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Aroma description by sensors which learned aroma wheel
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We aim to develop a system to objectively quantifK fragrance with sensor
devices which learned aroma wheel. In this research, in order to expand the diversity of the odor
description, we used the aroma kit, Le Nez du Cafe, which composed of 36 kinds of scents, for coffee
aroma description. As a result, several coffee aroma description axes for discrimination were
added. In future study, we should fit the data to human aroma description.
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