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Category Compounds

Aldehydes Hexanal, 4-pentenal, 2,4-heptadienal

Alcohols 1-propanol, 2-propanol, 2-octen—1-ol, 1,3-propanediol, 2-heptyn—1-ol

Acids acetic acid, propanoic acid, octanoic acid, n—-decanoic acid, undecanoic acid,

n-hexadecanoic acid

Others 2-hexene, 2-heptene, 2-pentene,
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Yamaguchi et al. {(2010) Effect of oxidized arachidonic acid and hexanal on the mouse taste

perception of bitterness and umami. Biosci. Biotechno!. Biochem., 74, 1884-1890.
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