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INVESTIGATION OF THE CONTENT OF COUMARIN
IN VANILLA FLAVOR

LIU-CHING SU, CHU HWA AND SHU-CHI LEE

DIVISION OF FOOD CHEMISTRY

ABSTRACT

In order to study the content of
coumarin in vanilla flavour, 51 sam-
ples of vanilla flavour were randomly
purchased from flavour material

- stores in Taiwan from Oct. 1987 to
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May 1988. All samples were analyzed
by gas chromatography. The result
showed that 11 samples (21.56%)
contained courmarin,
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