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The effect of masking for off-flavor of fermeted foods by sotolon and homofuraneol
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We investigated the effect of masking for off-flavor of fermented fish sauces by s
otolon. The odor profiles of fermented fish sauces were shown by the sensory evaluation, and the odor qual
ities that "fishy smell” and "foul smell” related to off-flavor of fermented fish sauces. Potent odorants
in fermented fish sauces identified by GC-Olfactometry and GC-MS were likely to contribute to off-flavor.
Since sotolon in fermented meat sauce, which it was made from pork meat by fermentation for long periods,
contributed to palatability of fermented meat sauce, sotolon was added to fermented fish sauces and odor o
f them was evaluated. The odor qualities that "fishy smell™ and "foul smell” of fermented fish sauces were

reduced by added sotolon, then, the masking effect for off-flavor was shown.
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