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Abstract
were analyzed by GC and GC-Sniffing (column: DB-1, 30 m). The characteristic aroma compounds were
detected from at 50 minutes to at 70 minutes in GC analysis. This suggests that analysis by a reduced

The aroma compounds produced under reduced pressure steam distillation of wheat flour

pressure steam distillation of wheat flour is a good approach to clarify the aroma of wheat flour.
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(min.) A-fr.l A-fr.2 B-fr.1 B-fr.2 c (min.) A-fr.l A-fr.2 B-fr.1 B-fr.2 C
3.44 1315 8.0 58.88 38.3 41.4 6.6 15.8
3.55 9.5 59.17 1.8 6.0 1171.2
3.69 24.5 8.4 59.80 0.8 2.9
3.79 6.0 7.7 60.42 0.9 8.1
3.88 16.8 5.3 61.12 3.2 4.2 134
4.39 12 61.48 2.0 39.4 3.2
4.94 14 5.0 61.90 0.8 4.6
5.00 0.6 18.0 5.7 62.11 18 3.7 7.2
5.26 2.7 62.41 0.8 4.3
5.32 10.6 12 62.76 46 15.7 2.4 7.7 14.1
5.54 14.7 6.2 63.29 15 35
5.68 4.6 14 5.9 63.97 7.2 15.1 15 8.3 32.2
5.83 11 13.6 34.1 64.49 1.3 78
6.36 8.1 3.1 65.15 0.5 73
6.68 9.3 3.4 65.78 0.6 45 1.7 47 77
7.62 0.8 66.57 0.6 3.7
7.78 3.2 19.2 9.4 67.16 2.4 9.1 10.7 8.3 6.7
7.92 12 67.81 1.9 48 1.7 9.3 17.9
8.13 2.5 9.4 68.27 0.5 3.4
8.31 45 68.88 0.7 3.1
8.83 2.4 0.8 69.34 18 5.1
9.09 5.2 2.3 70.11 1.3 4.4 18 7.0
9.48 3.4 14 70.48 3.0 9.2 103 32.6 21.3
9.73 30.1 70.98 2.3
11.12 2.8 14 71.42 4.1
11.80 1.9 72.49 1.3 7.0 1.4 6.3
12.45 0.7 2.3 15 72.74 3.3
12.99 13 3.5 2.4 73.10 432 55.9 163.4 4424 376.4
14.73 3.6 73.30 104
15.15 15 2.6 74.73 22.2 62.7 10.8 80.5 725
15.98 2.7 75 7.2 165 75.15 3.8
16.17 3.7 75.77 5.0 0.8 6.6
17.03 0.5 2.4 0.7 76.20 2.4 10.1 2.0 8.6
18.32 1.1 0.7 76.66 3.2
18.64 2.0 3.2 2.4 132 77.18 2.2
19.52 8.6 LS. 77.88
20.44 0.6 2.8 20.9 78.45 4.2
22.62 2.0 9.4 13.0 79.10 10.1 23.4
25.60 2.3 0.8 10.9 80.18 2.1 1.9 6.1 215
27.61 0.6 2.7 7.2 80.85 0.8
28.86 20.3 186 81.87 2.4 9.7 2.7 9.3 11.9
31.21 1.1 7.8 85.37 11.3 6.8
31.66 4.1 6.9 85.66 9.5 6.5 3.2 9.0
32.75 1.3 3.5 19.1 87.80 8.1 23.6 12.8
33.48 3.2 88.64 2.9
37.94 3.4 3.8 14 5.5 89.28 2.5
39.30 3.4 5.0 12 45 165 91.32 9.3 17.7
42.88 0.7 4.6 95.53 44 2.7 34.6 476
43.09 2.6 97.84 5.4 6.7
4393 73 98.57 10.2 12.5
44.44 0.6 8.4 100.99 4.0 8.6
46.23 15.0 17.0 6.5 32.0 54.1 109.43 5.4
46.45 2.3 4.1 1.0 6.1 9.6 109.97 3.9
46.65 1.6 2.2 6.7 110.92 1.4 5.7 14.6
47.07 33.6 111.94 6.9
47.90 0.7 2.3 114.04 12.8
48.15 3.7 6.9 2.1 8.3 20.3 114.88 7.1
48.63 5.1 5.1 1.1 48 8.0 116.32 1.1 24.5
49.00 10.0 2.1 11855 4.1
51.51 05 4.0 119.69 8.2
52.30 7.4 12.8 3.4 8.6 37.9 121.25 3.8
53.39 4.9 6.1 122.72 2.3
54.23 1.4 32.6 9.0 123.34 48
55.42 3.4 135 51.0 125.98 135
56.54 1.9 7.7 28.8 138.46 3.6 9.2
56.89 0.9 2.2 7.1 140.60 9.0
57.30 1.4 3.4 6.5 141.48 2.3
57.98 0.5 31.1 22.2 144.91 20.6 158.3 20.7 52.9 68.1
58.43 13 3.2 148.50 4.7
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