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Influence of Heating Temperature on Coumarin Content
in Cinnamon used for Homemade Yatsuhashi

Rie KATHO, and Toshio MAKI

The influence of heating temperature on the amount of coumarin in cinnamon used for baked

homemade Yatsuhashi was investigated. Cinnamon powder containing 100pg of coumarin was
added to homemade Yatsuhashi. Each sample was extracted with ethyl acetate, and the
coumarin content was analyzed by gaschromatography and gaschromatography/mass
spectrometry. The calculated average coumarin content was 94+5.6% in raw samples, 96+
9.6% at 170°C, 98+10.1% at 180°C, 96+9.3% at 190°C, and 91+6.6% at 200°C. It was found
that the coumarin content of baked homemade Yatsuhashi and commercially produced

Yatsuhashi hardly changed after heating.

The amount of coumarin in cmnamon was

suggested to use less concentration than TDI value.

Keywords: Cinnamon. coumarin, baked homemade Yatsuhashi
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Figure 1. Structure of coumarin
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Figure 2. Gaschromatogram of 10ppm of coumarin
standard
Operating conditions colum: 3% OV-17 (1. 5m
Column temp. :180°C, Imjection temp. :220C,
Detection temp. : 220°C, Carrier gas: N, 30mL/min
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Figure 3. Gaschoromatogram of coumarin in
comeercially cinnamon
Operating conditions were the same as described
in Figure 2.
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Figure 5. GC/MS spectrum of coumarin . upper:standard. dowu extracted sample

Table 1. Coumarin contents in baked homemade Yatsuhashi

Heating temperature(15min.) (u g/g)

No  None heat 170°C 180°C 190°C 200°C
1 94 86 77 839 87
2 94 103 110 87 92
3 100 T4 104 108 102
4 85 95 98 100 90
5 88 99 87 82 82
6 102 99 96 109 _ 80
7 88 98 92 g7 95
8 98 99 105 98 96
9 97 _ 108 106 103 93
10 94 94 102 88 90
Mean 94 96 98 96 91
10.1 9.3 6.6

SD 5.6 9.5
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