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ABSTRACT

Production of aroma compounds by Candida norvegica MD 1-2-1 using glucose, corn flour,
wheat flour and soybean meals as carbon sources in YM broth medium pH 6.5 at room temperature
was studied. Extraction of aroma compounds by Head Space-Solid Phase Microextraction technique
(HS-SPME) using polydimethylsiloxane (PDMS 100 pum) and analysis by GC-MS showed that the
main compounds were ethanol and ethylacetate while the others were 3-methyl-1-butanol or isoamyl
alcohol, 2-methyl-1-butanol, 3-methyl-1-butylacetate or isoamylacetate, 2-methyl-1-butylacetate, 2-
phenylethanol and 2-phenylethylacetate. Ralative percentage of these compounds were varied with
the carbon sources and incubating temperature. Several esters were found when glucose was used as
carbon source compared with the others. Using glucose, yeasts could produce more ester compounds
over using the other flours at 27.2°C especially, it could produce 70.27% cthylacetate for glucose,
53.42%, 64.91% and 65.1% for corn flour, wheat flour and soybean meals, respectively, It could be

expected that hydrolytic enzymes may be needed in the polysaccharide digesting step resulting a limit




substrate. Fermentation of soybean meals at 22.2°C, yeast could produce 75.12% cthylacetate which
more over using glhicose(40.58%) duc to its high amino acids content such as leucine, isoleucine and
phenylalanine. These amino acid arc the common  precursors of 3-methyl-1-butanol, 2-methyi-1-
butanol and 2-phenylethanol. Moreover, comparision of extraction techniques showed that the HS-
SPME technique had an advantage over the solvent extraction which may lose some aroma
compounds during extraction such as ethylacetate, 2-methyl-1-butylacetate and 3-methyl-1-

butylacetate.




