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Table 2. Common potent odorants occurring in foods and beverages

Products Potent Odorants Products Potent Odorants
Bread 2-acetyl-1-pyrroline Seaflood hexanol
2-nonenal 1-penten-3-ol
diacetyl 1~ pentanal

l-octen-3-one

2,5-dimethyl-3-ethvlpyrazine
Rice 2-acctyl-1-pyrroline

2,4-decadienal

nonanal

hexanal

Milk 2-nonanone
2-heptanone
diacetyl
dimethy! sulfide

Meat thiazole
2-methyl-thiophenc-3-thiol
H5-acetylthiazole
2-methyl-3-methylthio-furan
2-methyl-1,3~dithiclane

2-octen~1-ol

Coffee/nuts pyrroles
0xazolcs
pvrazines
pyridines
lactones
Fruits propyl propanethiosulfonate
& allvl thiocyanate
vegetables B-damascenone
Wine dimethyl trisulfide

methyl thiol acetate
methoxy-4-vinylphenol
2-methoxyv-3-sec~buthyl-pyrazine

Amino acids, Peptides,

Protein, Carbohydrate Reducing sugars,
Lipid, Nucleotide Qligosaccharides

Fatty acids

Maillard reaction
Strecker degradation
Pyrolysis
Lipid oxidation

Strecker aldehydes, Thiamine, Carbonyls
NHs, HzS Vitamins

Fig. 1. Common precursors for reaction flavor development.
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* fats and oil& e FAAE animal, marine,
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o A7MEA A

:natural flavorings, natural identical flavoring sub-

stances, flavor enhancer, flavor adjunct.

e 7]} B2

“ herbs, spices, their extracts, water, thiamine, ascor—

bic acid, citric acid, sodium, potassium, calcium salt,

inositol, acid, base pH regulator, phosphoric acids,

sulfuric acids, antifoaming agent.
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Reacting the selected precursors ’
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Tune and apply or modify }

Fig. 2. Diagram for the flavor production by Reaction Flavor
Technique.
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