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Study of Flavor Component in Turmeric “UKON"
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Table1 GC/MS jlliEgett

GC Agilent Technologies 7890A
Column Agilent Technologies DB-WAX (30m x 0.25mm,0.25 ((m)
0DP GERSTEL ODP 2

Injection Mode Splitless(0.5min)

Carrier Gas Helium 1mL/min,G1grade)

Oven Temperature 40°C(5min) = 10°C/min — 250°C(10min)
Injection Temperature 250°C

MS Agilent Technologies 5975C

[onization El positive

Detection Scan mode(m/z 20-550)

Jon source Temperature 230°C

Quadrupole Temperature 150°C
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