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Modern flavours and fragrances are highly complex, formulated products that blend aroma 

compounds with auxiliary materials with the objective of adding desirable flavours or 

fragrances to a large variety of products. Although the flavour and fragrance industry is a key 

part of the worldwide specialty chemicals industry, knowledge about flavours and fragrances 

and their analysis is typically quite limited before recruitment. Even to a well-trained 

analytical chemist, the analytical chemistry of flavour and fragrance materials presents 

specific challenges, as most of the chemicals involved are highly volatile, present in very 

small amounts and in complex mixtures. 

 

This course on Flavour Analysis covers the most important methods in the analysis of flavour 

and fragrance materials, including traditional and newly emerging methodologies and 

sensory and instrumental techniques. After a short introduction to the chemistry of flavour 

and fragrance substances, It discusses the capabilities of the various analytical methods for 

flavour and fragrance analysis and intends to offer guidance to the most appropriate 

techniques for specific analytical problems. 
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CONTENTS: 

1) An Introduction to the chemistry of flavours and fragrances. 

2) Biogenic flavour formation. 

3) Sample preparation methods for flavour analysis. 

4) Headspace techniques. 

5) Solid Phase Microextraction and related extraction techniques. 

6) Multi-dimensional separation. 

7) Gas chromatography/olfactometry. 

8) Sensory evaluation. 

9) Electronic noses and chemical sensors. 
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