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Application of Vanillin in Sustained Aroma Release from Essential Oil from Osmanthus fragrans

YUAN Ling-fang, AO Ming-zhang, JIN Wen-wen, SONG Wei, YUAN Xin-xia, YU Long-jiang>l<
(School of Life Science and Technology, Huazhong University of Science and Technology, Wuhan 430074, China)

Abstract: Osmanthus fragrans is a naturally occurring edible spice endemic in China, but its use is limited due to poor
aroma retention. Therefore the discovery of edible materials which allow sustained aroma release from its essential oil will
particularly facilitate the application of the naturally occurring spice. In this study, vanillin was selected as a candidate to
sustain aroma release from the essential oil according to the five-element aroma diagram and its efficacy was evaluated by
weight loss and olfaction-based methods. The results showed that when an increasing amount of vanillin in the range of 0 to

0.23 g to 100 mL of an ethanol solution of the essential oil, the retention performance of aroma compounds was improved; in

the presence of 0.15 g of vanillin, the aroma retention time was doubled compared to the blank.

Key words: vanillin; Osmanthus fragrans essential oil; aroma; sustained release

R 4y2S . TS202.3
doi:10.7506/spkx1002-6630-201319016

H:A6(Osmanthus fragrans Lour.)y K JB R A R
J&, XAARE. k. VB E, 2RETRESRL
2 U A RECH2500RFEN L,
W HAE MR, RAREMEHNE. R
BRARRE, #eER CRE7, AT A B R
Ko AR H AT T HE 1 AR B AE ST I B b AR R AR R T
SRR i Bl Ay 28O R RS M B T R RS AY 4 W
PR E B ST, X R A AR AR B b RN
SAEE T BRI BRI LD, T U5 T 4
KAEAE NS R FE ) 4, R 7 ZERE - = W IR 4 by BE 4
BT R ATOEE. VL BARYI o T AT
AT 8, HEAEEI, FRIRBRAN, A& T
B R AE P W . BRIk, SR T R

Weks H 1. 2013-01-21
FLETH W B ARR A EE 4 A I H (2010CDAO0ST)

SCHRPRSS: A

Y E ST 1002-6630(2013)19-0073-03

AE B ity v N 0 AR AT B P FL RE SiE 2 B AR Il 7 OB TR
Tt AR JC N R

FLHT, Y AR 5 & 50 BRI 93 22 4R o AE 7 i 7
W) IR KA RE 7 770 N 5 T T AREE
=AE CGABEARY — B, A AR FER N LA A
IR, JEH—RINZHAE A TEbR, PRI &L, R

PEATR AT P RSB, b ARG BT, o
ARG B AT ESAETE RS Wh T U R I i —— & %

o AL PRI B, R AN R
FEER, DURTEVRNIL 00 i RS i £ v v B
RIS IA], AT AN 7 22 3000 A8 G2 B AR I UK 1 3
Wi DAY A fhe R A AR A B i AU PR I B 48— 5 (1
PRSI

PEF T JRIST7(1988—), 2o, Wi-EWFsu/E, THENFRAR YIS Y] . E-mail: yuanlingfang1988@126.com
SEAEEE: RBILA966—), i, #HEZ, Wt FENFFREADS S5EME AR E-mail: yulongjiang@mail.hust.edu.cn



74 2013, Vol.34, No.19 a

il =

XAERNBFSE

1 MWHS5HEL

L1 MRS

BEAEAS I e TP RO 2 SR AR W) 2 5 A W H R T
FTHE: FEREROTA)  EAERM R R A
Al AL M EAT .

THOBEEMY) 1t NaOH(MH4l)  Lifg
WML SRROMTEE) p-ARORE  EZERIY
AR AT 2B F/KEMLI-QEl K R Gt JE1k 1S .

12 U5

AE100STU AT R MR D-4ER) 2 (i) A B 2
Al KQ-100DBAYE#88 F i ey Eerli v 75 (a4
HRAT; MLI-Q4/K RS EMillipore/A 7l ; Bl
#%  fE[EEppendorfA ] HMVEEAE  FiEARILSER
WA RAH .

1.3 FETERE it SR il

B 2O AR b R R AE R
B — B A P HEAT, AR RS o BRI P i, R
T CREREER, Aol b FE AR iR 22 F2 3L ] 4y
B, O3B I, AT B N BV R VAN
2B FELL RS M A SRR A T AR
1.3.1  LEETALEE

EEH BT IAN1% NaOH% W, Z W, ik
SEFRURANE (01" . 2l X Rl AL BE S 75 21 1) L B AE
o VEAR A ARG B A I IR PRV ), RO S £ R T REA
T (1 T 2J8 88 2% TP ARt 1 2 &5 SR IR 0, 3k — 2D /s
R
132 BRG0S0 & 1 2

2 [l O R R L E IR VRN, KR R N
I FEAR R W SR S 2 S e (8 A SRR ) —
L, E R VR DR, R EBVEANY B AR R 1
NI, B AELE RS A SR (B S50 R TR
(R EEAERE AR AE IR st DA T
133 GELEHEARRG A ~ORE T8 I )3k ¢

L REAR) VIS E IR, IRk AR
—REAWTRDABNE R FATET, R E PR RS
CHHAT RN, XEAANEL” S, TR AR AR B B O
ARG PAT WL . A SIS I TR o
SAEF®HATE B TR RESL, bl ks
FAEA R BA e B E YT E D R, DUE
AEACE IR KIRLL BRI, TRiEsRf A =%, JIF
PN H G AR W 7 ORI R
134 FEARKS i SR 4

] T 56 Ah B () 5 T R CRE R s N 25 B 7K, A SR
WG HH95%, AR MR T Ol , REH%
AY, AFREAERT A SR P 1) & ik B4 %, PRI A
Rl S RER BRI I 22 %, A3 100mL A ALK ih &

B A =2 22 2 o804 0.03, 0.05, 0.07, 0.15,
0.23g. XA B B 2 R ARSI £ By AT
T T o 1 O [ 5 i 7 M 1 U e
1.4 BEAERS i RSB RPN
141 FEARRE it S AN S BEAL A T VP

BEAERG I 75 25 R0 B i 2 A IR Sobr v e s
ATLAAS I B S N, Seue B R TR B, T
CL, HEARRS I SR T U & s sl i e
AU R LB FH B RS SRR ST AR UE, ARSI
FEAERE I SRR PN 2 R B2 AT ARUE, e 1
PR FR bR BAS I VLR VT, T8 B bR HE L 2 R A
K R AR BB RN B M A X R E

#1  BIERMZEBEBRNG LR

Tablel Procedures and criteria for evaluating ethanol solution of the
essential oil
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Table2 Sensory and physiochemical properties of ethanol solution of
the essential oil
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Fig.1  Effect of vanillin on the stability of the essential oil in ethanol (as
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Fig.2  Effect of vanillin on the sustainability of the essential oil in

ethanol (as determined by olfactometry)
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