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New flavor analysis combined with sensory evaluation.
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peak No. odor profile peak No.| odor profile
9 nutty,almond-like 31 sweet
11 cocoa-like 33 sweet,caramel-like
12 nutty b grassy
13 green boiled beef
20 nutty,almond-like d roasted,caramel-like
16 heated onion,potato e sour,floral
21 popcorn-like
24 popcorn-like,roasted
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