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— ectives

- Many odorants are described with taste attributes [1] although these volatile molecules 1. To develop a methodology to screen, select and identify odorants associated to taste by GAS
are not able to activate taste receptors. CHROMATOGRAPHY OLFACTOMETRY ASSOCIATED TO TASTE (GC-OAT)

- Odor-induced taste is the result of a cognitive process, which depends on individuals’ 2. To verify the ability of odorants (previously identified) at two different concentrations to
experience and associative memory. increase sweet odor perception in fruit juice by OLFACTOSCAN

- Those odorants congruent with taste may increase sweet [2] or salty taste perception o
[3] in foods with respectively less sugar or salt added that is an interesting option for m
healthier food products formulation.

ODORANTS ASSOCIATED TO TASTE IN A JUICE EXTRACT

Materials and methods
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SWEET ENHANCEMENT IN ODOR JUICE
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Figure 3: Olfactoscan
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