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» Cheese flavour has been widely studied by different strategies aiming to better understand the global aroma and to identify the key-aroma
compounds. The strategies often rely on either gas-chromatography olfactometry (GC-O) or correlation studies between quantitative
measurements and sensory analysis of cheese. However, these correlation studies do neither take into account detection threshold nor different
psycho-physical models, like Stewens Law, that relates concentration and sensory perception
* The purpose of this study was to explain sensory characteristics of cheese by GC-O data while accounting as much as possible for perceptual

aspects
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We found good correlation between
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Conclusion

* This study provides new opportunities to relate sensory attributes of cheese to odorant molecules while accounting for the perceived intensity of
odour-active compounds. This information could be very helpful for the understanding of cheese aroma following a strategy of recombining the
aroma substances with the help of instrumental and sensory data.
» However, perceptual interactions such as masking and synergy within odorant mixtures cannot be considered by GC-O. These aspects will be
further investigated by mixture studies in order to validate the correlations between the odour-active compounds and the sensory characteristics.




