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Introduction of an olfactometry-dedicated software
using intuitive aroma wheel interface

Olfactometry I1s a valuable methodology used to investigate odorant active compounds In complex aroma
profiles. Considering the numerous studies using this technique, little iIs done to improve olfactometric data
acquisition. An innovative software dedicated to olfactometric data acquisition has been developed and is
herein presented (patent pending?).
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Beginning of perception : 9,73 min.
Intensity perceived : 6/10

Description of odor : Exotic fruit
Duration of perception : 0,20 min. i

M Good usability for judges

M No oral transmission

M No disruption of respiratory rhythm
M Continuous evaluation of perceptions
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Individual aromagram

& processing
M Direct visualization of individual and panel aromagrames,
M Access to detection and intensity data besides odor characterization

Intensity

M Automatic conversion from time to Linear Retention Indices
M Ready-to-use concatenated data
M Comparison of products, judges potentialities

Table of results

Apex START ENDtime LRI LRI

Concatenated aromagram n=8 judges
N° zone Reter(mrt:'ci):)time LRI time (min) (min) START END Judge 1 Judge 2 Judge 3 Judge 4 Judge 5 Judge 6 Judge 7 Judge 8

| 28 9,28 1216 9,23 9,43 1213 1225 CHEMICAL feet feet feet  FERMENTATIVE feet feet
N ‘ J 30 10,00 1256 9,95 10,05 1254 1259 FRUITY
1 17 1

11 1= 1= 14 1= 1 =2 1= 20 21

feet

Number of detections

1 =2 =2 = = =

v’ A software with a good usability for judges, overcoming bias of existing systems, providing a complete
characterization and including data treatment capabilities?.

v’ Awheel aroma presentation, consistent with those currently used for sensory characterization.

v’ Facilitates chemometric approaches to determine contribution of compounds
to aromas and apprehend existing interactions.
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