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1. HTREERRS
Lactic acid Amino acids
Fatty acids Carbonyls
Aldehydes Amines
Alcohols Diacetyl
Peptides Sulfur compds.
Salt

2. BEBERRS

1) Cheddar : (Fatty acids)/{Acetate]=0.55—1.0
(F.A.>C"/(H,SIX100=1.5—5.0
(Acetate]/(H,SIX100=4—9
Cheddar quality=0.25 (methanethiol)+0.008 [methanol])

+0.018 (2-pentanone) +2. 04
2) Swiss : Propionate 4mg/g : proline 2mg/g
3) Italian : Fatty acids
Glutamate 2mg/g : butanoate 1mg/g
4) Blue, Rocquefort, Camembert : C,-C, Fatty acids
2-pentanone, 2-heptanone, 2-nonanone
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