
Contents 

Acknowledgements LX 

Chap& 1 
Introduction - Problems in Flavour Research 

Definition of Flavour 
Classification of Food Flavours 
Chemical Compounds Responsible for Flavour 
Difficulties of Flavour Chemistry Research 
Objectives of Flavour Chemistry Research 
References 

Chapter 2 
Flavour Compounds 

Chemical Compound Classes and their Flavour Responses 
Flavour Development during Biogenesis 
Flavour Development during Food Processing 
The Use of Biotechnology to Develop Flavours 
Conclusion 
References 

Chapter 3 
The Chemical Senses 

Introduction 
Anatomy of the Chemical Senses 
Neural Development of the Chemical Senses 
Receptor Mechanisms 
Neural Coding 
The Control of Eating 
References 

1 

1 
2 
8 
8 

12 
14 

15 

15 
25 
42 
51 
54 
35 

56 
56 
57 
70 
73 
81 
90 
97 

vi i 



... 
Vlll Contents 

Chapter 4 
Flavour Analysis 

Subjective versus Objective 
Psychophysics and Sensory Evaluation 
Instrumental Analysis 
Sample Handling and Artefacts 
Data Handling 
References 

Chapter 5 
Teaching Flavour Concepts 

Problem Based Learning 
Tongue and Nose 
Onion 
Beverage 
Maillard Reaction 
Thio-stench 
References 

Bibliography 

Glossary 

99 

99 
99 

109 
115 
120 
123 

125 

125 
126 
129 
134 
140 
144 
146 

147 

151 

Subject Index 158 


