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AR it (1) 2t (2) Aroma value
(mg/kg) (mg/kg) it (D 2t @
Esters
Propyl acetate Strong-sweet 0.03 0.04 0.0 0.0
2-Methylpropyl acetate Sweet, fresh
Ethyl butanoate Sweet, fruity 0.17 0.19 170 190
Butyl acetate Sweet, fruity 1.37 1.42 21 22
2-Methylbutyl acetate Fresh 0.18 0.17 16 15
Pentyl acetate Fruity, fresh 0.02 0.03 0.5 0.7
Butyl butanoate Fresh 0.37 0.43 3.7 43
2-Methylbutyl butanoate Fresh 0.03 0.04
Hexyl acetate Sweet, fruity 4.34 4.04 2170 2020
Hexyl 2-methylbutanoate Pungent 0.30 0.30 14 14
Hexyl hexanoate 0.03 0.04
Aldehydes
Hexanal Green, grassy 0.07 0.27 14 54
(E)-2-hexenal Green, grassy 0.16 0.80 9.4 47
Alcohols
Butanol Light-fruity 4.17 5.87 8.3 12
Pentanol 0.03 0.03 0 0
Hexanol Light-fruity 1.85 2.10 3.7 42
Octanol 0.04 0.04 0.3 0.3

Fi (1) 5 2% Nacl ighiit, Rt (2)502% 7 A I VK ViRmEit
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rence H1E. AT —DA A =T DHRIZFEDI VTR
BORMOKREREZ TV, EXREBOERT A
m& LTISEEOREMET BN L2, BT, Thb
BEmnBwiE BT 2FF (BIKRER) 2HREL. 0.02
M (0.12%) @ NaCl Ki&#& DEREE I RITT &
EEEOEER R L. FO/RKE. bacon, sardine,
anchovy, peanuts, ham, chicken, Roquefort cheese, tuna,
comte cheese (/N— F % £ 7O F — X), concen-
trated cheese DFEFEHRIMNIZ L V. 0.02 M NaCl K&
DERIIAFICRHR SN Z LR,

Carrot D1F1
Comte ch. D1F1
Sardine D1F1
Carrot D1F2
Comte ch. D1F2
Sardine D1F2
Carrot D2F1
Comte ch. D2F1
Sardine D2F1
Carrot D2F2
Comte ch. D2F2
Sardine D2F2
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F X —DEBERE L7 Lawrence > DaX® %3
35, Thbh, HEKREZEE S5 comte cheese
& sardine DFEFBHRINC & 2 IERBEZIRICRIZT
BEEm (VRS NI EERY) OF 7 AF v —
DEBERFT L. b, ERZEEL2VAWE
L T carrot HF# % control & L THW2, RBFFE T,
RKILRTEILRETT 7 AF Y —ORL % 418
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WER Lz M3 XDBLALZ I, wTFho
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R ERE LD o7, BY VST BEREY T
(D2F1) Tid. comte cheese £ & U sardine FH DT
M E D EELRMBIIEDON oz, FF I8
7 ®REREY 7 v (D2F2) Tl comte cheese 3 &
U sardine TR DM & D B 2 WIRIE IR ) R A
RBOLNT, B T EIEY ~ TV (DIF1)
T3, sardine FR OFEMIC & o T D AFHE 2 H K
HEMEIRD LNz, RS V87 BREY ~ T
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I & 0 PR OIERH ST R A ZRD H iz,
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BEZXTHILZRRTLEDDOTH D, Zhid
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FiZhbebld, ZOLEOELEWMEEF LA
LR L DT RVD, FRIIMEORET
Z bR (BIZiE, RS oK RERE) o
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BOB WS DEESEKRE LTOHVWEDD, HD W and Thomas-Danguin T: Odour-taste interactions:
£3 VRFSuFA VEFLVEEERORS
K5 (g) FElhE (g) A (g) HiE (g) vy v b (mL)

DIF1 611 74 315 5 7.6

DI1F2 616 148 236 5 7.6

D2F1 537 88 375 5 7.6

D2F2 543 176 281 5 7.6
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