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Effects on odor-active compounds in cumin (Cumin cyminum L.) after dry roasting or cooking in oil

Sachiko SATO, Kaede TANAKA, Maki NAGAOKA

Department of Food and Health Science, Jissen Women's University

The preference for global cuisines maked by use of multiple spices has increased significantly in recent years, especially
among the younger generation. We have previously examined cases spices were used to flavor food preparations and
studied the activity of odor-active compounds detected in various spices and herbs. In this study, we examined the
distinct spicy fragrance of cumin a spice traditionally used in multiple cuisines across African, Middle and Near Eastem,
Middle and South American, and Asian countries.

Cumin is used as a whole spice as well as in its powdered form. We first investigated the difference in concentration of
odor-active compounds depending on the specific form of cumin used. Thereafter, we investigated how different cooking
styles affect and alter the odor-active compounds. We detected cuminaldehyde, B-pinen (imparting a green leaf-like
scent), myrcene (imparting a young leaf-like scent), and limonen (imparting a citrus scent) in the samples. On comparing
whole cumin with its powdered form, we observed that cuminaldehyde, which imparts the characteristic fragrance of
cumin, constituted about 70% of the odor-active compounds. It was also observed that the characteristic fragrance was
stronger in the powdered form than in whole cumin. Subsequently, the odor-active compounds were examined after the
cumin was a) dry roasted and b) cooked in oil, and cuminaldehyde constituted approximately 80% of the compounds
extracted from both samples. Entire fragrances also became stronger after the cooking process.Therefore, we deduced
that cooking strengthens the scent of the odor-active compounds in cumin releasing sweet and mint-like scents, and

highlights its spicy fragrance.
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