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ABSTRACT

Kra Thon sauce is one type of food seasoning and flavoring obtained from
fermented Kra Thon leaves. Kra Thon sauce‘ﬂavor is similar to seasoning sauce and _
well-known in country areas of the lower northern provinces of Thailand. In this work, Kra
Thon sauce samples were firstly extracted with ethyl acetate and subsequently purified
by chromatographic techniques. Pure six compounds were obtained and then
characterized by spectroscopic techniques. It was found that these compounds could
be identified as phenylacetic acid, 3-phenylpropionic acid, 3-(4-hydroxyphenyl)propionic
acid, 4-(4-hydroxyphenyl)butyric acid, 4-hydroxyphenylacetic acid and 4-hydroxy
benzoic acid. The quantitative analysis of various carboxylic acids in Kra Thon sauce
was made by silyl derivatization method coupled with gas chromatography-mass
spectrometry (GC-MS). From the results, it was indicated that Kra Thon sauce consisted
of phenylacetic acid, 3-phenylpropionic acid, 3-(4-hydroxyphenyl)propionic acid, 4-
hydroxyphenylacetic acid and 4-hydroxybenzoic acid at the concentrations of 52.13 +

1.01, 28.25 + 0.60, 643.65 + 31.31, 142.05 + 3.51 and 63.15 + 2.32 mg/L, respectively. -





