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give food its distinctive smell.

* Aroma substances are volatile substances that are
detected by the olfactory tissue in the nasal cavity,
which is the smell organ's odour receptor location.

* When sucked in by the nose by orthonasal detectior
after being released by chewing by retro nasal H
detection, they reach the receptor via the thro
most crucial sorts of odorants are key ones.




The aroma material is made up of many diff

classes of compounds, some of which are highly reactive and - *"’i
only appear in trace amounts in food. The procedure of B 4
determining their chemical structure and determining their )

sensory qualities is quite difficult. As a result, analysing fragrance
content in food preparation is a time-consuming procedure. ";
Aroma analysis is one of the primary goals of food processing s ™
because it aids in determining the quality of raw materials, Y -y -i.’;
intermediated goods, and finished products. ‘! : A’
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