UNN 2

miﬁﬂﬁugmmi‘lﬁ’nﬁ%sa

(Flavor Creation)

[V 6
mqﬂszmﬂ
A o & R a g o o 2 a o o A& \ g
Lmauﬂﬂﬂmvl,@ﬂﬂmuwLmuuwuumuﬂﬁﬂmmmmwugua:mﬂﬁﬂumammavlﬂu
1. Flavor wheel a2 N134UIUIZLANYRY flavor note
2. ﬂ'umaumsﬁ@ﬁugml,ﬁalﬁuﬂﬁwfﬁ@mﬂﬁﬂﬁma

3. &uNaNly Formulated flavor

UNUI
Formulated flavor ﬁwfﬁm‘immﬂluizé'uq@amnﬁu NA® lea1nN1TIN

aromatic material 17% TNNURBNTAY LRZ RITLATNLIANAY (aromatic chemical)
VINFULTA N WLas T AT EIUNLRNZFNLND LA LONRAN W RITIANAUTRN

v A [ a o ~ A a o ' ,
Indidusiunauisiihmang 59 formulated  flavor  findadntoansaglugy
PoINAINTANNTNTUEI (concentrated flavor), UBILWAINIABN (diluted flavor)
A A o | ﬁ a v a o v A'
Yon) wanwmuﬂﬂulmuﬂﬂgamwa@ﬂ@ﬂlmmﬂumammﬂgmﬁﬂ@ﬂmﬂvmama

azgniafaulidiuansiafay (encapsulated flavor)

2.1 ?flg%ma%msﬁﬂﬁ’%gmtﬁlaTﬁummﬁmmﬂﬁnﬁusa
ﬂs:mumsﬁ@ﬁuqmlﬁal‘*ﬁ'lumiwa@l formulated flavor Ldunmyuszgndld

mmg'{mﬁwmma@ri’s'wﬁ'ummﬁnmtylumimaaumaﬂs:mwé’uﬁm‘ﬁa

S UNWNAN B BINAUTE maﬁﬁaaﬁmsﬂs:qﬂ@‘lﬁmwufmﬁﬂmmamiﬁaamﬂ

TR DHNNT

ﬁ@ﬁugmmﬂﬁﬂﬁmmﬁslul,mumiwmaa:ﬁaammﬁa;&mﬁmﬁumimﬁ“?‘iLflu,

' [ o I v a { a as o
%%’lﬂiﬂiﬂﬁiqﬂﬁﬂﬂ (building block) maamﬂ‘ﬁﬂamaﬁm@mm‘i‘im’meﬁwaga
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Anmihnlun1sfedugas (flavorist) lun1sk&a formulated flavor azdias

I va A a % s dd‘ I3 1
LﬂugﬂuﬂﬁzaUﬂwsmﬂuﬂﬁsﬂs:Luuqmmwmaﬂs:mmwwamaamsmumﬂwmﬂ
TATIRINIRANVDIRITIANAWIININ LAANNTITNTIA Lhae NIIRILATIER Usznauny

% d' A A €d' > [ o ) v A o .d' > dd' <& 1
mﬂmmawmmezvmwuamUwﬂ%ﬂ'«uguumagammnumsmwmﬂuvxms

o o Af g v A a \ a £ ° =
lassganannlianwacianizaadsasiinansasiads guinanduiiwinuinds
flavoristmmsnﬁﬁagaé‘aﬂmﬂﬂﬂizﬂaumﬁﬁmsm’nﬁmﬁanlﬁdmwau
(ingredients) ~ wiladni glunisiadugasaslindusalildansuznlndidoaiumns
Iﬁﬂammﬂmmﬂmﬂﬁq@

ﬁumaumsﬁ@ﬁugmlﬁa’l"iﬂummﬁ@ formulated flavor t3NAINNIIIN
1 é | 1 v Qs v QI U Qo {
FIUNEN Gl uninglaTa g IRan I I AN AWIRLTNRUILNIN AR DINFNN LN
WA ATIRIBNLRUz UV IR Aaa Nz aNIzIaIn AR NN 8NdaINT
s 1 1 £ U a £ dll a .
AIDLILD n’maamsmﬂugmtwa%’lumwa@ grilled hamburger flavor,
flavorist a:ﬁaamwu*ﬂ’agadwaqﬁﬂi:naumdLﬂﬁmﬁﬂiﬂﬁLﬂuﬂmsﬂmaﬁ’wwéﬁﬁ
o Y > n' 1 . 6 a a d' | 1
MmlARaansuzuaInaned (grll part) way asndsznaumaaiaialafdluniag
lassaanannlianwuzianizaainfuiialis  hamburger (meaty hamburger
character) MNUUTINFIBHINNIRNANINARDINFNLN WD AT FIWNLANIZ TNV D

6 d' I 1 [ > ] a o 1 :::l'

asalsznaudaduwniislaTaasInanLaazia PNRIBNINN LA MNagaunig
Uszgmsunalag flavorist AkwnEnHwandaudsImgannszn loansoe
°uadﬂﬁmaﬁlﬂﬁlﬁmﬁmammﬁmmmmﬂﬁq@ NNBRINIIMIUSEIAY  flavor
product nlalasazidoadnasanadiuld laans e more grill-like %38 more meat
character muﬁ@nﬁﬁﬁaams

Flavorist  asdiaanTIuTayalis NUMTANAWLANEITNTG  (natural

. A AV o A o Ada A A
chemical) ﬁu@lwvl,uagtymlﬁlﬁ Uay  LRan T ETLAINTANNLED IITIHIWAT
maaummﬁﬂuﬂmmzmumﬁ'maammﬂaa@ﬁ'ﬂumiﬁ@ﬁug@ﬂﬁawam

formulated flavor
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NN 21 mMIfadugasiNanda formulated flavorluszauwasufiianag

I@m flavorist

o ®) v { [ Y [ 1 ¥

flavorist 3duwazaaslasuniselneduingrnunnueascalii
1yinszlunsdszdugununmadszamauda (organoleptic quality) 184 flavoring
. a ' A9 v = o a =< Aa v J &
materials THAF emlﬁmﬂmmq@u 790NN formulated flavor NAAAUTY NipieId

o o a 1 =S
ﬂ')']ﬂJﬁ’]&l’]iﬂluﬂ’]iﬁﬂ LEUNAN TS E’J\‘]ﬂa%I@l UN"I%Y]'N?]%IT]‘IN&’]&J’]EQUaﬂﬂ’ﬂ&l
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a Aaa & A v A 0/ 6 AL [ ]
2 NOUANILANILATIEHELN E’JYIT‘IU?IEI%JQLT] gaNUBInUIznauUNILANTIL L URUIY

TATIRIIRANVDIRIT LA N AWIR I UNR AN WH 01T

Pattern classifier
(real meural netwaork)

Limkbic arca

SENSr Array

107 cells of ~100
different receptor tvpes
Sampling system

(tem perature, humidity
control, filtering)

i 2.2 mysuinaulas olfactory receptor Tuanasdunin

A o \ ad o« , o Y v a
AN NN 2.1-2.4 LLRA G]’JE]El’]d“lla\‘lﬁ’]SLﬂ&l"TjdLﬂu%u’JUIﬂidﬁi’N%ﬂﬂ“ﬂadﬁ’]ﬂ%ﬂau

salundanmua1mIsiadng g
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Pattern Classifier or
Pattern Recognition

ATNN 2.3  Electronic nose
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Environment oﬁ <

C]l(’.ﬂli L‘:ﬂlI}-‘ | | ; | a?/a [

Interactive
Material

quantity tobe measired
{eorcentration)

P @D intermediate quantity

Basic Device |

ioovs o v

electrical or optica signal

ANN 2.4 RANNIIVININWVAILAIDY electronic nose

a9 2.1 ssaddaduniiolaseainenan (building block) 289na

HRaAT UL 9

é’nvmwaonﬁuwﬁmﬁmeﬁmﬂgﬂ WU

6119 9

@

o~ ' Y o
GRPICEE IS S ) ﬂ‘[ﬂidai'l\‘lﬁaﬂ

Typical buttery

Lactone, cooked

Cheesy
Waxy
Creamy

Nutty

Diacetyl, acetoin, acetyl propionyl
O-Decalactone, O-dodecalactone,
"Y-decalactone
Butyric acid, capric acid, caprylic acid
Myristic acid, palmitic acid, dodecanal
Cis-4-Heptanal, methyl amyl ketone

2-Hexanal, pyrazines

Vel Courtesy of Givaudan Corporation
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a9 2.2 ssaldaduninelaseainenan (building block) 2a9nanaza9

AN IUEEN
SNBOEVDINAWAZAI gseddeduniqalaseadionan
Fresh Acetaldehyde, hexyl butanoate,
cis-3-hexanol
Sweet Nerol, Y-octalactone, Y-decalactone,
Y-ionone
Cooked/juicy 4-Hydroxy-2,5-dimethyl-3(2H)-furanone
Tropical/sulfury Dimethyl sulfide

Citrus Linalool, nerol, citronellol, geraniol
Floral

Linalool, nerol, linalyl acetate

aun Courtesy of Givaudan Corporation

{ A = ' o [ I a v A
M15191 2.3 &5 Taduniialaseainanan (building block) 2a9naw b

NNI61N (boiled type chicken)

anwmzvaInanlnlugduuueis 9

ad & 1 v %
d@13tadng Lﬂ%ﬁ%’)ﬁltﬂiﬂﬁiﬁ\?ﬂaﬂ

Meaty
Cooked
Sulfury

Fatty/oily
Skin

4-Methyl-5-thiazole, ethanol, acetate
2,3-Butane dithiol, dimethyl disulfide
Hydrogen sulfide
2,4-Decadienal, linolenic acid, oleic acid

2,4-Heptadienal

A Courtesy of Givaudan Corporation
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A319N 2.4 :3aRTaduniinlasea9nan (building block) Vasnautite

AWIUNTOU (roast beef)

anwmzvaIndwialugluuuens 9

ad & 1 v [
d13taNTILUnrn ﬂtﬂ‘idﬁ‘i'\dﬁaﬂ

Roasted

Meaty

Fatty
Cooked

Trimethyl pyrazine,
2-ethyl-5-methyl-pyrazine, dimethyl sulfide
Dimethyl sulfide,
3,5-dimethyl-1,2,4-trithiolane
oleic acid, hexanoic acid
Methyl mercaptane, hydrogen sulfide,

dimethyl sulfide

A Courtesy of Givaudan Corporation

2.2 NsuLelsENNYaIET IR NARIAEA N characterizing keys

2.21

Y a 4 v . . a
d13binansadelsznavli@e characterizing key chemical 1 i

20819 U IR NABIFUTLLANAIULEAI L AN TN 2.5

2.2.2

v a 2 14 .. .
A1 IAN AR IEDI LA “ characterizing key chemical ”

RIANARIFUILLANTHU Tz NaUAI88IAUTZNa UL AR RN I TRANFUN

(formulated key) \iWavinlWiialananealuaInRuIah iTH NAKEATLLET NAL

r=| & v
ugLuas a1

64
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A3 2.5 dradsueIrsiAnansanysznavluéne characterizing

key chemical 1 7@

Flavor Characterizing key chemical
Anise, fennel Anethole
Bitter almond Benzaldehyde
Dill D-Carvone
Spearmint L-Carvone

Cassia, cinnamon

Cinnamaldehyde

Lemon peel, lemon grass Citral
Cumin Cuminaldehyde
Tarragon (estragon) Estragole
Clove, allspice, bay leaf Eugenol
Eucalyptus Eucalyptol
Peppermint L-menthol

Oil Wintergreen, sweet birch, teaberry

Methyl salicylate

A Courtesy of Givaudan Corporation

miﬁ@ﬁugmmaamﬂﬁﬂﬁmmmawﬁ@Lﬁ@I%“l@Té’ﬂum:maaﬂﬁma
IndifsstundvmihwinaluszduResd fuiansdadunszuiunsiany
Gfi'uefawfua%iﬁ'uﬂizaumsfﬁs'mﬁ'maa flavorist a2 flavor chemist bn13usziiin
AMNINVBIIARAY (flavoring material) WAz mslvnausafiandudy anuduton
°11aamiﬁ@ﬁug@ﬂﬁ'awﬁmmﬂﬁﬂﬁmmzﬁua%iﬁ'm:éfum’mLﬁuiumaaaaﬁﬂs:ﬂau
mamﬁ‘?‘iﬁa%iluaﬁiiﬁﬂﬁuiaﬁuLLuu%ammmmmaauvlﬁ (threshold level) N3
RAWUNATANTIA TN NN AT WTw GC, GC-MS ﬁﬂﬁﬁa'@]‘ﬂummm
mnﬁgmﬁmﬁﬂizﬂaumaLﬂﬁmaamﬂvﬁ”ﬂalmaluwﬁmﬁmsﬁmmma:Lﬂ‘%f'aaa"uvlﬁ
RAINARLTUE G'fia"ﬁagammf':ftmvl@ﬁmNadm%{falﬁﬁﬁuﬁmalLLW‘:" L% Journal

of Agricultiral and Food Chemistry, Perfumer and Flavorist, FNDUNT (patent) %30
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- VCF 2000 (Volatile compounds in Foods)
- Flavor-Base 2001
- Flavor works (Flavor R&D)
- ESO 2000 (Essential oils)
;jaulammmﬁwﬁagmﬂ'wLawvl,oi'l,uweb site : http://www.leffingwell.com/linko.htm
WA 2.5 LLamn’]Wi’m"uaa"ﬁgu@aumsﬁ@ﬁuqmmﬂﬁﬂémmﬁmmzﬂﬁ'

a39nuANdaINIIBeIgndIasudluszauiesdjia ldaudonndaluszey

q@lmvmsm
Target Flavor
Customer request
i
Raw Material Creation Marketing
- Sensory - Composition - Economical
evaluation 1 | - Imitation — | aspects
- Experience - legislation
- Analysis (R&D) - QA/QC
Jﬁ
\. ! e
Application Production
- Product evaluation - Technical
and specification - Scale up
- Stability - Reproducibility
- Storage - Aging
- Presentation

NINN 2.5 ﬂJ%@]ﬂ%ﬂ’]iﬂ@ﬂ%g@]iLWﬂNa@] formulated flavor

fi9n - Ashurst (1995)

] ~

o o A ' A v v A
2.3 ﬁﬁ]%ﬂﬂ"l Zy‘ﬂ&lNﬂ@laﬂ']sﬂﬂﬂ%g@liﬁ']iiﬂﬂﬂ%iﬁ

2.3.1 Tuslanansaiilwuans (flavor profile of the target)
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mahldsIWanaussithuaneviuinaaundranlumivawnmnae
v a A o & a a \ A o & a
sslinautasiiadnig navildsiWdnawsalaassminaienienansaluaaniu
savasnfanuyiludayadalui
1. TURLDUAVDIANHUSNAI (aroma and taste characteristics) i
T T LIARACE Y]
2. AUANNDN uaz S1AUMIUTINGWIBMIILJ (top note, front and middle
note, backend note) LAz ANUIINNAININATAUNIE ANNIFNANAY
AMNKRNIUVBY top, front LLaz middle note, blackend notes
Top notes 1fia31n volatile material NdyaiAandauIRIEIMY |dTIvlRA
first impression VaINAY
Front wag middle notes 1in3ann volatile material N4 main theme 2aINAY
Backend notes 19317 fixing Usznau'luee long lasting notes
Anasay (panel) dodduyanafiiae uaz Sanumansniiaslasiiunis
P A A o = a o o
Anduandanudsimgluniuen n3d madieuiioy waz MenumITuin

UM TaLLUWITWUW (descriptive term)

232 AN IENITRUIANHMEVDINAWTH
(Flavor descriptive language)

mwﬁmmgmﬁlﬂumimimmé’ﬂwmwaaﬂ?ima (standard  descriptive
language) Qﬂﬁmu@%ﬂ@ﬂﬁ"ﬁwmmms (expert panels) WialdlunsFosssening
flavorist e food chemist

Givaudan guide chart (a13197 2.6) 1w chart AlFTEanBuafisanums
WITOMSN BT UBINAIE (descriptive term) i’;uﬁas:qﬁﬁmaam‘imﬁﬁﬁﬂﬁlﬁ@
NAUIRMUEN B ANTIONN 1% st dnlAsnwmeoond®  mint  leud L-
menthol (mﬂum\ju alcohol), carvyl acetate (m‘ﬂumjw ester) %38 L-carvone
(13lungu ketone) tHlueu

é'haai'mLﬁuiumtﬁﬁﬁaomiﬁ@ﬁugmﬁawamﬂﬁuﬁw flavorist AzdaanTulys

IWsvaInAUFNNAAMUTITNTG (1NN 2.6) N8azlBuAUIANBIANAUFUANT
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_» IEgsere OF
- = B ngh“gm
“£nld Pressed (Peel) Us . e I O
Juxe Concenirate -
Water
P . ' o Ao, v a
AINN 2.6 FIUA gEN amﬂuﬁjuluﬂf]ilﬁﬂﬂu
‘ﬁlm : Danisco (2002)
Orange
Flavoering
|
| | | |
Top Front Middle Back
MNotes End MNote MNote
TYPICHI Fruaity, Swmeet, Frash, Juey, Wlargr, Floral, Swreet, Heawy,
Characters Green Tangy Pealy Woody

NN 2.7 Seumsinngriamsiuinaniueul s naudaua s

‘ﬁlm : Danisco (2002)
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Tunsfvesnausy (wdl 2.8) AEMITY T IAYINIITNARALUAZ WITIAW)
top note VaINARENINTENWIE fruity, sweet, green astadRTdIulAe top
note 'laLA acetaldehyde, ethylbutyrate, C-6 aldehyde lunsydluas front uaz middle
note ;j"ﬁwmtymsvlﬁvvﬁmm front waz middle note VaINAUNUINTaNMOA fresh,
juicy, tangy aInifidaawilfiAa front and middie notes 'léri C-8 aldehyde,
d-limonene W8z terpenes, Linalool, C-10 aldehyde, citrals L& ;E"ﬁ’lmmumsvlﬁ
NITHW blackend note (middle note LRz backnote) madﬂﬁuﬁu’hﬁﬁﬂﬂmz waxy,
floral, peely, sweet, heavy LA woody mimﬁﬁﬁd’mﬁﬂﬁlﬁ@ backend notes
VlﬁLLf‘i C-12 aldehyde, valencene LLaz sesquiterpene mﬁa%"ue], sinensals L8

nootkatone

*+ Top Notes
*+ Acetaldehyde

*+ Ethyl
Butyrate
e ’* Front and Middle
Motes
Aldehydes

¢ C-8 Aldehyde *i* Backend Notes

* d-Limonene & * 72 mm
\ l B * Yalencene & other

L sesquiterpenes
!5' * €10 Aldehyde * Sinensals

* Gaweals * Nootkatone

*+ “Residue”

ni 6 Ada o @ o v Aa a [
A 2.8 avrdaznaumaednidwdanlumai ldiienanguy
i3 : Danisco (2002)
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mifadugamlinaudurildlasnmimesasnauasdisznanes ginem

DATEIRNLANIZEN A LA LUT NSV INAUFUATNADINTT

Mrd':l'p Notes
n-;- Notes Ear.kemi' MNores | Desired flavor profile

Base uice flavor
Packagng effecis
SheH-life

OH notes

AINN 2.9 mia%’wau@;aLﬁalﬁ’[ﬂsVLWa{maaﬂﬁuﬁulﬂﬁLﬁmﬁ'um‘suma
i3 : Danisco (2002)

2.4 The flavor wheel
d | v & e ot 1
Flavor ~wheel (N 2.10) IJwwdaBugaInNuFuRwIvRINGUD
6 AAdA o s > 6 a
asntaznaumdndniswdranlunisuaadianansairasnduss (flavor note) lu
anwmzangs laanelu flavor wheel Usznaueas
241 flavor matrix
flavor matrix \Juainarsninuiinlun1sdadu (support), 138379 (dilute),
v QI v ] Q é/ Y v QI
WUNAWIFIALAUTAT Y (enhance), waz Unilaemslinausa (protect  flavor
component) @28t19aaInNaNLY flavor matrix lauAaInlElwnsIESNNRUIE
(enhancers) WIDFIMHENDUJNINVINFUTINALETIRNABIRIN LA NAUIEIR AW
JUQA (intermediate rounding up compounds) InaAeInUETIANAUIREITNTNG
;§’ 1 [ A v & 6 [ v a
N L% F1IENA (extracts) Lz a3l HuasAdsznaunanvaIaNsIANALIE

wune
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ATNN 2.10 Flavor wheel
A3 : Ashurst (1995)
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2.4.2 flavor notes
flavor notes (Hu nguvatasflsznaumaaiindidiudaylunisuaas
lananwatvasndusaluansmzdng 9o lfidudoyadsznoulunmifedugasansli

NAWIR

2.5 iszinnvas flavor notes

Flavor notes R 3130LLSaan atdw 16 Usztan laun

2.5.1 The green grassy flavor notes

flavor notes ﬂ@luf:ﬁ]ﬂﬁ'ﬂéu freshly cut grass, ground leaves LR green
plant material ﬂsjmlaaaqﬁﬂﬁzﬂaumaLﬂﬁﬁlﬁmné’ﬂmﬁmaq flavor note UszLAnil
l@wn short chain unsaturated aldehydes W&z alcohols LT% trans — 2 — hexanal
LR cis — 3 — hexanol

cis — 3 — hexanal, trans — 2 — hexanal, cis — 3 — hexanol L8 trans — 2 —
hexanol tHugsiwusnnludnuazualdian et vadome uas o iludu

green grassy flavor notes Anaaunsnanglunmamsdlaund  trans — 2
hexanal L8 cis — 3 — hexanol Lﬁaﬂ‘ﬂqﬂﬁﬂ']'?lll,ﬁaUiLLazﬁ']ll']?ﬂﬁ']‘ﬁﬁ]vl,ﬁl%iﬁlﬂﬂﬁj
LW
2.5.2 The fruity ester - like flavor notes

flavor notes mjwff%lﬁn?ima%aﬁé’nwmzmumm (sweet odour) V83
Waldgn 13U ndw gnuWS melon m;jwuadadﬁﬂi:ﬂaumamﬁﬁlﬁmﬂé’ﬂmﬁmad
flavor notes UszLnnitlaun ester, lactones L& msmwﬁmiumju ketones, ether
ILee acetals

gINIW exotic flavor notes Falwenanwaliamzvasnaunalfivasan
(tropical fruit) Geinisznavludrsasdsznaudamas (sulphur compounds) ‘e
methyl LLaZ ethyl ester U843 3 — methyl thiopropionic acids

flavor note ﬁLLaﬂaﬁﬂﬂmzmadﬂau%awWJ’m (sweet character) YDINA b
Lﬁaunﬂ"ﬁﬁ@vl@ﬁm isoamyl acetate
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reen. prassy green.fresh green.leafy green, fruity

—
y
isnbuiyvl- 3- 2-sec. butyl-3 2-150butyl 2-pentyl-d,5-
o y-yraring melhQxy-pyrazine thiazole dimethyl-thiazole

ven bell pepper grecn.carthy preen, lomaio leal green, floral

4 o
NINN 2.11  AIBL1IVDI green grassy flavor notes
fian : Ashurst (1995)

Flavor note %GLLﬁmﬁﬂHm:mW’]waa Bartlett pears Vl@TLLﬂ' 24 -—
Decadienic acid ester Mmm:‘ﬁ 3-Methylthiopropionic acid esters 1w flavor note
Falfananmaiianzvasnauressulzia

R/1391WN lactones, aromatic aldehyde, lactones LLAg terpenoids R1U1IN0
15 Iuannanlu fruity notes thalilenausaNdanwmenIm (sweet) Loz FaTH
(fresh)

2.5.3 The citrus terpinic flavor notes

Flavor notes mﬁ@f:ﬁ]ﬂﬁé'ﬂumwaanﬁluﬁu%aimﬁaNavlﬁngaﬁm (citrus,
lemon, orange, grapefruit) adﬁﬂizﬂaumdLﬂﬁﬁlﬁLaﬂﬁﬂHtﬁmad flavor note %ﬁ@ﬁ
A0 citral FoTuEIBHENTAS geranial WAz neral ENTNIRBITRAREINNTASTALLN
aaﬂmﬂ’?@qau%avlﬁmﬂﬁmmavleﬁm az'la¥ (lemon grass) wanann citral Nana
Ny Audafinsld citral FaiaeRAIUNNTUSUANAI3 1Y (standardized

. . a = = . & o e Ao
synthetic C|tral) Iuﬂimmgd L%BG%’]ﬂN?’Wﬂ’]Qﬂ citral LUWRIIRILATIZADTIND AT

76 FY 463



hiopro 4-{p-hydroxyphenyl)- acelaldehyde

Z-butanon diethyl acerzl

{raspbermy ketone)

fruity, pineappie fruity. Moral Mruity,refreshing

AN 212 @298719289 fruity ester — like flavor notes
fiwn : Ashurst (1995)

nIvilnagsa 100 au (ludla.a. 1985) uazfidamanianansiududatlu
UssinaanigaiaIni
! A oo a Ay L
a3lungy terpene SelWansouznfusadsziand ldun nootkatone Fa1ilu
sn3fiwulu grapefruit, a13lunga aliphatic aldehyde Tafiannuenivaslgliunans
\ . A =
LT octanal, decanal 38 sinensal @9t unsaturated Cys — aldehyde LR
monoterpenic alcohols UN9TAALTY linalyl acetate azliduarunauinavinliing
v A A A A v A A v a ) a g
sugazasmilinautasilaiiialildnduanlndidssiusssumanniu
2.5.4 The minty camphoraceous flavor notes
Flavor notes Thafazlinaunanninu (sweet) lanusadn (fresh) wazl
AMUFANLEU (cooling) AdE  peppermint Tanguvaimsiaiinliiandnualues
flavor notes %ﬁ@ﬁwﬁlﬁlm lI-menthol, pulegone, |-carvylacetate, |-carvone, NIy

(camphor), borneol, eucalyptol (= cineol) L8z fenchone
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= e - (s [T
) L cHO i| T
] - ] T
S o ="l J |
Geranial Meral a-Sinensal 1k
Citral: a mixture -of both (all trans)
lerman orange B 3;"-:""".II|.|.:-'.'.."".
| LYy
0
o O
i
CHO e e (CHO d__l_\_
Dictanal Drecanal Linal ylacetale
range aldehy }
srange, sweel, fruity orange, biter citrus. fraity . MNoral

AINN 2.13 A18e19184 Citrus terpenic flavor notes
fi9n : Ashurst (1995)

. v = . A Y = { -
minty notes hiu refreshing top note ml%mmjﬂémﬂu e g lu
A o ¢ < A o gd by g . . A o ¢ A A
NRAAUNANINETI, NRAA TN LT Ui a 930 (toiletries) Waz WAAAMILATEIAN
I-menthol L% minty flavor note #leannmssstanziuazisnaluiwme
M3 -menthol luuszgndldsiulngjazatlugd isomer 283 menthyl alcohol
asnnnsdaanziasziiafdeutslzananudniatehlddnegn

dl =) =Y
LHAIINRINITONRG be LS U1 NN

2.5.5 The floral sweet flavor notes

flavor notes ﬁﬁ@ﬁ%:lﬁé’ﬂum:mao sweet, green, fruity Lz herbaceous
characters vasnaunan’hl ssUsznaumaadilwionanuaiues flavor note wiia
ff"l,@‘ﬁm phenylethanol, geraniol, B - jonone LAz ester UNNTHALTY benzyl acetate,
linalyl acetate

Uszinaanigatuiminisuilng linalyl acetate Uszanas 500 audal
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I-Menthol

munty, sweel,
Peppermint

; O

e
oJ

d-Camphor

Camphoracecus,

TN by

e

d-Pulepone

B C

rmunly, herbaceous

L

d - Borneol

camphoraceous

WO Y - e pRETY

:|'|i:|'.'-'_:'-|‘r€:'..".|'."|'|i|'._

0

I-Fenchone

Eucal yptol
(Cinecol)

camphoracewus,

cool eucal yplus

AN 214 @298719209 minty camphoraceous notes

fian : Ashurst (1995)

phenyletharnal

floral, sweel

ANN 2.15 @2a819vad floral sweet notes

fi9n : Ashurst (1995)
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2.5.6 The spicy herbaceous flavor notes

flavor notes %ﬁﬂﬁ”’«azlﬁﬂﬁumaaa&qmvl,wmazm%admﬂ ﬂfcjmaaa’mﬂﬁﬁlﬁ
LANANEDIAY flavor notes Tﬁ@fmﬁl,l,ﬁ aromatic aldehydes, alcohols, phenolic
derivatives, anethole(anise), cinnamaldehyde (cinnamon), estragole (estragon),
eugenol (clove), d — carvone (dill) uaz thymol (thyme)

LﬁaamﬂmﬂﬁﬂﬁlmaﬂizmwﬁﬁmmLm (strength) madﬂ‘&:u@iauﬁngﬁa
santaldldludSinotes sulngazlfielonna wa ssatannaieanalu
mylinauss mﬂﬁnﬁmmﬁ@f‘:a’lmsaﬁﬂvlﬂﬂizqﬂ@"tﬂﬁaa'wﬂ’j”ﬁm’mLﬁulu
WAaA RN LeSasaufiduaanoges MdusiunsulugndWu wunnss was

Tuwsihraw (fragrance of oriental type) 1 uein

e 5. 5w Spicy ., warm.sweel herbaceous, wa
s nmamEon enmne
[
. s
[T
-.:r_.-*-\-\. oM
F4 o
1 Lall thy vl
WS rTT herbacecus, sweel-medicinal,
burniing . clove Warm, spicy

AN 2.16 61881984 spicy herbaceous flavor notes
fian : Ashurst (1995)
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2.5.7 The woody smoky flavor notes

Flavor notes %ﬁﬂf‘:ﬁ]fxlﬁ warm, woody, sweet LAz smoky odours ﬂaq'mjaa
a’limﬁﬁuammﬂé'ﬂﬂfﬁmad flavor notes Tﬁ@]f?lﬁuﬁ substituted phenols LT
guaiacol, methylated ionone derivatives (methylionone) Wz aldehyde VN TRALTU
trans — 2 nonenal

f10819789 woody smoky flavor note  7il@ainmyssiaszilaun
methylionones  @9iilasainsfiagnuny ionone  Falundasmeinldanns
RANLAUDY carotene

woody  WRT smoky  notes Lﬂumigf;dvlliﬁ'ﬂa%ﬂuwaﬂ native  flavor
compounds Lﬁaamﬂmsﬂs:mﬂf:mﬂmy'ﬁ]:Lﬁ@‘*ﬁmm’mm‘nﬁu%'ﬂm W38 N3
TWanudauiunaaims Geaananitezldsiuny flavor notes  luwResmsif

@99M13M7L3U1L/39 mouthfeel Uaz body

H e
L 1! P . -
= e 1] )
| S0~
2, 6-dimethyl 4-gthyl phenol guaiacol furfuryl pyrrole
phenol )
(2,5-xylenol)
woody, root-like woody phenolic smoky, sweet woody sandal
o
W (4] -
A T e P - "
i - - P
I | . If ”_'L 4 I. e .
trans-2-nonenal B-n-methyhonone 00 - 30
Raldeine 70
in high dilution: woody , fruity woody , floral
woody orrns-like

AINN 2.17 6288719289 woody smoky flavor note
fi9n : Ashurst (1995)

FY 463 81



2.5.8 The roasty burnt flavor notes
Flavor notes THa#tazlinau roasted product Ava1nwaLLt burnt |
roasted, green, earthy L8 musty note s1snlAlenansaivad flavor notes A%
A . & 6 [
924 pyrazine LUuayaUsznaunan
AV o A . o v
a13tsznaun ldannnsunun pyrazine @73% alkyl WAz acetyl aaLiln

futlsznauniinnudanlunsli roasty bumt flavor

OV -
1 [T -
.l L. [} —=
= o ] )
| o
T Hedimathwvl Lathwvl nhe T | . i -
2. 6-chimethyl 4-ethyl phenol gualacol furfuryl pyrrole
phenol '
(2,5-xylenol}
woody, root-like woody phenolic smoky,sweet woody,sandal
o
h4 < ML Y f_—' . o
- A M M
I L1 N J l__:\ !
rans-2-nonenal B-n-methylionone 70 0
Raldeine 70
in high dilution: woody fruity woody floral
'.a.r'u:'u:'_'-\..'_:":'ii:-ll.-C-f'

AN 2.18 618819289 roasty burnt flavor notes

fiwn : Ashurst (1995)

2.5.9 The caramel nutty flavor notes

Flavor notes mﬁﬂ‘ﬁtﬁ]ﬂﬁﬂ'ﬁ'u slightly bitter L8 burnt odour U84 roasted
nut legazfiesewinanszuaumsldanufouiunaadmsiarmn s dinaadu
faunEy sstefifiugasianansaiues flavor note whiadlaun corylone, maltol,
furonol vanillin, ethyl vanillin, benzaldehyde, phenylacetic acid, cinnamic alcohol,
dehydrocoumarin W&z trimethylpyrazine lag flavor notes wanfianansasily

ﬂixﬂqﬂ@ﬂﬂu caramel flavor Y;ﬂ"]jﬁm
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o o

I |

A ou I O w AL o
- [ L0
=, / , —_

4 i Y B
2-hydroxy-3-methyl 2-hydroxy-3,d4-dimethyl- 2-hydroxy-3,.5-dimethyl-
2-cyclopenten-1-one 2-cyclopenten-1l-one 2-cyclopenten- 1-one
[corylone)
nutty,maple-like caramel, roasty caramel butlerscotch

H3 HO n] Ii‘l
Y \ i e g} |
T MR | ”
[ P! [
o I Y .
2, 5-dimethyl-4-hydroxy 2-ethyl-S-methyl-4-h ydiroxy- 2-methyl-3-hydroxy-
3[2H]-furanane 3[2H]-furanone 4-pyranone
{furoncl) {homofuronal) (malwol)
caramel, sweet caramel sweel, bread-like caramel.burnt sugar

ANN 2.19 G288192849 caramel nutty flavor notes
fian : Ashurst (1995)

2.510 The bouillon HVP flavor notes
Flavor notes Thaazl# diffuse warm, salty L spicy sensation lagas
TR UWNABIF LU meat extracts F1ILATNUEAILONANHDIBS flavor note THhadh
ldund 5- methyl — 4 — mercapto — tetrahydrofuran — 3 one ez 2- methyl —
. . S & A & a e
tetrahydrothiophen — 3 — thiol TIRITNINDITUAUILNAMUFUNUDINL sulphurol
degradation products

2.5.11 The meaty animalic flavor notes

a d‘yﬂd I t!ld o v Aﬂl ‘ﬂy tﬁl 1 Y
Flavor notes TiaHaaLilis flavor note ﬂum’meﬁueﬁaumﬂwq@ Luaﬂvlu"l,@mumi

ﬁ’]lﬁ@jﬂ (uncooked, bloody animalic) 3zlinAuNTanwae salty , amine taste

amine flavor note LA@31N n - buthyl amine %30 piperidine ‘ﬁi:ﬁum’]m"ﬁufu@‘hﬂ

s
il

Ada o & & & A 'Y & P d"qu/ ]
g1salnUrataItwainlsznauTILeadltananbuay flavor notes Tik@ik LaLLn

mercaptans, thiazoles, thiophenes TIUNT nitrogen heterocyclic L% pyrazines,

pyrroles, pyridines LA oxazoles
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— N
HO ot o - CHC

sul Mural methional Z-methyl-tetrahydrothiophen

NN 2.20 @28:192849 bouillon HVP — like notes
fiwn : Ashurst (1995)

meat mouthfeel LNA31N non — volatile derivatives U84 nucleotides, peptide
uaz tnRaus (mineral) nmMInasaulasld model system wuindiansuszneu
o a J 1 =) |c; a dl ¥ v AI n; v s
QW%Q%NWﬂLﬂ@T%LL@Nﬁ"IiLWUﬁquﬂﬁu@ﬂlﬁﬁqiiﬁﬂﬂ%iﬁﬂ@lQ\Tﬂ']iely%iz@l'ﬂﬂqf]l]
\wududn g fewld processed meat flavor ‘base’ wIasnsana  (extract) 1w

6 e o v Aa v a dy

asndsznaunanlumarldifaanslinausadseinni
2.5.12 The fatty rancid flavor notes

fsalNuaadananwaivuad fatty rancid flavor notes 'l@WA butyric Way
isobutyric acids FeazlAnaudilanmas unpleasant, sour LR repulsive lay
caproic acid 3z1#nau cheesy rancid luutue?l long chain fatty acid al@naulu
AN oily, waxy Waz soapy

fatty rancid flavor notes %uﬂumﬂuﬂﬁju aldehydes LNAINNNITRALG
284 linoleic Uaz linolenic acid laglfizsnaanGiatiu 2zl specific notes 1aINAw

. Q 1 tﬂl tg/ 1 s v v o v
fatty rancid 8Nz "']%x‘i“ll‘l)oa%llﬂ'lliz@]‘]_lﬂ’l’]ML%NT%LL&ZH’]‘J%’]VLﬂiJiZE‘!ﬂ@ﬂﬁ
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3-dimethylamino 2-methyl-furan-

propanthicl 3-thiol

ammimalic,thuna roasted mealt,
savory, Spicy,
brothy, onion

I 5=-5
o~ < F .-\.\.
: 1 [l ]
| L oy
- . s M v

bis{2-methyl-3-furyl)

disulfide

meaty, sulfur: meaty. meal broth

5

|
T

2. S-dimethyl-

an-3-thio

roasted riveal

AN 2.21  @2887192849 meaty animalic flavor notes

fian : Ashurst (1995)

e CTHO o CHO e e PR
hexanal ciz—4-heptenal 2-nonenal

fatty.rancid,green fatty,green fatty,omris

i e CHO e S S e o, COOH
2. 4-decadienal

2.4, 7-decatrienal butyric acid

fatty, green,rancid fishy,rancid rancid,sour,

repellent

N R0
caproic acid
cheesy.rancid

sweat-like

= COOH

1s0bulync acid

rarcid, sour

acid

AN 2.22  @28819849 fatty rancid flavor notes

fi9n : Ashurst (1995)
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2.5.13 The dairy buttery flavor notes
a’limﬁﬁﬁql'@]agﬂuﬂéju dairy buttery flavor notes az{@3u§ typical buttery
notes LT diacetyl, acetoin W82 pentandione lUaudla sweet creamy fermented

notes LT acetol — acetate, O - decalactone, Y - octalactone, aliphatic aldehydes

18z acids wagriafiiandjisoneandietuvesludu

0
11
[ ] |
A o -
1] T T
I [
liacety ice 1 acelol acetate Z-hept ;
buttery, pungent creamy, fatty buttery ChCcesy creamy, fresh
powerful bultery
~ 18 O3
, 3 1
[ ,___ 1 T e il
c y P S o o 1
G-decalactone v-octalactone 2, 3-pentandion anilli
cweel, Creamy, sweel Creamy buttery ,oily cCreamy ,swoe
ty

AN 2.23  @288719284 diary buttery flavor notes
fi9n : Ashurst (1995)

2.5.14 The mushroom earthy flavor note
nnmsAnsasfdsznauvasasinansafinuluiowyin - 1-octen-3-ol,

LLazmiﬁﬂizﬂaU@T’m Cg, saturated LLae unsaturated alcohols S’J&Jﬁ':\‘l carbonyls 92

TWnaussnaadia  wenanigadmslsenoud ldannmssaanziailinausande

W@ lawA 2-octen-4-one LAz 1-pentyl pyrrole
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ANT 2.24 @18819U84 earthy mushroom flavor notes
fiwn : Ashurst (1995)

2.5.15 The celery soupy flavor notes

Flavor note %ﬁ@ﬁaﬂﬁﬂﬁuﬁﬁéﬁwmz warm spicy rooty odour,
concentrated soup 89aUsenaUNI9LANva4 flavor notes 5@ fuAN@3991n bouillon
HVP flavor notes lag celery notes ﬁ]:‘tl’]vl,ﬂﬂs:qﬂ@ﬂﬁu vegetable flavor L6
bouillon flavor notes aztilddszendlElu meat flavor asafinausayluns
Tlananualvas fruity sweet part of celery flavor ldun cis-Jasmone WAz
dihydrojasmone
2.5.16 The sulphurous alliaceous flavor notes

Flavor notes tiiafias 1w vegetable specific notes a48UsznaunaLafinly
flavor notes TiaRasiinsudamainilasaslisudauiilianume unpleasant
mercaptans leun methyl mercaptan, unsaturated short-chain garlic LLas onion
compounds (allyl mercaptan, diallyl disulphide) ldauds pleasant heterocyclic
compounds §1089U03mILAIRL flavor note AnwakitleA 1.2 4-trithiolane L4
asparagus, lenthionine T 17 (shitake) ez 2-methyl-4-propyl-1,3-oxathianes Tu

LRNIIR (passion fruit)
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3-.‘1—I_n|[}-']in:5l:-.|1|:
phthalide

celery,lovage-like,

soupy

o
I,f'LL*TI:"““H_,f"M/

dihyclrojasmone

celery . herbacecus,
swesl

J-n-buiyl FJ|1I.|IH|iIJI'_'

celery. spicy

o
«/u‘\,/“k.:/""“«
-

-

Cis-jasmone

celery, fmaity, wasy

LR L
j:—‘/
D__,-—'\-\_tl /L\\

-l i|1:|r,_:|]1;-.'|—_','-—r'|_'r—'r_|[l:?x}"
1

=5 5
2[5H])-furanone

celery, nutty spicy

AN 2.25 @298719289 celery soupy flavor notes
fian : Ashurst (1995)

CH,SH

methylmercaptane

cabbage diffusive

.5_"'.-'_"‘-\_,-"515’"“-..,"’-"

diallyl disulfide

garlic_pungent

.—-"S“H

dimethyl sulfide

ca bbage, unpleasant

_'_P_m_-ezc_:h

allylisothiocyanate

pungent,mustard,
horseradish

__,,.-"5\-.5.-"’-

dimethyl disulfide

vegetable, sulfury

asparagusic acid

crude asparagus

AINN 2.26  @28819289 sulphurous alliaceous flavor notes
fian : Ashurst (1995)

88

._#}-’"“H.HSH

allyl mercaptane

omion,garlic. potent

< ..--""q\
| 5
5.7

1,2, 4-tnthiclane

sulfury,green,
chives
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MWN 2.27 LLammwsamaamiﬁ@ﬁugmmaa formulated flavor I@]El

YA DWLINIEADINTIUNRWIRLTNIRAUAFDINT - NI LU T W aVaINE®

saihninedieiimmeseunedemnudalasddrungnisdiasnenums

%’ujmﬂué’mﬁh?mLmuwa'smm

I@] Slﬁ’]‘ﬂ%@]i’]UQZLaﬂﬂmadé’ﬂHMZTaﬁﬂauiﬁ

anufinysdaansniulalunfaiusinaensnzauanuduusziraunistanng

wia Mg ﬁrmﬁfusl‘ﬁa%lamn flavor wheel ln13%109aU32NaUT098NITIRNRAY

TN AR N B ULLANIZAINANILAITIVINNITNARBIRIDATFINBIAU TN UVBIFNT A

NAUIRLND LA La AN eV aINARIR INALALINUNAWIRLIN RN 8NFDINT

FURUNIINARDIN AN INRAN TN Lai 1o 11

Smell / taste food or
flavor concentrate

& =
IMMNUBUII

Resolve into

subjective arbitrary
quality components

Associate quality

components with
known flavor

l

Formulate flavor

Assign rough intensity

value to each quality
component

Process and product
development

NN 2.27 ﬁu@auﬂﬁiﬁ@ﬁuqmﬂﬁawa@ formulated flavor

FY 463

89



Blue Cheese

Target flavor diacetyl
| | Methyl nonyl
methyl amyl ketone
Buttery, fatty, moldy associated flavors

Subjective components

0.3% diacetyl
= 5% methyl nonyl ketone
i:it;; 51 1% methyl amyl ketone
Moldy = 3 formulated flavor
Assigned intensities

AINN 2.28 A18819NNT AaA formulated blue cheese flavor

2.6 @nMaalw Liquid flavor blends
Liquid flavor blends Usznaualgdinisznauvan 2 a1waa
1. asslsznauflinauss (flavor portion)
2. duwnauflElunsieansnauss (diluent portion)
asrdlsznauiilvnausautsaanlaiu 3 dwde
1. §ui WA NHIAEIaNIZYINAUTE (a flavor character item)
2. muﬁaﬁumgulﬁtﬁ@é’num:mm:maqﬂﬁma (a flavor contributory item)
3. sanfivhlifeanunanen ( a flavor differential item)
winfizasasrlsznaufilinanss
1. flwAesnsmsanzauTaveinauianu g (simulate the named flavor)
2. ﬁﬁlﬁé’ﬂwm:mmzmaamﬂﬁﬂﬁmaﬂfwﬁama%} (character fixation)

3. awvhlinausagsla (flavor impression)liduslnasauTuniaimd
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Flavoring
|

} I
Flavor Difvient (Carrfar)

l - Vegetable Oil
alcoho

Differential Contributory Character-Impact )
\ -H : propylene glyco
| i Y - 2ricapstHated
Eth |uﬁ§§ug@%g
."E,?J'Q— T

{E}2-hexenyl acetate
~ 2, 5-dimethyl-4-hydroxy-3(2 5)-fur anone
2,.5-dimethyl-4-methoxy-3(2H)-furanone
Ethyl-2-methyl phenyl glycidate
Ethyimaltol

Methyl butanthinate

“overripe”

Methyl @ﬂlhﬁgﬂ!!ﬁ!@
“wild strawberry”

NN 229 AradnsFIuHaNlnNT formulated strawberry flavor

v :::' 1 t:i —~ v t:\'
RINVDIFIBHANN T IRN1ILDDIEII IR NAWIE

NI BAIALTENALVAIRIT I NAUTRRAN LRI TRZANE

BN

Huananslumsvinliinag
WJudrdTuanuuss (strength regulator)vadanILANAUIE
IHNalAiia physical fixation VaIRNIIANAUIA

winLdu preservative (ethyl alcohol, propylene glycol)

o o M oD

ﬁﬂﬁLﬁ@gﬂu,umladwamﬁmﬁmﬂﬁﬂammﬁu VIR W 138 paste

form

7. AR INIZN LAV IR TN AT LUNA AN W D LI FILFND

Character fixation
X . o o v a & a . . . '
Character fixation ¥inlalasnsltaslinandedl high boiling solid 1%
vanillin, oxanose, heliotropin W&z maltol AszaUANUTUTUAFINIIIZAVANN

dndudgafidnasauiuildiuandnsainiiingu (threshold concentration) 1ia
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ﬁwmlﬁamammLimTuﬂ'\imgoﬂdwmmLiuiu@iwa@ﬁN”maau%’uf’lﬁd”nmn@m

q u

ninaudstialdiananusaiu 2INAuIREIAIY

Physical fixation
Physical fixation ifumsldansnfisaifeagaieaaninuaula  (vapor
o Y A v a £ A adA o v a
pressure) ¥liyaidanvasmslinausageliudaazlflunsdinasihaslinausa’ly
Urzyndlingmngiigininaidaavadin s laun siduits (vegetable oil)

%38 esters ‘ﬁﬁﬁgmaa@gd v diethyl succinate
o A A & [ A v
2.7 ﬁﬁ]ﬁ)ﬂﬂtﬂﬂ')ﬁﬂdﬂﬂﬂ’]‘iﬂﬂﬂ%gm‘s flavor blends

1. Characteristic threshold value
Flavor impact item
Flavor impact group

Contributory item

o & 0D

Flavor differential item

2.7.1 Characteristic threshold value
Characteristic  threshold  value  LUUNINORBUNIIUITENIFNNFVD
flavoring material mﬂﬁamazmmgml,ﬁa‘lﬁﬂué’mﬁlumﬁmunﬂﬁiu flavor
. A o & @ A Aa o a I .
material MlFiduiagavlunindaanslinausa saniu character, contributory
#3a differential item lagaz¥innINasay flavor material NTEAUANMUTUTY 1, 5
W&z 10 ppm MUAINAINUANAIN N BAARIIINAITILLRBN T flavoring material
A o v o | o A a B 'Y a a A
ArzauanNTNTwvinla luainasNiRanlaian TN IR INARLTATLR Y WU L
BIIUTIG (artificial cherry creation) 2t flavoring material13zAuUANNLTNTH 1
(%4 d' U :/ Z’ ada J o v
ppm ludinasidsznavlddis et na waz 11 lagdtmstasyinldzunse
\anszauANMNENTUYeY  flavoring material L@ bnatAgen YT NWLANY

FIINTA G‘EGI@yﬂﬂam'}mﬁwim:aglm:ﬁu ppm W8z ppb
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rial G'fial,fiaﬁl,%mmty (expert) 11
manasaulagmiauriedn (taste) azvhlRRnfsanwnziamzauTaainsuss
WWe character impact item sadumsfiianuidyuaziniuimniumsiadu
gmmﬂﬁﬂﬁlmmﬁlal%”lﬁé’nwm:ﬁlﬂﬁlﬁmﬁumﬂﬁﬂﬁmaﬁLﬁ@]mmﬁwma
flavoring material ﬁfﬁlﬂagﬂu character impact item maagﬂugﬂmaam{ﬂﬁumm:ms

. aromatic chemical %38 S WNINVBIFNTLAENT

{ o [ . . - . .
A13199 2.7 A1ae19vas flavoring material 918w character impact item

POINAUIHIURNBULA

Flavoring material Character impact
3-methoxy-2-isobutyl pyrazine Bell pepper en) pea
Ethyl-2-methylbutyrate Apple
Trans-2-cis-6-nonadienal L]z Cucumber

cis-6-nonenal

1-octen-3-ol mushroom
p-menthene-8-thiol grapefruit
2-methyl-3-furanthiol Meat
5-methyl-2-thiophenecarboxaldehyde Almond
5-methyl-2-hepten-4-one Hazelnut
Isoamyl acetate Banana
Benzaldehyde Cherry
Methyl anthranilate Concord grape

fwn : Reineccius (1994)
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2.7.3 Contributory item
. . . 44 -

Contributory item #1814 flavoring material T9L0ANNA® ®38 NATALNG
UseaauUNE 9zTa81ds (enhance) Wi ThaldiulAiaanw Mzl ANz RN IR
a A < . . L AN e w @ o R R L A
NAWIRTUAWY € flavoring material wian R laidududasrinlatings (reminiscent) T8
2aInaAnIFBY UALlatnulTsuAL flavor impact items az¥nlRaaNTaETIINAL

t:i v A o dll nl g; dll 1 t:‘ly o aana o
sanlnstfesnuTavasniuan  hasanasmaazlfAseany  character
impact item ToLESU AR N HUIANIZVBINRUTAT
A20819L 1%
agw (grape): a13N9aLiu contributory item lunsasinfuajuiuuuuusTINTG
laun ethyl butyrate, ethyl thiolactate, ethyl-3-hydroxy butyrate Wae furaneol (2,5-
dimethyl-4-hydroxy-3(2H)-furanone) asmanitaz aiiansarlanlinauniu
ANHULANE (characteristic) maaa\juﬂ’uf concord (concord grape) uetlanau
AU methyl anthranilate aztslinaunldindifssiuniuejuiug  concord

X
MUTITUTIANINTD U
Uglua3 (Blueberry): s3Niailu contributory item lumianduvugiua’
WURLUUBIINTNG  bauA ethyl safronate, butyl-2-butenoate, uwaz ethyl-3-

S A ) v a 4 o A v a a

hydroxybutyrate simamanitztislinaunldlndidosiunauugiuaiaw
DITNTNG
wauiila (Apple): damasceneone azaiuvinlAanunsaaInauLatilalalnaife
AUNALLaLITRaNTTINTNG
a3 (Cherry): acetophenone 3¢%38lUMITEIINAUIRLTET L9 bNALALINLNRY
Black cherry eNUBIINTI@
NawhA (Chicken flavor): N31% 2,4-decadienal W&z 2-methyl-3-furanthiol (furfuryl
mercaptan W&r gamma-decalactone) LHusiukaNAz lRRINTORINEU LG
InalAssnuNaw chicken broth
VRFFY (Orange juice): M3l acetaldehyde, ethylbutyrate, hexanal SIS eIV VO
Ml lananihaunlnaifssnunawihduausssumaudanlfiaen gazldnausan
Tdmilausihay
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A9 contributory item eaLTln flavoring material Asndulunstiosin
A a L QI dl v A a a J
W LRSI LG AN AU BINAUN INALALINUTITNTIGNINT U
2.7.4 Differential item
. o o . A A
Differential item LI%aNT additive %38 S WNINVUDI additive TILAaLINN
NAROUNIIUITZRINFUNRIL LA AN H AN IZNLAN A UT VI T AN AUIRIDLIN
fIRa Azl auad i arin I A a N B LN R Ia N AL AAANNLAN AN ]9
1 c!aﬁll7 1 o &) U v ::I dl' U s ::{I v A Qs a
AR b3 wlunng 839aNITIAN AW N 1A LA AN N I NALA I NUTITUTNG
@10819LT% NTLAN menthol a9l butterscotch flavor, N13L@N cinnamon b

blueberry flavor
o ' [V o a v v A
Gl’)ﬂ%l’]\‘i?.lﬂ\‘)ﬂ"ﬁ‘l‘li differential item ‘l%mmﬂﬂugmsms‘lwnawsa

1. lumydadunauansawas dasmslinausseilalansue “greener” (fresher)
flavorist ax13nLaanls flavoring material A% “greener note” 'lananaafia 1w
trans-2-hexanal, cis-3-hexanal, oil galbanum %38 violet absolute

2 lunydifidasnis  “sweeter’”  vanillin, flavorist  &w1IBLREN b
benzodihydropyrone, oil balsam peru, butylbutyrolactate ST oPIALE,

3 lunsdifidosnsanwoe « fruitier, flavorist sansnidanldmaadlungy esters
lananswiia

4.9 0INNIANBIAT “fattier” 14 meat flavor, flavorist 8NNIaLRaNtE  butyl-2-
deceneoate

5. TNABINNIANBMLBY “roasted” almond flavor note, flavorist &13NTaLREN b
pyrazine 'lavansafia

6. TABINIANWILTBINGW “roasted” peanut, flavorist aunsataanld 2-ethyl-3-

methylpyrazine
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ANUANAIIIZHING contributory item Wag differential item

Contributory item ilu flavoring material N@xadlUiNaLaSNLaNaNEALaNIT84
nawsalRlndiAssuniusasIIwm@ flavoring material nguidaiduasdilznay

Ado. & ) v a
VIWOLﬂlmmLﬂuluﬂ’]iai’mmﬂﬁﬂauiﬁ

Differential item L% flavoring material ALdnasliivalAlaanwaucanuLandls
U NNAUIRENNTITNTNG LTwA13LAN menthol adlilw butterscotch lailatitisle
LAARNELEVAINAY butterscotch LERAINTITLINIRAAMNLANGNIAIN butterscotch
flavor

a . A > N v a
MILAY 2-methyl-3-furanthiol (TIlAANBMUIANITVS meat note) b la¥inlALAa

ANBUZLANIZVAINARIAR LAy TARINNINEII “meatier” mushroom flavor

2.7.5 Character impact group

Character impact group LJw flavoring material ﬁﬁﬁi’mﬁﬁﬁmﬁﬁﬂmﬁ@
NN AN T BT INAUTATL g I%Lﬂudauwawiugmmaomﬂﬁﬂéma FIToH
°f1v'u<§1aumsﬁ@]ﬁugmmﬂﬁﬂéma S9@09fTteBomINlA character impact group
Lﬁaﬁlzmmina%’mﬂ?iuﬁlﬂﬁﬁﬂoﬁuﬂﬁumwﬁﬁumamnﬁq@%amoﬂ%mﬂﬁﬂﬁu
saNdasmMIa9a199zdaald character impact ¥1nN31 1 Tia 1% NAREATOLUES
waz nanTanlnuaa
2.8 MINAAEITINAWTS (Production of flavors)

Know how °11aammﬁ@mﬂﬁﬂﬁmﬂm:é’uq@m%ﬂﬁm:vl&ivlﬁagji‘ﬁmmﬁ@]
a (-5 £ d' A d' 1 1 J s 1 =i v a wa
wa@ﬂmﬂ@ﬂlmmaauawqamﬂ weazdnagnunIiIwnIHndwsIfd juane
\uatined (well — trained staff) uazlauaaulunmsiifiunsnranzaylaun
1. ﬁmﬁ@msﬁ'ﬁ'@qauﬁaﬂ"ﬂumzmumiwﬁ@asmmm:a:u
2. ANV NIINNNTERUATIUNEN WA ¥INAN process instruction 883
LAIIAIA

3. axdnlJuAeunangunAitnaua: dikitianulaaanis
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M13199 2.8 Character impact group NlANAUIRIUANE LA 9

Character impact group

Flavor

Methyl ketones:

2-heptanone, methyl amyl ketone

Blue cheese

Amine: Trimethyl amine

Fish, seafood

Diones:
Cyclic enolones ( contain carbonyl,
enolic hydroxyl and methyl groups),

Cyclotene, maltol, ethyl maltol, furaneol

Butter, caramel

Aliphatic ester’s: Ethyl Isoovalerate

Fruit

Aliphatic acid’s (C-3 to C-12):

Hexanoic acid

Cheese

Lactones (Lactonic fruits do not have

green notes)

Peach, Apricot, Cream, Coconut

Aliphatic, alicyclic aldehydes

Citrus

Phenylacetic acid ester

Honey

Pyrazines

Roasted notes

Sulfides

Cooked Meat

Phenols (2,6-dimethoxy phenol)

Smoke

Pyrazines/Thiazoles

Nutty, Corny, Bready, Cracker

8 Carbon compounds Mushroom
Ketones/Alcohols (Menthol, menthone) Minty
Amyl esters of acetic and butyric acid Banana

(Isoamyl butyrate, acetate)
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M13197 2.8(A@) Character impact group NIANAUIFIUANWEULANI

Character impact group Flavor
Methyl and ethyl esters of T-2,4- Pear (Bartlett)
decadienoic acid
Phthalides Celery
Allyl alcohol esters Pineapple
2-methyl acid esters (Ethyl-2- Apple
methylbutyrate)
Delta lactones C6,8,10,12,14 Coconut
Methyl ketones C7, 8,11,13,15 Cheese

w1 Reineccius (1994)

Lﬁadﬁnﬂi'@q@uﬁl‘*ﬁua:miaﬁ'@ﬁa:mmLﬁudmwamadmﬂﬁ’ﬂﬁma fanu
WRINAAILG I q@lm%miwmswa@mﬂﬁnﬁmaﬁoﬁmﬂg’jﬂ'@mmgLﬁuLﬁmﬁu
ﬁlﬂuaqm%mmmmﬁmm (pharmaceutical industry) 8&19LA39A3@

General rules of Good Manufacturing Practices
1.'quauﬁﬁwL°1J”’1wﬂmjaazﬁaagﬂLﬁ‘uLwﬂaaﬂmﬁmq@uﬁmumsm’maauua:

muqu@;mmwﬁﬁﬁamé’a

'
a a v

2300AUNHIUNNINTIIRALA MNINIABIIN1IAAAT (approval stamps) szl
TRR

A 2 A & @ \ o A
(code) LNaTzyamuzTInislimuiutayaluudas batch va9iagay
3.garnlflunmnauazldlugvenihwinluszuuwein
4.a36Usznavvasgasnliluninansiulngazszyiduasdznauifien g (single
ingredient)  @udsznaunltludSunmies 9osltiduasddsznaunan (key w38
base) azusndewin lunsdiiiagfvazdassiunizuiunista (aging) zdadll

mﬁ:qi'uﬁwﬁmaz m\mmmiﬂuﬁm"ﬁu:mm
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a d

5.5’@1qﬂuw"l,@‘1”mﬂﬂﬁl,mﬂmwnaaﬁwﬁu 11 (water phase) $#30 Aznan
) . v A v o A o ! A o & o

(sedimentation) ﬁmﬂaawmsszq‘l%LmeLwa'l%LLuIﬁ]anwamnmsmwﬂaﬁuawﬁLawalu

NN 9EI

6.intermediates  LAZRIILANN LT LWATZUIUNITNRALFDINIBANITOTI9ROU LAY

qﬂawmﬁﬁ’mﬁ'\ﬁLﬁmﬁ'umiﬂs:ﬁuqmmwmaaNﬁ@ﬁmeﬁ

7.msﬁms:q%amaﬁ@q@mm: QC code l#TFaLat U19ATIENNNTIT color code

lumsusniagauniizelndifuaiuisu sticker  Fuasldd iy ginger oleoresin

! A A X . & @

fuFIealeny ginger extract Li161%

8.8M33z@1yM AL (shelf life) 18970QAL uaz stocks BasmIIRNAUTENNEA I

(finished flavor)

9.9209UNIR UG formulated components LLazﬂizll’mmmaﬁlﬁyﬂaﬁﬂiﬁ

LT DINUNITHRANI LA LN ILUTA

a

[~3 s a 1 & s a 1 1
10.ﬁmimmmq@uamammmwm’mq@umaamm:ﬁmmvbmaLLaa qm‘ﬁnw

U

2ONTLAU lumﬁ?mgm‘iwmsﬁﬁ'@]qauaanuﬂ"ﬁﬁ]ﬂ‘fﬁé’fﬂmi first in first out

a (% '3 q'
2.8.41 sUunvVBIHAAAMAREITIRNARTE
a = 6 v AI 1 YV & v Ql
ppI SN INAON U RIT AN AWIFRINTOULID aﬂvl,mﬂumﬂ%ﬂamalugﬂ

YILARD, VOILDINILART WA W9 (powdered flavor)

2.8.1.1 aﬂiiﬁnﬁuiaiugﬂwaatwaa Wia zasusienewan
(Liquid or semi liquid flavors)
AIRBNLUUNTEUIUNIHARzaadulUa 1y Good Manufacturing Practice
Taganizgniiiioadosnunaiusne (storage) ﬂﬁvﬁwﬁﬁ@]qamﬁaﬁwml‘f
(accessibility to raw material) fmqauﬁlifﬁl:ﬁauﬁu%'ﬂmm old Amaoslugs
suawlas laofinnsaaas check valve luudas supply line Wiiailasin mydwiion

o ¥ o ¢§/ 1 a
I(ﬂUSZUU%ZW’]GW%I]’]EII@I@D’]N@% 0.5 ﬁxﬂ 1.5 ‘]_l'ﬁ( ?l%ﬂ%lﬂﬂ“ﬁ%@“llﬂﬁﬂ’]“ﬁugﬂii‘i}lﬂﬁi

]
a

Lﬁuiuﬁﬂwm:ﬁm:ﬁﬂﬁ%qauﬁmmaﬁnauauazmUﬁ@mqmﬂﬁumaﬁ@lqau
1
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ANN 2.30 MILALINB flavoring materials Tu compounding bay

an UI&UiﬁU’]ﬂ’]ﬂ‘Uaﬂﬁﬁ‘ﬁLaﬂ &

"71Im : Reineccius (1994)
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4 . . , ,
NINN 2.31 MIINRURIBNFNVDY flavoring material 31N compounding bay

ﬁm : Reineccius (1994)
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2.8.1.2 @13Wnansadn3Uug (Powder flavors)
mmﬁ@mﬂﬁﬂaumlugﬂm mul%tyja:wfﬁm’mi'@qauﬁﬁé’ﬂumuﬂu
A = & Aa v o A . o A A A |
voraIMIaTaILTINnaINTia NNt Taazgn fix lagltr1afaunifasda
UATeLed (innert carrier) Tud3anm 10 — 20 % M3 fix Hanevilens 50 %
289 13AOY TG INT IR LANR A WA UTNINAINNLRDLTAITLT lower fixation

TagLane citrus flavor

2.8.2 NMIMIUANAWATIN (Quality control)
m‘imquqmm‘wmaamﬂﬁnﬁlmmzﬁaaﬁmﬁzqmUaleﬁﬂ@mawa@ﬁmsﬁﬁ

drnumsnasaugmnwaniugwldun

purity : 9zdazUTIWIUIRUNIIUAZ Usunmasansiwilanan Tanswin

quality : inM38FLUNLANMAULNIUTZEMFURT (organoleptic character) Laz 3z

Rauasfanasillunsmasay (taste media) TINEIUSINWTALE

identity : im3szynanInaseulTImasAlsznaulunfaiuiiTu total

aldehyde W&z volatile oil 116w
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