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Analysis of Aroma Compounds Produced under Reduced Pressure Steam Distillation
of Lard Heated with Ginger
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Abstract A quantity of lard heated with ginger at 150°C for 15 minutes was steam distillated under
reduced pressure. The effluent was trapped under 0°C or liquid nitrogen and extracted by dichlorometh-
ane. The extracted aroma compounds were analyzed by GC. The ginger heated at 150°C for 15 minutes
was analyzed in the same way. The ratios of camphene and 1,8-Cineole of 22 aroma compounds in lard
extract were higher than those in the ginger sample. Lard was useful for extraction of high volatility com-
pounds.
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