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Abstract 

Possibility of steam blanching as a method of preliminary 
processing of “Ibigawa Yomogi ” (“yomogi” is Japanese name 
of Japanese mugwort, Artemisia princeps PAMPAN.) and 
changes of aroma of the Yomogi through the processing were 
examined. The steam-blanched Yomogies maintained higher 
contents of chlorogenic acids than those blanched in boiling 
bathes, however, they showed higher yellownesses derived 
from the pheophytinizations. Terpenes and terpene esters were 
detected as main components of aroma of the fresh Yomogi. 
The aroma was changed by the processing because of 
volatilizations of the several components. 

 

 
No.  ( )  ST-1 ST-2 ST-3 HW-1 HW-2 HW-3 
1 -pinene 155-156 153 4.36 10-2 8.52x10-2 3.90x10-2 7.21x10-2 8.88x10-2 5.51x10-2 
2 camphene 159 132 ND ND ND ND 5.86x10-2 4.89x10-2 
3 sabinene 163-164 445 4.75x10-2 8.76x10-2 5.22x10-2 0.151 6.40x10-2 0.101 
4 1,8-cineol 176-177 80.7 ND ND ND ND ND ND 
5 -ocimene 175.2 66.9 0.206 0.358 0.169 0.319 0.693 0.187 
6 1-octen-3-yl acetate 208.5 66.7 5.21 10-2 7.22 10-2 6.40 10-2 9.82 10-2 0.151 0.183 
7 borneol 212 239 18.6 9.40 12.1 11.2 12.9 13.2 
8 bornyl acetate 223.5 456 5.46 4.70 4.53 11.2 12.3 14.0 
9 acetic acid lavandulyl ester 232-234 43.3 3.81 2.59 3.18 4.69 4.56 4.92 

10 -elemene 252.1 305 152 101 149 172 136 171 
11 -caryophyllene 268.4 515 598 423 533 658 537 597 
12 -humulene 276.3   184 124   81.8  113  144 113  136 
13 -farnesene 272.5 464 406 270 414 441 356 438 
14 germacrene D 279.7 854 921 613 939 1067  797 1034 


