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*Course
Description

Food flavor mainly includes the formation of food flavor, the chemical composition of
flavor substances, the change law of flavor as well as the artificial manufacture of flavor
substances and the industrial production of flavor foods. The course will be based on
modern chemistry as a technical platform to explain food flavor phenomena, summarize
the law of food flavor changes, and introduce food flavor blending technology. The
research fields of food flavor chemistry, analysis and identification methods of food flavor
substances, chemical characteristics and flavor intensity, formation of food flavor
substances, typical food flavors, products that regulate food flavors, and chemical
principles of cooking food flavors are mainly introduced.
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