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Introduction of an olfactometry-dedicated software 

using intuitive aroma wheel interface

1 ONIRIS - College of Veterinary Medicine and Food Science, Flavor group - GEPEA UMR CNRS 6144, Nantes, France
2 Polytech Nantes, LINA CNRS 6241, Nantes, France

 A software with a good usability for judges, overcoming bias of existing systems, providing a complete

characterization and including data treatment capabilities2.

 A wheel aroma presentation, consistent with those currently used for sensory characterization.

Angélique VILLIÈRE1 , Fabrice GUILLET2, Sarah LE ROY1, 

Catherine FILLONNEAU1, Carole PROST1

Olfactometry is a valuable methodology used to investigate odorant active compounds in complex aroma

profiles. Considering the numerous studies using this technique, little is done to improve olfactometric data

acquisition. An innovative software dedicated to olfactometric data acquisition has been developed and is

herein presented (patent pending1).
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 Good usability for judges
 No oral transmission
 No disruption of respiratory rhythm
 Continuous evaluation of perceptions
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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.
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T = 34°C
Extraction time = 10 min.
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Individual aromagram

Concatenated aromagram n=8 judges

Table of results 

 Direct visualization of individual and panel aromagrams,
 Access to detection and intensity data besides odor characterization
 Automatic conversion from time to Linear Retention Indices
 Ready-to-use concatenated data
 Comparison of products, judges potentialities
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27 8,97 1199 8,93 9,22 1197 1212 amylic UNKNOWN red fruits

28 9,28 1216 9,23 9,43 1213 1225 CHEMICAL feet feet feet
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feet feet feet

29 9,73 1241 9,68 9,85 1239 1248 FRUITY exotic fruits FRUITY exotic fruits

30 10,00 1256 9,95 10,05 1254 1259 FRUITY

31 10,36 1277 10,33 10,38 1275 1278 FLORAL

1Prost C., Bertrand D. 2010. Procédé d'analyse d'une impression sensorielle, patent n° FR 2933788, July 9th 2008
2Villière A., Le Roy S., et al. 2015. Evaluation of aroma profile differences between sué, sautéed and pan fried onions using an innovative olfactometric approach. Flavour journal 4(24): 2-19.

 Facilitates chemometric approaches to determine contribution of compounds

to aromas and apprehend existing interactions.
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