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Characterization of food-derived aromas with acidity and bitterness suppression
and proposal for their utilization
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We explored ways to mask acidity with the addition of less sweetness using
sweetness-enhancing scents. Custard, mango, chocolate, maple, melon, peach, and strawberry
fragrances were prepared, and changes in sweetness and acidity were examined by adding the
fragrances to sugar water, citric acid water, and sugar acid water mixed with these fragrances. In
citric acid water, the chocolate, maple, and peach scents were found to suppress acidity, while the
melon scent enhanced acidity. In sugar-acid water, the magnitude of sweetness enhancement by aroma
was reduced by coexisting acidity, suggesting that the suppression of acidity by aroma was not
significantly affected by the coexisting sweetness enhancing effect.
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