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Impact of ageing on pea protein volatile compounds and correlation with odor Possible correlation if specific presentation of the results (Fig. 3). Examples :

-A-3 months, earthy off-flavor (Tab. 1), ↑ proportion of volatile responsible for earthy notes (Fig. 3). -B-3-6 months, slight change in odor, no big changes in ratios of compounds responsible for off-flavor.

A 20°C 30°C

Sampling: 0, 3, 6, 9, 12 months 

MEASUREMENTS

Fig. 3 :

 3 Fig. 3: Profile of volatile compounds by sensory descriptors during the ageing (in ratios)

OdorFig. 1 :

 1 Fig. 1: Profile of volatile compounds by chemical family during the ageing

  Fig.2: Reactions involved during the ageing3,4,5,6