEol o] A8 HrleE AMSE A AlFe 246 S & 4 ol HAHsE Zad A AT

~N
3
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i
~~
=
(@)
()
w

N—
%)

q
A Stk AEH dASS A8Y 9UAe M4d FU2 APAA /9 2AF TR fAe BE
ogdon Azt olu AgsE AEd wudze F dwd W wwd, 4F dud wme #5) 9
ERRE Tabe 2A7bs WE, o v el

A7 AEA g AFY EAAE A5 7] Y5te] vlolok2 HFEE-(Maillard reaction products)o] A&t} A+
7] wpolor2 Wkg2 S gty M-S AAIE T8 vasd 4l dbEo 2 A A (Reducing Sugar)d of
Wik e walg o] gkgete] theksk Fv) slgtEo] AMHERE 17 vHE Faste b A V&t

B4 AR $F0 FUE FPA7 Astel AR AT YA} IF

g Ege volol2 WSS AR F oF Aol AR HEA thASo] A gon; #F T 5

5 dulg ARE ASRAT T YR L Holw shbel opvwmitwt EFse] vhol
° J <

Alzsh= Aol JHAIH ] Qlt.

Y wgel e JPPRol TR ~uELE Agats o A¥neel HBY hAF] BAYS A2

b

AFE ST 9 FuFAL 2zhe] Falo] Fxol ofs) AMAelw Wia S4R A%
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Alg gkt

=

23 E2Y(Arthrospira spp.)

4 tAS oHE

]=2] v (Arthrospira spp.)

3

Ea

=

=]
(Arthrospira spp.)

2 A E,
A HE T

A)
2
&7

[0016]
[0017]

3} i @ (Textured

NI~
N

)
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A
A]
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*

T

e AN e TAA e

e A~y Eg v (Arthrospira spp.) o3

4 9AS AEE ATt

7] 239 Z2 Y (Spirulina, Arthrospira spp.)¥ o}X@7l, WA= 5 Ao Ao dwr} =3 725 gy
Ad Zgol  F2 A3 A (Cyanobacteria) 4] OI-EEE&ME} Zg}elA] 2~ (Arthrospira

platensis), o¢}E2E=RA 32} uA|ul(Arthrospira maxima), D ofZEZ AT FAEZEnA(Arthrospira

fusiformis) & TAE TOoRREH AEE o= s} = F ol A EFEY F+ AT

b

FEE 2 ZF3FZ2(Glucose)?] wlolof=Z HFEE-S ¥ T3t

oo

to o

A7) 239&8 Y (Arthrospira spp.) ©HE FEFE 2 =FF2(Glucose)?] wlolofz2 WHgEL2 A3 ET L}
(Arthrospira spp.) ©¥3d FEE3 FF3~(Glucose)S 1 : 19 A E E33E & 55 WX 65 ColA v}
ojop= WhgE Feate] A|xg s 5HOR v AVl AEA dASF dEHe 2243 i @ (Textured
Vegetable Protein); %2 % ©¥l(Isolated Soy Protein); ZF®l(Gluten); #(Quorn); &5 w2 (Pea
Protein); % 7Hx} 2 & ©hulA (Potato and Rice Protein); 2 FAE w¥ldzHE Melg o= ke thul
A T E ol uid ERES 2T AS EAHORE v, uigAsAE 4] AEA uAS dEe =
2 5} EH—CF il (Textured Vegetable Protein); #2] W ©@¥l(Isolated Soy Protein); ® =58l (Gluten);2
aid E3ES X3 AE EHOR g,

2 iy AEG gAS 2HES Axste Al 1 9A; 29EY il FE5E 70 vhoolE RS ES A
xsh= Al 2 @A A7 AEA dAS 2AAEY AdEY gid FE5E 7N vpojor2 HESE8 E315le
A5 tAS e 2AHES Axse Al 3 @ € 7] A8 UiAS dE 2A4ES YT & ES 7t
o A8 AS HEE AZs= Al 4 AL E LSt A8 UAS dE e AzUEe AFsict

A} ZA3} ¥ ol (Textured Vegetable Protein, TVP)¥ Fay 9 U (Coconut

5o TRHE E¥ete] Alxste AS SR oy 7] 29y gy

7 5
ZZ% 75k njolop= wHe-ES A3 Za|}(Arthrospira spp.) THila FZE3 FZ 324 (Glucose) S £33
A %

[e]
‘IE‘
7 iS5 12.5 WA 17.5 SFHEE Este] Axd AS 5oz

3t A7) AEA tAS dE 2AES 7] AEA gAS 2AE 100 SEF diH FF9S 2.5 WA 3.5 F
gF, 2 B 25 A 3.5 THYEY; AR AR 3.5 WA 4.5 TR, EWRAFFENUA
(Transglutaminase) 0.75 WA 1.25 F=5; 24k (Phosphate) 0.4 WA 0.6 FH; 2 AF 0.075 WA
0.125 THHE o x3ste AS SHo= I
7)ol A AAdE T B aws A A,
Al
1. Ad9d
1) 29Egy gl FE2E9 AX
2128 247 Mik(Hexane) S 1 @ 20(w/v)Y v &2 &3l 12 A7+ B9l

a
12 A7 &k Akl Axste] @xehs o R Av Sy 9] BEE Axs3iv. 34

o =
v ZEy g1 B2 830 g/L)S AFEsar 1 M NaOH £9L o]&3te] pES 9= =43k, A7) pl7l =4
H ~yEy g1 B gAS 289 $%(40 kHz, 280 W, 30 C)llA 45 ¥7F &9 Agd F 80 rpne =
50 &3F wykelgivh. o] ¥ 15 #3F Y42 (4000 rpm)dte] e dS 5T F 1 M HCIS )83t pH 302
A8kl 2 FF(10 C)olA 30 &3t Hgstete] sy awd FE2E5S AT, A7) dAskE
gy g2 B2 g2 dA Este] A5AE AAS HdE A2FEYY gid FE2ES 3] 5sgiT.
47 29 gy @i %%%% 3 2 zHsta 242 Y

2} 3—%4:% AFs F, 2 M NaOHS H7lste] pHE 7
ti ol 24 A7+ Feob WEs & F4 HZ(FD 8508, Ilshin BioBase

(o Lid skl ZABe) G FEEE SRSt 4] asey @ad FEEE A7) (SR

Tefal) 2 ZrolA] Bwtglal & 22L& W21 (TSE600D, Thermo Fisher Scientific)oll BE.3#slgitt.

2}

g
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oin

32 TFHFE olgste] 1% ~9EYY vid 55 9(pH 7.2); 2 1% AUZs FA(pH 7.2) E=E 1%
=532 B9(pH 7.2); 5 Axd F A7 16 29Ey 9l FEE & A7 1% AdE2 &9 (pH
7.2) BE 1% 2F322 SN0 7.2);5 SHT IR 1, v/v)E EFete] AvEy did FEE-9

A I} FzollA 90 w1t

FOEF §9 Axsianh YY) 208y v FEE-9F BF §92 60 C =
¥ 4 = g ;

¥ 1
AEAG dAS dE ZHE H] 1l o] AA 1 AA 2
A& dAS 24 | 228 dlF a9 (Textured Vegetable 80 Z % 80 =% 80 =%
= Protein, TVP)

F3Y 2 U (Coconut 0il) 20 =% 20 =% 20 =%
%3 100 Z% 100 FH% 100 FH%
71 A) X-ujojolE HI-&-& 0 =5 15 =5 0 =5
(AE2A QA = [GrlookE g5 0 S 0 =4 15 a4
dE 100 T 7] | 228 (Gluten) 3 TR 3 TFE 3 TFE
) 2 (Konjac) ¥ 3 F 3 Fe 3 Fe
A A& (Potato Starches) 4 FEHH 4 FZFT 4 FZFT
-Erﬂ) )5 e (Isolated Soy Protein, 1 =55 1 =5 1 FE5

ISP
E)Qli%—ErE‘rU]L}Xﬂ(Transglutaminase, 1 T 1 T2 1 S

TG
¢14F93 (Phosphate) 0.5 =% | 0.5 =4 | 0.5 ==
Am(Salt) 0.1 FZFF | 0.1 FZFF | 0.1 THFYF

AR (A EA Ao z2ZA 223 ¥ ©¥(Textured Vegetable Protein, TVP)S AM&3&}th. A7) TVPE
1 AIZE o] 838 FIA7I RS AAS FH, 229 (Grinder, MG510; Kenwood)E ©]&-3l st TVP
EHES Az, A7) W 2HEY 333 29S8 & 29 FRHE EFst] AEA OAS 2AES A
3Gk, A7) AEA diAS 2B whojorE wkgE, 2FH, 2o £, A AE, EEuTay, EA
2 FEEUAL, G, B AFS A7 A= dAS 2= 100 TFF OB 0.5 WA 15 SFFE Uk
H 3 B EFsl AEA diAS oE 2AdES AxEAC

A5 AE 2AAES 9 Ak 12 m, 2 AAE F 100 mel A EA
] ] 7

g5 o &
A AS e AEES A7) S E(ML39BW, LGl 2% 180

A7) & 19 2R AZE vad 2 A de] A& dAS dE 5 g 3 A TR 45 M Efste]
S&tdth. pH 7 E (A-AB23PH, Ohaus)Z ©]

dslet ¥ e (Whatman No. 1, Whatman™)= oJ¥}ste] oo 4=

g A7) ozt fdk pHE =Asth. ALAS o]fate] AEA thAlS FE e WE(Lx), HAE
(ar), FAE(b0)E ZH3HAH

(2) 7t4 2%, % EfE, ¥ 74 ZaE& B4

A7) Azs AEA gAS e AFE(100 )& 180 T QEoA 30 & <t 7Mdste] AEA gAS e &
Az F oA 10 231 g sl
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7HE W A — 71 T 2AH(g)

8 Z —
BB () = 518 A S % 100
AE] o]y Z#~(Filter paper press)HS o] g3le] A&EA AS HE 8 Reds =4Iy, EZ
AztE ZHA ZY o] E(plexiglass plate) Tl HE o] (Whatman No. 2, WhatmanTM)%— =3 AEA T
A HE (300 mg)S P F ThE ZHYA] SO ES ¥io] 3 B3k gFeqitt. 4F 9w & e Fo]uE
7AYol gxE Z#Un e (Digital planimeter, Planix 7; Tamaya Technics Inc.)E AFg3] 17]7} Eold:
HA I Fite] Zol e WAS FAsGT. at7] FE 28 o] &ste] AEA dAS dYe FE BiEs
2bEskeith
a4 2

, FZE0| 0 U= FEH(em?)
=E2EE5d () =
FEERUOD = ZEo Ho A= FTS ()

AEA A% HE (100 o] AAT FAE 7D A3 Fol §UF AN A A2l (Digital caliper,
CD-15APX, Mitutoyo Corpo ration)E AR&3dte] =Aelch. 317] 82 3 2 82 45 o] sl 2EA U
A5 e A7 gas @ FA F4AeS AEs.

T84 3

7hE R X2 — 7 = X2
NATaE ) = oo D o) B RBmm)
7FE © HZE(mm)

) 7t M EH (mm) - 7tE E SH(mm
SNZLE %) = ——— S SR (™) « 100

AU S AOAC F2 AEH 931.04, 940.26, 955.04, 920.39 (2000)¢)] uleg} EA ko). S8
715 o]&3te] 105 ColA 5 & & S5 en, =ad stk AP (Kjeldah)H, Z3&F

= S JE0.5 g)& 20 mt =vo] 2 ulo]d(Headspace vials, Wheaton)ol] ©2 %
loi (Internal standard mixture) 10 @& 73 3 <lffHolA 20 #; 60 C F& 30 #;
WAk 25 500 A 1,000 rpm 220 C ©A 5 Bo) 2o WSs AEy gAlS dHe @] ARE 555
O

m&é

A7 g7 Alge] B4 SPME-Arrow(DVB/CAR/PDMS)7F #&# 8890 GC system¥} 7000E GC/TQ (Agilent
Technologies)E AFg3ste] EAstgoen 3y AES Hp-HMS AHEL  o]&ste] EA&YPE. Carrier
gas(Constant flow: 1.0 m¢/min)E Zi1+E AFS /\]-Q-O}C’ﬂoﬂ% GC inlet& 220 Tollew, Splitless
modeZ A73Ith. GC L T2 a;L 45 CToA 5 & ¢ FA% & £9 2 TH 100 CT7HA &8Fa, 2
g3 TH 153 T AsAZ F B3 20 TH 230 cv}xl o] 3 & st fAskTk. NSOl Transfer
line®} Ion source <%=+ Z+z} 280 C % 230 TE FA A DetectorE Scan mode (35 WA 550 m/z) =

_9_
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Ll

1) 424 9A% Aelol gF o 2 AE B4 An
Eo2e B ouwe) 4BA AS Aee] o pl R A% #4 Az
Frelm oz Aot Qlrk A2 SJmEThP < 0.05).

¥ 2

wolzEth. s8] & 29 %A a,
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2 obe

H] o

A 1

A 2

pH 7.13 +£0.06"

7.01 +0.04"

7.03 +0.06"

1=
[
—
*

41.60 +0.20"

40.73 40.14°

41.78 +0.11°

a* g 38 +0.12"
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8.59 +0.05
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14.35 +0.17°
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# 3
1] 3 o] AAd 1 A 2
7+ 2 %) 4.3 £0.1° 14.1 +0.1" 14.0 +0.2"
T A () 54.38 +1.94° 69.12 +0.70° 62.73 +0.95
A7 %) 7 46 +0.16" 7.17 +£0.22" 7.20 £0.14°
A A E W 3.19 +0.12° 2.30 +0.24° 2.22 +0.08"

)

(Water-holding capacity) w2 A3 AA|
| WaLe](54.38 +1.94 %)_HJ:} FreH o
4

o 1(69.12 £0.70 %) 2 AAlel 2(62.73 £0.95 %)<
o Aow FAYUTHP < 0.05). *171 A= J3}

I} ﬂﬁlﬂ gmge] 3z FRE FEHoz Fof 0% XJ"** Bl wEEug 41 pgeo]
2 Y. geps 2 “‘“U A Ao o] Sy v =& 7 UMO 2 ghg
+ ZRAA MEHA 725 AEstEe *—1%*& oA e e F4 kS FEA

(]

olN
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}_

i_ﬂmr{m
T2 N o
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oo & 4
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N
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mlo

=

Mo ¥R oo M
Eopy Moo @ Jo

o =

my)
o
o
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[0077]

[0078]

[0080]

[0081]

[0082]

[0083]

[0084]

[0085]

[0087]

[0088]

[0089]

7}E 7= (Cooking loss) 4] A3} wlulef(14.3 £0.1 %)4 7ta ke tiH|sle] AAe 1(14.1 £0.1 %) 2
AAld 2(14.0 £0.2 B9 718 o] At o= A, 7HE BHE dr, §F 5 Y 2 5
Ay AAEY F8S AASE F23 24824 AHRY] VEATE %‘Séﬁﬂ HHEG. Ao E 2
S R BAE dgE dde] e Zeg FokdEv. dEe SR B{Eo] ol FE oA R
A A &£4lo] AAF R Jtd 7HeFo] Yol wEka] 2 el A 1 oo A1gH AvEY Wil FE2E
714k mlolokE WhS-E-& ujE]] 7Y S WFmw EF EAS FNAA LuARLY] 7|34 FHoR ool
T o fgE,

A7 Z¥ 28 (Reduction of diameter) #21 A3} vl (7.46 £0.16 %ol thu]dte] AAld] 1(7.17 £0.22 %)
2 AAl 2(7.20 £0.14 %)7F BT @Ee FE VK E AHoe=m FHdnt. T3 FA 7S (Reduction of
thickness) ¥4 23 ¥ &y did FZ25 7|k mloof2 WkgES H7e AAld e F7 ZHAhgo] v
oo thH)ste] fejFom He oz FIFHJTHP < 0.05). 7] A AFESYY vz FZE 7|9 0}
010 = HJ%%O] 1 71= A & 2 A Fase] Aste dE Az

19 sjEe] B PdEuz sfEe] A7 3
=

X 4
W] o AN 1 Ao 2
TR (D) 42.13 £0.19° 40.32 +0.07" 41.80 £0.23"
Zeha Fe (%) 95.95 +0.52" 24.36 +0.16" 24.40 +0.43"
Z8% FF%) 1.63 £0.00" 1.51 £0.00° 1.56 +0.00"

Z3) % 2 (Crude Ash) B4 A7 ¥4 (1.63 +£0.00 %) 7} 7}
o 2(1.56 £0.00 %)= Blaldol] tin]ste] Fojdoz sk A

T =A%
Ao 3}

=X
[}
R

v AAd 1(1.51 £0.00 %), 2 2A]
HAHP < 0.05).

2 &2 (Moisture content) HA1 ﬁﬂ‘ﬂﬂﬂ09l3+019ﬂﬂ ] ale] A Ao 2(41.80 £0.23 %)= A
o7 gdo 7Se moom AAd 1(40.32 £0.07 %) ooz 7+AE Aoz FAHATHP < 0.05). A
2y e Ee vl gaa A §eol #—Er AFY S FIAA A ol FAAEINT]

=
T
S|
A
7] A3
i
s

2 %

]
23897 WEow oY,

BN

i

g guds) dgRel 054 Polel o ESs

ol ek (Crude Protein) #241 A% © ﬂaﬂ(25 95 +0.52 %)oﬂ guale] A e 1(24.36 +0.
o 2(24.40 +0.43 %) Zghw
il do] sfE]o] Az}l A HHH o= %04

F5
i % (ng/g) Aroma description
H] 3l of AAA Y 1 AAA e 2
Acids | acetic acid 14.96 +0 39" nd nd acid, cheese, fruit,

pungent, sour

octanoic g 44 40 14° nd nd acid, barnyard,

acid carrot, cheese,

coriander
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[0090]

[0091]

SS=50l 10-2940266

115.22 +4.35

116.14 +3.16°

123.07 +1.98"

Alcoho|  1-hexanol |1q 7g 41 15" 18.62 +0.40° 17.69 +0.30° almond, apple,
I banana, bread, cut
grass
lImocten=3-ol| 1, 17 41 o6 19.25 +0.77" 17.11 +1.44° cucumber, earth, fat,
fish, floral
Aldehy| (E)=2-hepten|s g5 4 (7" 7.37 +0.85° 6.47 +0.55' fat, fruit, grass,
des al green
(E)-2-octena|g gq 4 70’ 9.08 +0.60° 9.05 +0.88" fat, fish oil, grass,
1 green, leaf
benzaldehyde| 7y o 15 99’ 79.47 +2.95" 77.02 £2.18" almond, berry, burnt
decanal 13 54 4 48 3.88 +0.41" 3.07 +0.28" aldehyde, citrus,
fat, floral, fried
heptanal g 61 1) 45° 13.16 +0.70" 12.62 +0.49° almond, beany, bile,
citrus, dry fish
hexanal apple, beany, cut

grass, fat, fish

nonanal 141 97 41 a9’ 30.29 +1.37" 24.72 +2.09" _ aldehyde, beany,
citrus, cucumber, fat
octanal g o7 40 41 8.80 +0.72" 9.08 +0.74° citrus, fat, fish,
fruit, grass
phenylacetal 381 +0 GSa 309 +0 023 807 +0 65a berry, cherry,
dehyde ) - ) - ) - floral, flower, fruit
Esters|  ethyl 15 44 40 58° 7.65 +£0.63° 7.54 +0.49° apple, apricot,
octanoate banana, brandy, fat
methyl 14 g4 40,15 2.62 +0.30" 2.70 +0.48" fresh, soap, wax,
decanoate wine
methyl 195 49 40.63" 16.97 +1.22" 20.20 +1.97" fruit, grape, orange,
octanoate sweet, wax
Furans| 2-pentylfura|ssq 55 4 g g’ 94.71 +6.00° 89.03 +5.97" butter, caramel,
n cream, floral, fruit
Ketone| 2-decanone | 7, 4 g3° 1.59 +0.03" 1.53 £0.05" fat, fruit, green,
S melon
Z-heptanone | 10 99 4 04° 17.16 +0.48" 17.19 +0.74" acorn, banana, bell
pepper, blue cheese,
cheese
2mmonanone | g 7 4 96" 18.84 +0.51" 18.23 +1.12° coconut, fragant,
fruit, green, hot
mi 1k
2-undecanone | 16 o5 4 74° 15.61 +0.50° 15.01 +1.54" floral, fresh, green,
ketone, must
d-octen=2-on|g o5 4 14° 5.81 £0.11" 5.51 +0.33" almond, cereal,
e crushed bug, dull,
earth
Lacton| 5-hydroxyhex|) o) 44 13" 1.23 +0.08" 0.86 +0.05 coumarin, sweet
es anoic acid
lactone
S-hydroxyoct |59 g7 41 3¢” 39.17 +1.93° 927.49 +0.33° butter, coconut,
anoic acid peach
lactone
Pyrazi 2,5—d1m§thyl 3 90 :t0.09b 414 :t0.33b 505 :tO.Sla burnt, cocoa, coffee
nes pyrazine
3-ethyl-2,5- nd 9.40 +0.92° 9.82 +0.32" broth, burnt,
dimethylpyra chocolate, cocoa,
zine earth
methylpyrazi nd 317 :tO.SOa 9 48 :t0,07b burnt, cocoa, fish,
ne green

4 A3 2 wge] AEA dgiAS dEg25E HAcid)F 2E,
o ~El (Ester) & 3%,
(Pyrazine)& 332

9%,

F & (Furan) & 1=,
7] d o] ERl= Sl

A - e ddlsleF ] A

_12_

A= (Ketone) 7 5%,
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S=50l 10-2940266

H| L ef] (261.92 ng/g)

% (E)-2-heptenal, Octanal, 2 Heptanalo] A<l

HATHP < 0.05).

=1
=

o} Al 1(276.28 ng/g), Al 2(273.17 ng/g),

A=}
i

A

A

=1
=

Fol Adafel 1 2 204

0

a7]e] W
3-ethyl-2,5-dimethylpyrazine
HlaLofef] o H]

o

R

1-octen-3-019]

o

Methylpyrazine AAldo ATt HEEAOW 2 5-dimethylpyrazine

s
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[0093]
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