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Quantitative Changes in Volatile Components of Japanese Peppers (Zanthoxylum piperitum DC.)
—During Growth Process or with Mechanical Stimulus—

Chieko KAZUNO *, Ayaka EBATA *, Sachiko ODA *, Sachiko SATO **

* Department of Food and Human Science ™™ Toita Women's Junior College

We first investigated the volatile components of fresh young leaves of Japanese peppers and
green fruits that are mainly used for cooking. Using a sniffing device, we studied how those
components quantitatively changed during the growth process of the leaves, or with cooking method

(e.g., slapping by hands, mincing).
We obtained the following results:

The « -Pinene and Phellandrene were very much related to the changes in the volatile

components.

As the leaves grew, the amount of « -Pinene, Phellandrene, Citronellal and Caryophyllene in

them increased but that of Myrcene and Limonene decreased.
When the leaves were mechanically-stimulated, the amount of Citronellal and Caryophyllene in

them decreased.

Citronellal had the strongest smell among the volatile components of green fruits. Camphene, as a
volatile component of green fruits, had a smell, but as a volatile component of leaves, had no smell.
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