
RICORRENZA DI ALCUNE IMPORTANTI MOLECOLE                                         
ODORANTI IN ALIMENTI SOTTOPOSTI A COTTURA
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3-methylbutanal X X X

2,3-butanedione X X X X X

2,3-pentanedione X X

3-(methylthio)propionaldehyde X X X X X

phenylacetaldehyde X X X X

2-furfurylthiol X X X X

2-acetyl-1-pyrroline X X X

2-propionyl-1-pyrroline X

2-acetyltetrahydropyridine X X

2-acetyl-thiazoline X X

2-ethyl-3,5-dimethyl-pyrazine X X X X X X X

2,3-diethyl-5-methyl-pyrazine X X X X X

2,5-dimethyl-4-hydroxy-3(2H)-furanone X X X X X X

4,5-dimethyl-3-hydroxy-2(5H)-furanone X X X X

5-ethyl-3-hydroxy-4-methyl-2(5H)-furanone X X X
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