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Effects of aroma on flavor variation of food
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This study investigated the relationship of aroma and flavor perception
during food consumption using sensory and instrumental analyses. A sensory analysis was conducted to
evaluate effects of addition of aroma compounds on taste intensity. A mixed solution of an organic
acid and sugars was prepared as a sample, and participants rated sweetness and sourness intensity of
flavored and unflavored samples. The results suggested that taste-enhancing effects depend on the
kind of volatile compounds. In addition, release of volatile compounds from food was analyzed by a
gas chromatography-mass spectrometry method. The amount and variety of released volatile compounds

could be affected by the breakdown of food structure and the saliva addition.
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