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PARSNIP CHEMISTRY
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Roast parsnips are a common part of the traditional Christmas 
meal for some. Compounds that contribute to their flavour 
include terpinolene, myristicin (also found in nutmeg), and 

3-sec-butyl-2-methoxypyrazine, present in a higher quantity in 
parsnip than any other vegetable.
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Hydrogens on carbon atoms 
implied; each carbon has 4 bonds.


