‘Flavour '8t

3rd Weurman Symposium
- Proceedings of the
International Conference, Munich April 28-30, 1981

Editor
Peter Schreier

G
Walter de Gruyter - Berlin - New York 1981




1

CONTENTS

PREFACE
ACKNOWLEDGEMENTS

SECTION I
SENSORY METHODOLOGY

A critical review of threshold, intensity and descriptive
analysis in flavor research

R.M. Pangborn

Finding the word for it - methods and uses of descriptive
sensory analysis

J.R. Piggott and P.R. Canaway

Magnitude scales of taste and smell intensity
J. Herrmann

Suprathreshold odour intensity assessment: individual
variation in scaling

H. Tuorila

Comparison of structured and unstructured category scales
in the evaluation of sourness intensity

A.C. Noble and J.0. Schmidt

Assessment of sensory discriminability using sensory
difference tests

J.E.R. Frijters

VII

33

47

53

63

69



Evaluating tasters' performance in the profiling of
foods and beverages

A.A. Williams and C.R. Baines 83

Sensory evaluation in a "natural environment"
E.P. K&ster 93

SECTION II
APPLICATION OF SENSORY METHODS

Perception and analysis: a perspeetive view of attempts
to find causal relations between sensory and objective
data sets

J.J. Powers 103

Some properties of odoriferous molecules
R. Teranishi, R.G. Buttery and D.G. Guadagni 133

Predictive value of sensory and analytical data for
distilled beverages

P. Jounela-Eriksson 145

Physico-chemical studies on flavour-active compounds
J.W. Gramshaw and D.R. Williams 165

The contribution of some volatiles to the sensory
quality of apple and orange juice odour

P, Dirr and U. Schobinger 179

The identification of the legume-flavour in raw peanuts
K.H. Fischer and W. Grosch 195

Studies on quality characterization of meat-like
flavourings

M. Rothe, M. Specht and V. Ehrhardt 203
°

Improvements of the Secoville method for the pungency
determination of black pepper

L.J. van Gemert, L.M. Nijssen and H. Maarse 211



Flavor and texture of gels: an interlaboratory study
B. Lundgren

A search for a nervous code for odor quality combining
analytical and electrophysiological methods: a model
of a biotest

R. Selzer and N. Christoph

SECTION III
INSTRUMENTAL ANALY SIS

Recent developments in high resolution gas chromatography

W. Jennings

The horizons of identification and analysis with mass
spectrometry

M.C. ten Noever de Brauw

Microanalysis of volatile compounds in biological
materials in small quantities

H. Sugisawa and T. Hirose

Comparison of adsorbents in head space sampling
J. Schaefer

Quick flow-optimization of capillary columns
W. Glinther, M. Meiertoberens and F. Schlegelmilch

Automated procedure for headspace analysis by glass
capillary gas chromatography

U. Ott and R. Liardon

Computer assisted identification in routine gas
chromatographic analysis of essential oils

L. Huber and H. Obbens

°
Application of HPLC for the separation of flavour
compounds

K.H. Kubeczka

A convenient method for determining volatile sulphur
compounds in beer

0. Leppédnen, J. Denslow, T. Koivisto and P. Ronkainen

XI

217

227

233

253

287

301

315

323

339

345

361




X1l

Comparison of two isolation procedures for aroma
compounds of dill

R. Huopalahti, H. Kallio, P. Kdrppd and R. Linko

Analysis of natural and artificial coconut flavouring
in beverages

R. Eberhardt, H. Woidich and W. Pfannhauser

Isolation and properties of bitter-sensitive proteins
via affinity chromatography

I.L. Gatfield

SECTION 1V
FORMATION OF FLAVOUR

Formation of flavour components from proline and
hydroxyproline with glucose and maltose and their
importance to food flavour

R. Tressl, K.G. Griinewald and B. Helak

Shigematsu variation of the Maillard reaction
D. de Rijke, J.M. van Dort and H. Boelens

Model experiments about the formation of volatile
carbonyl compounds from fatty acid hydroperoxides

W. Grosch, P. Schieberle and G. Laskawy

Influence of curing on the formation of tobacco flavour

C.R. Enzell

Factors influencing flavour formation in fruits
N. Paillard

Formation of "green-grassy"-notes in disrupted plant
tissues: characterjzation of the tomato enzyme systems

P. Schreier and G. Lorenz

Possibilities of the biotechnological production of
aroma substances by plant tissue cultures

F. Drawert and R. Berger

369

377

385

397

417

433

449

479

495

509



Role of the gaseous environment on volatile compound
production by fruit cell suspensions cultured
in vitro

C. Ambid and J. Fallot

Microbial formation of flavours
E.W. Seitz

Aroma-producing fungi: Influence of strain specifity
and culture conditions on aroma production

H.P. Hanssen and E. Sprecher

Cheddar cheese flavour - its formation in the light
of new analytical results

D. Lamparsky and I. Klimes

Flavour constituents of malt
T.L. Peppard, S.A. Halsey and D.R.J. Laws

Characterization and comparison of flavor wvolatiles
in meat by-products

M.J. Greenberg

Sunlight flavours in Champagne wines
N. Charpentier and A. Maujean

SECTION V
APPLICATION AND TECHNOLOGY

Aspects of the development of industrial flavor materials

R. Emberger

Problems of the industrial quality control of flavours

W. Bruhn

Chemical-technologilal aspects for concentration of
plant aromas

F. Drawert, P. Schreier, S. Bhiwapurkar and I. Heindze

Craig distribution in the analysis of food flavours
W. Pickenhagen, A. Furrer and B. Maurer

XIII

529

539

547

557

579

599

609

619

635

649

665



X1V

Use of synthetic polymeric adsorbents for processing
and recovering essential citrus-fruit oils

F. Tateo 671

Aroma compounds which contribute to the difference
in flavour between pasteurized milk and UHT milk

H.T. Badings, J.J.G. van der Pol and R. Neeter 683

Inclusion complexes of potato starch with flavor
compounds

R. Wyler and J. Solms 693

The influence of food components on the volatility
of diacetyl

D.G. Land and J. Reynolds 701

Interactions of volatile flavor compounds with
caffeine, chlorogenic acid and naringin

B.M. King and J. Solms 707

Stability of flavouring substances in food models
related to milk

B.A. Gubler 717
Some remarks on the proposal for an EEC-directive

on flavourings
R. Griindel and H.E. Muermann 729

SECTION VI
MOLECULAR ASPECTS OF FLAVOUR

Structural requirements for sweet and bitter taste
H.D. Belitz, W. Chen, H. Jugel, W. Stempfl, R. Treleano
and H. Wieser 741

Bifunctional unit®concept in flavour chemistry
G. Ohloff 757

AUTHOR INDEX 771

SUBJECT INDEX 773



