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Characterization of the key aroma compounds in Burgundy truffle
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Truffles are a fungus of the genus Tuber. Some of them have an important economic value due to their gastronomic qualities appreciated in “grande cuisine”. Perigord truffle (T.
melanosporum or Black truffle) and White Alba truffle (T. magnatum pico) are actually the noblest ones. While these two species are well-valued, Burgundy truffle (T. uncinatum) is less
well-characterized in its production area and truffle producers encounter some difficulties to sell their harvest at its fair value.

INRA of Dijon is strongly involved in the BIJOU project (truffe de Bourgogne, un produit de quallté a forte valeur aJOUtee), in order to help the professionals
to better characterize the Burgundy truffle through different research axes. Because maturation and geographical origin have been reported to influence the
aromatic composition of truffles @, the results should provide answers to, at least, 3 questions:

(i) Is it possible to highlight specific aromatic notes/compounds in Burgundy truffle compared to truffles from other regions? (2:3)

(i) Which gleba color is required for a quality harvest (related to ripening stage)?

(i) In which area is harvested the quality Burgundy truffle?

Peridium |

The first objective of this large project is to define an analytical strategy to characterize volatile aroma compounds (VOC) in Burgundy truffles.
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Figure 3 — TIC for H;O* ions (blue) and acetone ions (red) released by 25 mg of grounded truffles. Measurement without (left) and with
optimised dilution system (right).
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