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Kaffir lime feaf'is & spice used in many Thai recipes. Unigue odor of kaffir lime leaves are fmy:m free
volatite compounds. They also have odorless glycoside form that could be changed into free form by many
factors, such as, enzyme and heating processes. The purpose of this study was to study the effect of drying on
aroma impact compounds in both fres and glycosidically-bound forms of kaffir lime leaves. Two extraction
methods, solvent extraction and solid phase exiraction using Amberlite XAD-7 resin, were used to extract free
and glycosidically-bound volatile compounds of fresh kaffir lime leaves. For solvent extraction method, 54
free and 39 glyeosidically-bound volatile compounds were obtained and their odor deseriptives related to
kaffir lime leaf odors. For Amberlite XAD-2 resin, 50 free and 11 glyeosidically-bound volatile compounds

were obtained but most of them did not relate to volatile compounds in kaffir Hime leaves.

For the study of aroma impact compound of fresh katfir lime leaves by aroma extract dilution
analysis (AEDA), citroneilal and Minaloo! had the highest log, FI¥ factor values (4). The other compounds
with high log, FD factor were O-pinene, sabinene, ﬁ-myrccnc, trans-sahinene hydrate, 5—cétmmne!, trans-
geraniol, tmns—ﬁ-caryapby!lene, bicyclogermacrene and nerolido! with the values of 3, Effect of four drying
methods, freeze drying, microwave assisted vacuun drying, oven drying and shade drying, were studied.
Microwave assisted vacuum dried kaffir fitne leaves had free aroma impact compounds s;milarly to fresh
kaffir ime leaves but thei} glycosidically-bound aroma impact compounds were less than those of fresh
sample. Freeze dried kaffir Hme leaves had most of free and glycosidically-bound aroma impact compounds
less than fresh and other dried samples. Oven dried kaffir lime Jeaves had less free aroma impact compounds
than fresh satmple but majority of free aroma impact compounds were higher than freeze dried sample. Most
of glycosidically-bound aroma impact compounds of oven dried sample were less than fresh sample. Free and
glycosidically-bound aroma impact compounds of shade dried kaffir Hime leaves were comparable 10 those of

fresh kaffir lime leaves, except citronellal that found in lesser amount than fresh and and other dried samples.





