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Identification and Quantification of 2-lodo-4-methylohenol in Milk
Mana Tateno, Hiromi Yamamoto2, Naho Aoki1 and Yoshio Sato™ 2 *
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*Corresponding author

It is well-known that a strange flavor, known as off-flavor, might be found in
various food products. Even though these substances do not affect our body
directly, they can cause a significant change in food flavor and smell, thereby
lowering the guality of food products. A well-known example of off-flavor is the
transfer of smell from one food product to another. We have previously studied
how the smell of limonene, a flavor component of orange juice in paper cartons,
is transferred from unopened packages to milk stored in paper cartons, and have
confirmed cases where the milk develops a smell completely different from that of
limonene. This smell was also confirmed to not have originated from orange juice,
and was found to be similar to that of a halogenated phenol. This study aimed to
identify this odor component, and our findings indicate the off-flavor component
to be 2-iodo-4-methylphenaol.

(Received May 14, 2019: Accepted July 23, 2019)
Key words : &%, mik; Z22UL—/\— off-flavor; 2-3—F-4-XF)LJx/
—)U  2-iodo-4-methylphenol ; X220V TS TOEBEEDHET
GC-MS . GVREEE ODP; GNIRETEBNME
GC-MS GC-MS equipped OD

* B8  satouy@tokyo-kaseiac.jp
1 BRFHAZFE . T173-8602 HREPIBXNE 1-18-1
2 BREBBERBAFAZET . T173-8602 HREPRBXNE 1-18-1
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Fig. 2. GC-TIC of off-flavored milk
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4 EERNCUT, Table 1 O GC-MS £ THMLIZECS, Fig. 2 ICmd 20
NRISLD 273 DORBEBEICONRSEBRIDFANSRELUONEA T IU—/N—
EFLONAEAISNEZ. LHL, Fig 2 ICRIERD, 273 DORKEBHEICIIEERE
— D3R SNZD oE. ZCT, IFRSNEUT Y Y3 VA YTV IDIANSTEEDH D
EBMERRUICECS, 2-3—F-4-XFILD =/ —IUIMERRBICED o2, RMEEMDIR
#6o%Z 500 ppt FEITHNL, ZOBNEERLUIZECS, SFFHAET D‘@b\b“ﬁﬁﬁﬁ?\é
Nnic. CO2-3—F-4-XF)LT ./ —)URNHFEZ Table 1 DFFEICHR 5T GC-MS 2
eERmlLicEcs, 273 63\0)1%%8%%3(_ 2-F—F-4-XFILD T/ —ILDOE—=DNDERA
=N, BVIREEEXD, BEZFACFCHVDEERASNZ., TR0 27.3 DOREEE
[CERRAISNIZE =D DV RAND BV ZFig. 3IC 9. CORKERASNIZIHHNEEBEm/z
107, 234 Z Table 2 ORHFTHZFEIC DT GC-MS(SIV) DiZE=ERELIZECB,
BEGRD 2-3—F-4-XF)ILD x /—)LE[UBELLT m/z 107, 234 HEAISNIE.
UIEA'o T, SBRGAPOAIIU—N—MEE2-3—F-4-XF)ILTJx/—)LE@EL
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2. BERHIAPD2-3—F-4-XF)LIJ T/ —ILDEE

B (2220 —/\—) HZIC O, 10, 20, 40 ppt E18DKXDIC 2-T—F-4-XF)LD
T/ =ILERNL, Table 2 DFEHET GC-MS DIZ1TL), IZERIVECKD BZEFL D
D2-F—F-A4-XF)IDx /=)L 2 ZFs= LI ECSH, BZIANGH 20 ppt EVNVDIE
BED2-T3—R-4-XFIL D  /—ILHEHEINTE.

3 F&EH

S, AU —=—/N\N—DRDOONTEHEALIDHT 2-F—F-4-XF)LTJ 1 /—I)LZ>E
EL, ZOBBEEMN20 ppt EEE UL, BIRIHAICCNEITEGBNS 2-T— F-4-XF
WD/ —=ILMEEESNERIE, IRISIVDA—F—DoDH THDP.

2-F—R-4-XF)V T/ —)VICIEDFRICIIDZENSENTNDD, BBERCTIZIIDE
ROBESHHZEALTNDENDIBIRD DD, BZMEDOREERICER LU CVNDIREMEND
DEEZOHND Y, SEIEBIMBOREREFANDBITANZILAOHEEED TUE
=AW
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