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Kra thon sauce lS one type of food seasoning and flavorrng obtalned from_'
fermented Kra thon leaves Kra thon sauce flavor i is similar to seasoning sauce and well-
known in: country areas of the lower northern provinces of Thalland The determination of-
flavor compounds in Kra thon sauce is tmportant for the development of Kra thon sauce“'
:products The alm ot the work was to charactenze flavor compounds in Kra thon sauce
Kra thon sauce samples were extracted wrth ethyl acetate A crude ethyl acetate extract
was then separated by sephadex column glvmg eleven fractlons The 5" fractron (KT5) _
in Wthh ltS odor was srmrlar to Kra thon- sauce was subsequently separated by solid
_'phase mlcroextractlon (SPME) technrque usrng four dlfferent frbers Determrnattons of “
ﬂavor compounds were camed out by. gas chromatography-mass spectrometry (GC— -

MS) Nlne compounds'*were detected and 1dentn‘red from mass spectrum of gas"_

"chromatogram 'Flavor compounds could be categonzed to alcohol aldehyde ester g

ketone nltrrle and mlscellaneous organtc compounds Then the Sth fractron (KT5) of Kra_
-thon sauce was: subsequently separated by hlgh performance quurd chromatography |
Pure seven compounds were subsequently charactenzed by infrared, nuclear magnetic: :
resonance and mass spectrornetry technlques The organtc acrd compounds could be
:categortzed s 4 hydroxybenzaldehyde 2 (4 hydroxyphenyl)acetomtrtle 3 (4—,':
hydroxyphenyl)proplonltrrle phenylacetlc acnd : 3—phenylprop|ono-lc, _a-cr_d, - 3—(4_—,"_
‘hydroxyphenyl}propronlc acnd and 4- (4 hydroxyphenyl)butync acrd - ’ g





