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Research progress of synergistic effect of food flavor

CHEN Chen'?, YUAN Jia-Jie', YANG Ren-Qin®, YU Hai-Yan', TIAN Huai-Xiang'"

(1. School of Perfume and Aroma Technology, Shanghai Institute of Technology, Shanghai 201418, China;
2. Kangyuan Dairy Co., Ltd., Yangzhou Unversity, Yangzhou 225000, China)

ABSTRACT: With the increasing attention of consumers to the quality of food flavor, food flavor has gradually
become a research hotspot. The aroma of food is complex and difficult to be determined qualitatively and quantitatively.
The interaction between various aroma components and food matrix leads to the synergistic, additive, eclectic and
masking effects, which determine the flavor and quality of the final food. At present, the research on the synergistic
effect of flavor substances mainly focuses on the blending of aromas. Few articles have systematically expounded the
synergistic effect of flavor substances in food. This paper mainly reviewed the research progress of synergistic effect, the
macroscopical research methods [threshold method, S-curve method, odor activity value (OAV) method and o-t diagram
method] and microcosmic research methods (the change of ion concentration on the activity level of olfactory receptor),
summarized the mechanism of the synergistic effect in dairy products, wine and meat, and discussed the future
development trend, so as to provide theoretical basis for the improvement of food flavor and quality.
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