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THE STUDY OF AROMA FROM BAEL FRUIT

(Aegle marmelos Correa)
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ABSTRACT

Bael fruit (Aegle marmelos L.) is an important tropical Thai frui
t. The plant is also found in other countries such as India , Indonesia etc.
It has several advantages in the area of food and medicine. Furthermore
, this plant is also included in the Royal Project on Conservation of Biol
ogical Diversity. Bael fruit has characteristic aroma , therefore it is worth
which to study the component of the aroma.
The purpose of this special project is to study the components of
the aroma from the fruit by using Thin layer chromatography (TLC). Ar
oma is found in extracted pulp and peel of fresh bael fruits. It was extrac
ted from peel by shaking with methanol and chloroform respectively. The
extract mixture was examined by TLC with various solvent mixture , fo
r example , a mixture of benzene and chloroform , toluene and ethylaceta
te or dichloromethane and methanol.The spot which occured in TLC plate
, was detected by anisaldehyde / H,SO, spray reagent and heated at 100
°C for 5-10 minutes. The plate was then examined under UV light at w
avelenght 254 and 366 nm. The system which best separated the compone
nts of the extract was chosen for qualitative evaluation of bael fruit extra

ct.





