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Development of Flavor-Enriching Technology
for the Production of High-Value-Added Noodle Products (Part 2)
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No. 7JL3—)L No. “7bhv
16 1-Penten-3-ol 1 Acetone
19 2-Methyl-1-butanol 3  2-Butanone
20 3-Methyl-1-butanol 8 1-Penten—-3-one
22 1-Pentanol 15 2-Heptanone
28 1-Hexanol 24  2,3-Octanedione
31 1-Octen—3-ol 26 6-Methyl-5—hepten—2-ot
33 1-Heptanol 29 3-Octen—2-one
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No. 23V No. ZDih
5 2-Ethylfuran 7 Decane
9  2-Propylfuran 13 Dodecane
11 2-Butylfuran 40 Acetic acid
17 2-Pentylfuran
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