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Flavour Components of Citron Juice as Affected by the Extraction Method

Jin-Woong Jeong, Young-Chul Lee, Sung-Woon Jung and Kyung-Mee Lee

Korvea Food Research Institute

Abstract

The volatile components of citron juice juice extracted by three methods, which were Rotary-crushing
and screening method (method I), Pressing method (method II) and Belt pressing method (method
III), were analyzed with GC and GC/MS. Juice extracted by method III had more components of
flavor than those by methods I and II. Also, the contents of total volatile components in method
I were about 1.36 and 1.59 times than those in methods I and II, respectively. Limonene in juice
extracted by method III was predominantly occupied, amount of which was 76.87%. Other important
components were terpene hydrocarbons, such as y-terpinene, a-terpinene and so on.
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Table 1. Operating conditions of GC-MS assay of vol-
atile compounds in citron juice

GC Shimadzu QP-1000A, Japan
Injector Temperature  230C

Injector Pressure 230C kg/cm®

Detector Temperature 2307

Column HICAP(BP-20 Capillary Column;
20 mm i.d.X40m in length, wall
coated with poly-ethylene glycol,
film thickness 0.25 um

Hx(0.7), Air(0.5)

Carrier gas

Split ratio 1:50

Detector FID

Oven Temperature 40T (30 min.)—>4C /min.—>230C

MS Shimadzu GC-MS QP-1000A,
Japan

lon source Temperature 250C

[onization Voltage(El) 70 eV
lon source Pressure 35X10 ¢ torr
Mass Range 40~300 m/e
Scan Speed 2 second
EF (m)

Fig. 1. Gas chromatogram of the aroma concentrate from citron juice extracted by rotary-crushing (I) and press-

ing type extractor (II)
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Fig. 2. GC/MS total ion chromatogram of volatile components in citron juice treated by Belt-press type (III)
and juice stored at —20°C after extracted by Belt-press type extractor (IV)
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Table 2. Relative amount of major peaks in citron juice
extracted by three different extractors

Peak area (%)

Compound _ — - —
I i 111 IV

a-Pinene 1.08 1.09 1.34 0.30
B-Pinene 0.14 0.14 0.08 0.02
Myrcene 0.31 0.31 0.52 0.35
a-Terpinene 2.67 2.70 2.32 2.60
Limonene 7600 7686  76.87 47.58
y-Terpinene 1052 1063 1049  11.89
p-Cymene 0.31 0.31 0.52 0.32
Terpinolene 041 0.42 0.79 2.76
Linalool 1.37 1.39 1.64 0.02
B-Farnesene 047 0.47 0.35 0.92
v-Elemene 0.45 0.46 0.72 1.92
a-Terpineol 2.62 2.65 1.07 18.98

Unknow peak area 3.65 2.57 329 12.34
Total peak area 723456 616,441 980,367 390,765

I: extracted by rotary-crushing and screening type extrac-
tor

II: extracted by pressing type extractor

[I: extracted by belt-press type extractor

IV: stored —20C after extracted by belt-press type ext-
ractor
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