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Description:

Manufacture of Food Flavours, Flavorings Materials, Natural Food Flavors (Flavour in Fruits and Vegetables, Fruit Aroma,
Flavours from Fatty Acid Metabolism, Flavours from Amino Acid Metabolism, Flavours Formed from Carbohydrate
Metabolism, Flavour Formation from Cysteine Suifoxide, Flavour Formation from Glucosinolates, Flavour of Vanilla)

No doubt flavour is one of the most important attributes of the food products we eat in our daily life. Man does not eat
simply to live but even more so lives to eat. Flavourings are focused on altering or enhancing the flavours of natural food
product or creating flavour for food products that do not have the desired flavours for example bakery goods and other
snacks. Flavour is generally defined in terms of three components; odour, taste and texture. Its characterization is concern
with the similarities in human flavour perception using methods that designed to average out the differences. The flavour
of foods may be classified as natural flavour (preexisting in diet particularly in fruits, vegetables and spices), process
flavour (arising in end products as a result of conventional processes), compounded flavour (intentionally added
flavouring), taste modifiers and abnormal taste and taints. Some of the flavouring materials produced by processing are
chocolate, cheese, blue cheese, yogurt, wine, aroma chemicals etc.
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