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Effect of fatty acids in milk on the taste
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The purpose of this study was to clarify the sensory effects by fatty acid
or other components in milk as well as the relationship between the taste and both different feeding
and processing conditions. Even though the effect of different feeding conditions was observed in
both of the analytical and preferential tests, they had no effect on the overall favorite. Moreover,
it was suggested that the feeding condition might be predictable depending on the composition of
various fatty acids in milk. The sterilization temperature and the presence/absence of
homogenization usually affected the taste preference for the consumers; within the grazing milk, the
higher preference was observed rather in the homogenized milk. However, as the relationship between
fatty acid compositions and the relative preferences by the consumers was not significantly
observed, the further study should be necessary in order to clarify the the total effects including
by the lipid compositions.
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No. HirEE #

2 Dodecanoic acid, methyl ester 0.01449
4 n3-20:5 0.01423
5 y-Tetradecalactone 0.01420
6 C15:0 0.01419
7 ante iso-C15:0 0.01398
8 Hexadecanoic acid, methyl ester 0.01389
9 c9c11-C18:2 0.01389
10 Fat 0.01388
11 iso-C14:0 0.01364
13 Pentadecanal 0.01359
14 Tetradecanoic acid, methyl ester 0.01334
15 cl12,15-C18:2 0.01331
16 b* 0.01312
17 C4:0 0.01300
18 t-C16:1 0.01300
19 Dihydrophytol 0.01297
20 AAE 0.01297
21 1-Pentanol 0.01291
22 n3-C18:3 0.01288
c9t11-C18:2 0.01254

24 Tetradecanal 0.01253
25 Pentanal 0.01237
t11-C18:1 0.01236

27 C22:0 0.01215
28 C21:0 0.01179
p-Carotene 0.01163

30 n3-C20:3 0.01061
31 C23:0 0.01059
32 Skatole 0.00958
33 Protein 0.00955
34 Dimethyl sulfone 0.00953

Phyt-2-ene

0.00924
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cpa(C00)
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-0.01397
-0.01401
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2-Heptancne

C11:0
n6-C18:2
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AEL

C10:0
2-Undecanone

2-Tridecanone

2-Nonancne

-0.01409
-0.01413
-0.01421
-0.01423
-0.01425
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Lactose
cpa(AAZ)
n6-C20:4
2-Pentadecanone

-0.01455
-0.01458
-0.01461
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