The olfactometry analysis using multiway Gas-Chromatography-Olfactometry (GC-O) devices allows to quickly obtain aromagrams from a panel of sniffers. During this type of sensory analysis, data relative to the intensity, the frequency of detection and to the description of the odors are acquired. These aromagrams are usually put in phase with mass spectrometry data in order to identify the odor active compounds of the food. The aim of our work is to test if the semantic information contained in the GC-O data allows a relevant discrimination of food products.

For this purpose, we used the 8-way Gas-Chromatography-Olfactometry device, developed in our laboratory. It allows a complete analysis of a given product by 8 sniffers in only 35 minutes. Several types of cheeses were analyzed: soft, hard, raw, pasteurized and cooked cheeses. The sensory information acquired during these analyses was studied thanks to the AcquiSniff® software, which includes a semantic module of classification of the vocabulary items used by the sniffers to describe the odors. Various classes of odors were thus defined in order to bring together a maximum of vocabulary items. The contribution of each one of these classes to the area of the cheeses aromagrams was calculated.

Multivariate analysis of the contribution of the different classes of odors has allowed distinguishing clearly the types of cheeses. The ability of carrying out such classifications lets think that the semantic information of GC-O data can be useful for quality control operations or for labeled products certifications.
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