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Characterization of key aroma compounds in Burgundy truffle
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( Introduction .

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”.
Peérigord truffle (Tuber melanosporum or Black truffle) and White Alba truffle (Tuber magnatum pico) are actually the noblest ones. While these two species are well-
valued, Burgundy truffle (Tuber uncinatum) is less well-characterized in its production area and truffle producers encounter some difficulties to sell their harvest at its
fair value.

The aroma compounds in truffles are investigated with sensory evaluation and two physico-chemical methods.
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