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Sensory
R\ Compounds description
"\k.\.f.';
- Fﬂfmulatiﬂﬂle Methanethiol | Cheese, Fishy
Alchholic,
= = Ethanol Sweet, Ethanol
= . Alchholic,
1-Propanol Fishy, Musty
I'”;'IF””'”“”“””; Formulation 1 :ﬁl | |
Methanol Pungent
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Toim I™
(Principal component analysis, PCA)

1. A20E - (Chromatogram)

3. iS4 of| &-d 20| Cigt H|w &
RT Peak Area

L - - Compounds Sensory description
16.05 = 350 £ 35 | 566 + 37 | n-nonanal | Chlorine, Citrus, Fatty, Gasous
[17.33] - | 4,696 + 162 | 9,797 + 336 | Hexyl acetate | Acidulous, Citrus, Herbaceous, Spicy |
| 16.40 | 288 + 74 | 544 + 26 | pentan-2-ol | Green, Plastic, Sweet |
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063-720-0500
safety@foodpolis.kr
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