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Identification and Detection of Chlorophenols as Off-Flavor
Components in Canned Eggs

Kiyoaki TATSUKA, Sachiko SUEKANE and Yasue SAKAI

The canned eggs with slight disinfectant off-flavor were analyzed for the presence of chlo-
rophenols. An acetylated extract of chlorophenols isolated from off-flavored egg-yolk was
injected to capillary column GC-MS. Mass chromatographic method was employed to detect
trace amount of chlorophenols. 2,4 - Dichlorophenol, 2,6-dichlorophenol and 2,4, 6-trichloro-
phenol were detected with the concentrations of 1.8 #gkg™, 1.7ugkg™, andl.7xgky™, re-
spectively. It was concluded that these compounds are responsible for the disinfectant off-fla-
vored egg-yolk.
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2,6 - Dichlorophenol
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Fig. 1 Calibration curves for 2,4-Dichlorophenol, 2,6-Dichlorophenol
and 2,4,6-Trichlorophenol obtained from fragment ion intensity of
GC-MS by using 2,4-Dichloro-6-methyiphenol as an internal standard.
The fragment ions of acetylated derivatives are m/e=162(2,6-DCPA and
2,4-DCPA) m/e=196(2,4,6-TCPA)and m/e=176(2,4-DC6MPA).
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Fig. 2 Section of mass chromatogram of an acetylated standard
chiorophenols (A) and an acetylated extract of chlorophenols (B)
isolated from off-flavored volk. In this chromatogram fragment
(M-42) and (M+2-.42) ions were monitored for 2,4-Dichlorophenol
acetate, 2,6-Dichlorophenol acetate, 2,4,6-Trichiorophenol acetate,
2,3,4,6-Tetrachlorophenol acetate and Pentachlorophenol acetate.
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Table 1. Concentration of chlorophenols in disinfectant off - odored yolk and
odor thresholds,

Compound Concentration Threshold conc
P Lug kg™ {#g kg ! in aquous sol)
2, 4~Dichlorophenol 1.8 0.3
2, 6-Dichloropheno 1.7 0.2
2, 4, 6 -Trichlorophenol 1.7 2.0
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