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Rapid flavor profiling of heated vegetable oils by sensory evaluation

Fumiyo HAYAKAWA'*, Yukari KAZAMI', Satoko Jimbo? and Takashi URATA?

! National Food Research Institute, NARO, 2-1-12 Kannondai, Tsukuba, Ibaraki 305-8642, Japan
2 Boso oil and fat Co.,Ltd., 2-17-1 Hinode, Funabashi, Chiba 273-0015, Japan

Abstract

Flavor profiles of heated vegetable oils (canola, palm olein, soybean, rice bran and corn oils) were rapidly determined.
Eleven selected assessors were asked to describe flavor of each sample oil by selecting perceived flavor terms out of the 35
candidate terms. The data was submitted to correspondence analysis and the flavor map of sample oils was obtained, showing
the characteristics of each oil flavor, e.g. rice bran oil had sweet aroma. This profiling method can be applicable to other
products and will help researchers/technologists to conduct sensory evaluation easily and rapidly by reducing panel training

for scoring.
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