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Sudy and Creation of Beef Havor
CHEN Shulin

(1976 -)

(Shanghai Takasago-Union Flavor & Fragrance Co. ,Ltd. ,Shanghai 200021 ,China)
Abstract The study and creation of beef flavor were briefly introduced. The materials that can be used in beef flavor was dis

cussed as well including basic meat note ,character meat note, caramel note, roasted note, smoky note and spicy note, etc.

Key words beef flavor meat flavour creation

20 ,

[1]

, (Maillard
Reacting Substance) ,

:2007-03-13 :2007-05-17

1.2

www. ffcjournal. com

[1]

[1.2]

39 —



2007 12

6

A AVOUR FRAGRANCE COSMETICS December ,2007,NQ 6

[3]

1 000 , 10
, 160 3
1.2.1 2 -3
, (2
, 2- ) 4
3 2 3
- -3 2 :
-3 2- -3 3-
3 ¥ -2 ¥ -2
3- -2- 2,3 2.5 ,2- -3-
2,6 2,3,5 (2
)
) -3 2-
- 2> -3 2 -3 2 -3
2- -3 (2- 2- -3
-3 ) 2-
4 -5
, (2 -3 ) 2-
-3 2.5 -3 el
2.5 -3 (2,5 -3-
) (2- -3 ) 4 -4 1.2 .4
-2- (2 -3 )
2.5 -1 4 2.5 -2.5 -1, -3
4- 3
o- B- o- B- 12-
2 ¥ -1,2,4 2.3
1,3 12- -3
2-
- -3
(2-
[4]
5] , 1 8]
, 2 -3
’ (4]
1.2.2
2.,6-
— 40 — www . ffc-journal . com

[3]

1,3

12-

-2.,5 -3(2H)

(MCP)

[3]

2,3
2,3,5

[71

2,5



2007 12 6

AL AVOUR FRAGRANCE COSMETICS December ,2007,NQ 6

2,3
2- 2
5,6,7,8
2- 2
2_
2 4
4.5 2,45
_2_
2.4 , 24 2-
_2_
2,6
4_
- 2_
2_
2_
3
- -3

2.,6-

www . ffc-journal .

-2 > -2
(C )
) 4 -5

>

1,3

MCP

2,3
com — 41 —



2007 12
A AVOUR FRAGRANCE COSMETICS December ,2007,NQ 6

6

_2_ 2_
3 3 1-
-3
I
:1. @B2760
2. )
3. ,
, 35
( )

A B c
3 -2 1% - |0.02]0.03
3 -2 1% 05| 1 |o.s8
> -3 1% 0.5[0.8]0.8
(2 -3 ) 194 0.15)0.15] 0.15
(> -3 ) 1% 0.4 ] 05] 0.5
4 -4 -2 - |o.05]0.06
0.1]0.1]0.1
0.25 0.3 ] 0.3
2,3 1% 0.25]0.25]0.25
12- 0.1% 0.05| 0.1 |0.08
3 -2 1% 10.15)0.15]0.15
2> -3 1% 0.6 | 0.6 | 0.6
> -3 0.025| 0.03 | 0.03
0.15]|0.15] 0.2
0.4]04]05
MCP - |o.01]0.02
0.1]0.15]0.15
1% 0.15]0.15]0.15
2 -3 0.03]0.03] 0.03
2,3 1% 0.3/0.3]0.3
235 1% 0.5 ]0.5] 0.5
1% 0.5]0.5] 0.5
> -z 1% 0.202]0.2
> 1% 0.7/08]0.8
1% 0.6 | 0.6 | 0.6
1% 0.35]0.35]0.35
2 1% - |o0.05]0.06
245 1% 0.5]0.5] 0.5

— 42 — www . ffc-journal . com

A B C
0.06 ] 0.06] 0.06
1% 0.07]0.08] 0.08
0.06[0.06]0.06
0.11011/10.1
0.06/0.06]0.06
0.2 1021/ 0.2
-2- 1% 0.710710.7
3 0.03]0.05]0.06
3 1% 0.4 1041 0.4
1 -3 1% 0.11021/ 0.2
90. 769 89.35[89. 37
100 | 100 | 100
A )
B 12-
C )
4
(1]
GCMS
[1] [J1.
,2000,13(2) :68-72.
[2] : , :
[31. ,2005 ,26(2) :245-250.
[3] : : : :
[J1. ,2003 ,21(1) :1-8.
[4] , ¢ ) [J1.
,2004 ,6:73-79.
[5] 1.
,2003 ,3:35°41.
[6] [M]. ,2003.
[7] [31. ,1998 ,16
(3) :1-5.
[8] Philip R.Ashurst Food Flavourings [M]. ,
,2005.




