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H 1. 22 22Uz FHZ S o W AH
£ 2015 2016 2017 2018 2019 2020
ASLUMBHHE) 2168 2,070 2,058 2,041 2,049 2,088
7R 1,085.88 1,082.71 1,075.10 1,075.63 1,081.37 1,082.67
~oU(E) 235924 260,686 285,090 298 966 325,132 336,851
1915t AH[2H(kg) 75.7 76.4 795 80.1 818 83.9
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Alcohols
1—Octanol(fruity)
Carbonyl compounds
2—Hydroxy—2—butanone(fatty), nonanal(fatty), decanal(sweet)
Acids
Acetic acid(acidic), butanoic acid(green), hexaoic acid(sour), octanoic acid(rancid), decaoic acid(tallow),
dodecanoic acid(fatty), tetradecanoic acid(fatty)

Aietal, 2015

Alcohols
Ethanol(mild, ether), octan—2—ol(green), oct—1—en—3—o0l2—heptanol(earthy, oily) 1—octen—3—ol(mushroom—
like), guaiacol(bacon, smoked, spicy)

Carbonyl compounds
Hexan—2—one(floral, fruity), octan—2—one(mushroom—like), 2—methylpropanol(alcohol),
2—methylisoborneol(musty, soil), 3—methylbutanol(fruity, alcohol), 2—phenylethanol(rose, floral),
nonan—2—-one(acetone), haptan—2—one(acetone)

Ester
Ethyl acetate(solvent—like, pineapple), ethyl propanoate(pineapple), ethyl butanoate(pineapple),
Ethyl octanonate(apricot, wine), butyl acetate(pineapple)

Acids
Acetic acid(pungent, vinegar), propionic acid(pungent), butyric acid(rancid, cheesy),
isobutyric acid(sweet, mild), isovaleric acid(rotten fruit, sweat), hexanoid acid(pungent, blue cheese),
octanoic acid(goat, musty, rancid)

Sulphur containing compounds
Methanethiol(cooked cabbage), dimethy! sulfide(cabbage), 2,3—dithiopentane(garlic),
dimethyldisulfide(galicr, very ripen cheese)

Molimard and Spinnler,
1996

HE

Carbonyl compounds
2—Methylbutanal(chocolate, fruity), nonanal(waxy, fatty),3—methylbutanal(chocolate),
hexanal(green, fatty), (E)—2,3—butanedione(buttery), 1—octen—3—one (mushroom),
1—hexen—3—one(vegetable—like, metallic)
Acids
Butanoic acid(buttery, sweaty, cheesy, rancid),
hexanoic acid(pungent, musty, cheesy, rancid)
Lactones
d—Hexalactone(creamy, chocolate, sweet aromatic), S—octalactone(coconut—like),
y—dodecalactone(peach), 5—delcalactone(coconut-like), (Z)-6—dodeceno—y—lactone(peach)
Sulphur containing compounds
Dimethy! sulfide(corn—like, fresh pumpkin), dimethy! trisulfide(garlic, sulfury)
Nitrogen containing compounds
3—Methyl—1H—indole(mothball, fecal)

Mallia et al., 2008

Alcohols
Ethanol(mild, ether), 1—pentanol(alcoholic), 2—heptanol(earthy, oily), 1—octen—3—ol(mushroom—like),
guaiacol(bacon, smoked, spicy)

Acids
Acetic acid(pungent, acidic), propionic acid(sour milk), butyric acid(cheesy, sour, sweaty),
isobutyric acid(sweet, mild), isovaleric acid(rancid, fecal), hexanoid acid(pungent, rancid),
octanoic acid(goat, musty, rancid)

Ester
Ethyl acetate(solvent—like, fruity), butyl acetate(pineapple), ethyl butanoate(fruity, sweet)

Carbonyl compounds
Acetaldehyde(green, pungent), acetone(sweet, fruity), acetoin(buttery), diacetyl(buttery, creamy, vanila),
hexanal(green), 2—butanone(varnish—like, sweet, fruity)

Sulphur containing compounds
Dimethy! sulfide(intense, lactone—like), dimethy! disulfide (boild cabbage)

Cheng, 2010;
Friedrich and Acree,
1998;

Ott et al., 1997
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creamy, vanilla), acetoin(buttery), acetone(sweet,
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Appearance attributes

Whiteness, yellowness, translucentness
Odor/Aroma attributes

Grassy, milk, cooked milk, cultured milk, butyric

oo | Flavor/Taste attributes Chung
o Sweet, sour, salty, milk, grassy, sweet cream, etal, 2008
cooked milk, butter, artificial milk, fatty, cheese,
rancid
Texture/Mouth fell attributes
Mouth coating, astringent, smooth, viscous
Flavor/Taste attributes Drake et
Cooked/milky, whey, diacetyl, milkfat/lactone, .
- ) ) al,, 2001;
x= fruity, sulfur, free fatty acid, brothy, nutty, catty, .
) . Ligget et
sweaty, cowy/phenolic, mothball/feed, dried al. 2008

fruit, fruity, sour, salty, sweet, bitter, umami
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£ 7k= Zl 02 245 H cabbage, cooked, vinegar
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flavor decoding(validated quantitation, sensory
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