Combining foods with condiments:
How bread and potato influence In vivo aroma release
and aroma perception of mayonnaises
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1. Background :

Theaddition of condimentsto foodsis known to affect oral processingbehaviour[1,2] and sensoryperception [3-5]. Little is known about the relationship betweenflavour
perceptionand aromareleaseof compositefoods. The aim of this study was to investigate the interplay between condiment properties and carrier properties on in-
vivo aroma release and dynamic aroma perception. Proton Transfer Reaction MassSpectrometry (PTRMS)nose space analysiswas used in combination with Time
Intensity (T1)sensoryanalysisto investigatein details aromaperception and releasemechanisms
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Table 1:Product properties of mayonnaises varying in fat content and viscosi

2. Approach :

Two lemon aroma compounds (limonene, citral) were added at 0.1% w/w to mayonnaises
varyingin fat content (high/low) and viscosity(high/low)(Tablel). Thesemayonnaiseswere

consumed alone and in combination with bread and potato differing in hardness FullFat Low Fat Low Fat
(hard/soft). ~ . Thick Thick Thin
- [ ﬂ In-vivo aroma releasgPTRMS) Fat (w/w %) 70 27 27
+ — l Y simultaneously Xanthan (w/w9) 0 1.55 0.62
. ‘/ o Dynamic perceptior{Time Intensity) Viscosity at 15 (Pa-9 8419 7312 1143
Invivoreaktime analysisof aromarelease(PTRMS)and dynamicperception of lemon intensity Viscosity at 10s* (Pa-9 13+3 10+1 2+1

(Time-Intensity) were assessesgimultaneouslybasedon previouswork [6].
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. J J y decreases with the addition of carrier foods to mayonnaises (Figurey, <
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Figure 1: Averaged irnose limonene release, inosecitral release and lemon intensity perception | Figure 2: Averaged irnose limonene release, inosecitral release and lemon intensity perceptia
during masticationand after swallowing for mayonnaises varying in fat content and viscosity. during masticationand after swallowing for mayonnaises varying in fat content and viscosity.

4. Conclusions : ]—

V Fat content, viscosity, and addition of food carriers (bread/potato) affect aroma releaseand
perception of mayonnaises

V Physicochemicaland physiological effects play a role in the aroma releaseand perception of
complex food combinations. Particularly, the addition of carrier may increasearoma release
dueto anincreasein surfacearea and by affecting oral processingbehaviour,

Table 2:Summary of main resultsf in vivoaroma release and perception
of mayonnaises
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Limonene release A

Citral release “A & “A V Despitethe higher amount of in-nose aroma compounds measuredwhen carrier are added,
lower perception was reported indicating that cognitive mechanismsare likely to modulate
condiment-carrier perception.
Lemon AA 2 &
perception
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