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Table:  Characteristic aromatic components generated 
            by reactions of D-fructose and D-psicose 
            with L-phenylalanine and their absolute quantities

Compound

Pyrazine

2-Methylpyrazine

2,6-Dimethylpyrazine

2-Ethylpyrazine

2,3-Dimethylpyrazine

2-Ethyl-5-methylpyrazine

2,3,5-Trimethylpyrazine

Dihydro-2-methyl-3 �¢ 2H�£��-furanone

Dihydro-2 �¢ 3H�£��-furanone

2 �¢ 3H�£��-Furanone

Benzaldehyde

Cyclotene

Furaneol

D-Fructose

0

1.92ppm

0

very small amount

0

0

0.48ppm

0

0

0

10.10ppm

0

0

D-Psicose

1.26ppm

4.23ppm

0.27ppm

0.26ppm

very small amount

1.27ppm

0.59ppm

very small amount

0.56ppm

0.70ppm

18.14ppm

very small amount

1.44ppm
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