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Determination and characterization of aroma compounds in vegetable ingredients
used for Washoku by metabolomics approach
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Japanese traditional cuisine “ Washoku” is very popular in the world. One
of the reasons of its attracting many people is attributed to its characteristic flavor from
ingredients and spices specifically used in Washoku. In this study, we determined the aroma
compounds contributing to characteristic flavor of vegetable ingredients frequently used in Washoku,

such as ginger, Japanese pepﬁer, burdock and Japanese honeywort. In addition, their biosynthesis
and accumulation sites in each whole body were investigated. In ginger and Japanese pepper,
biosynthesis of monoterpene compounds contributing as their characteristic aroma, were confirmed. In
burdock and Japanese honeywort, volatile compounds contributing to each characteristic aroma were
determined and they are differently accumulated in the sites for use.
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