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t Odorants Threshold (u/L)

methyl-pentan-2-one “Box tree”  0,0008
mercaptohexylacetate “Passion fruit” 0,004
-mercaptohexan-1-ol “Passion fruit” 0,060

H,S “Rotten egg” 0,5
CH,-S-CH, “Asparagus’ 10,0 3‘5"@
CHy-SH  “stagnant water’ 15 /03
CH,CH,-SH “natural gas” 1.1

CH;-S-S-CH;  “Cooked vegetables’ 15,0
CH;CH,~5-S-CH,CH, “Garlic” 43

T. Tominaga, M.L. Murat, D. Dubourdieu, /. Agric. Food Cher. 46 (1998)1044.

Swiegers Bartowsky Henschke & Pretorus Australian Journal of Grape and Wine
Research. 2005
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Matrix plot : 2D Chromatogram PLS (LV=6) 73 samples versus Consumed Oxygen
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AC.Silva Ferreira, Barbe J.C and Bertrand A.B.
. of Agric. Food Chem, 2003, 51 (15), 4356-4363.

and P. Guedes de Pino.
h 51 (3), 1373-1376.
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Methional
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[mp3-45 °C 40245°c]

Relative rate of formation (O2/pH3) = 9.0 ]

+ “Honey-Like”

« The same behavior is observed for
“pher de”, another *
aldehyde”

* Methional and
Phenylacetaldehyde: SO, blocks its
formation.

AC.Silva Ferreira, P. Guedes de Pinko P. Rodrigues T.
Hogg. J. of Agric. Food Chem., 2002, 50(5), 5919-5929.
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Kinetics Studies : Oxygen Consumption

Kinetics Studies : Sotolon Formation

Coz (¥

High

Regimen |

6mg/L

Low
Regimen
Tmg/L

Eao2 = 2.6 kJ/mol

= Coz 10 exp (_Kap -t) Krefoz = 0.134 days -1

Oxygen Consumption Rate T = 20 °C

A(O2 Consumed)nigh >>> A (O2 Consumed)iow

Rate of consumption varies
with the O, concentration ...

At.: 4 .days At 2 4 c:iays

Easot = 38 kJ/mol
Krefsot = 0.012 days !

Sotolon formation :
- directly proportional to oxygen consumption rate;
- exponential dependent on storage temperature.
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