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‘Phenylacetic Acid in Vinegar
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An off-lavor compound isolated from vinegar
was identified as phenylacetic acid by gas chroma-
tographic retention time and mass spectra of “the
isolated and aathentic reference materials. The
sensory odor threshold level of phenylacetic acid
was 0.5 ppm by direct test and 0.1 ppm by remain-
ing test in 4.5% acetic acid solution. The con-
centration of phenylacetic acid measured by HPLC
was 2.5~8.2ppm in commercial vinegars. The
phenylacetic acid at this level of concentration
probably influenced the off-flaver of the vinegar.
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Fig. 1. Mass Spectra of Isolated Off-Flavor
Compound.
Table I. Content of Phenylacenc Acid in
Vinegars
Vinegar Ace(tz’/c’)acid Phez;ﬁgc&tlc
? (ppm)
Pure rice vinegar A 4.5 8.2
' B 4.5 2.5
C 4.5 3.1
D 45 7.2
E 4.5 6.2
F 4.5 6.5
Made from ethanol 4.5 0.7
Made from:corn grain 4.5 7.3
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