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Research progress on flavor contribution, detection method and
biosynthesis regulation of volatile sulfides in cheese
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ABSTRACT: The volatile sulfides in cheese mainly include methanethiol, hydrogen sulfide, dimethyl sulfide,
dimethyl disulfide, methional, efc., which are important odorants of cheese and make key contributions to the
formation of cheese flavor. In this study, a systematic review of the composition and flavor contribution of volatile
sulfides in cheese was carried out based on relevant literatures, the common methods for the determination of volatile
sulfide in cheese and their advantages and disadvantages were introduced. The formation mechanism and the
biosynthesis regulation strategies including strain screening, microbial collocation and combination, and genetic
engineering technology were summarized. Finally, the problems existing in the current issues and future research
directions were also summarized and forecasted. It provides a theoretical basis for the comprehensive cognition of the
volatile sulfide and their formation and regulation in cheese, and the development of cheese which are more suitable
for Chinese consumers and the transformation and upgrading of the cheese industry in China.

KEY WORDS: cheese; volatile sulfide; flavor contribution; biosynthesis regulation

EEWE: HEARBEILETH (31972197)

Fund: Supported by the National Natural Science Foundation of China (31972197)

“BEEE: "W, WL, 2, FEMRIT SRS . E-mail: tianhx@sit.edu.cn

*Corresponding author: TIAN Huai-Xiang, Ph.D, Professor, School of Perfume and Aroma Technology, Shanghai Institute of Technology,
Shanghai 201418, China. E-mail: tianhx@sit.edu.cn



5780 B dn 2 4 R R I A 4R

13 E

0 51 &

W (cheese) § 25 Jy Wi 42, Ll b 73 5
S FRBIER, TR FA RS 1000 FRELEG, b iEs A
800 Z A, PR BLWImEAE Ry —FhE L FLH S, E AT AR
T B R R A 2020 AR TR E BT AR 2
88.4 {20, FHE AWK RIKE] 22.6%, HEWIE T A
e KBNS, SRR E Y 7S
ARSI, RIRE DR AW SRR 0.2 ke, U5 HERF
BIKSER 110, UL el W, Tk E Dm0 A R &
JRzs il

JRUBR S22 52 M 7% T ot oG P O B PR 3% 0% 7 v 7 XU
Ji 5 B A S XU 2 R R 4 4 S o R,
PR RN R EALAE G R  BE . B FR. M. NTR.
Mg . SEALA Y. BESERRTE Y . R
FEER AT FLE (A P R AR A M), 2 At i
S HLAT 58 B0 R AN AR B B A 4 T SR, A o )
T KU SR SR W ST 2 — o SR 1 R PR R AL W vk
K4 FHYIBETE A R R, 43 B R 2% 3 AN %5
Sz . Wik THRENTEET S, A FaE AN
WA P % T 7™ i, IF 5 0% T v M A 0 X XU 1) 52 i
HAEFEHEZE X,

FEF UL, AN SCHE A BeL AR & SCHk i Lk _E X 3 1 o 5

FNERACYIXIRTTHK . AGT5 0k T2 AL B A
FEMRT TS T B AT 2558, I X0 58 3 A2 vh ] A ) B )
R RARTETT ) BEA T BE, g T R A B3 5 R i 9%
A VR, $HE Sl [ 1 b R A i B (4 R 4 2
W

1 B IE R MR AR BAE AR B R S Tk

Wmg e R R MR AL Y R AR . ARfEE .
SERRE . R AREE . FARSENRE ST, RS R MR
AP TE W I e B IR, E T R A X AR,
YE R AMERAL X T4 I A7 o 0 XU k() 5 v JEE it
IR T U A E A B 03 WA Kaikl, e
L, DT 0 B BRRR R . TR . R LW R g &
B s B T B A R B L2 1,

FLLE 1973 4E, MANNING 25U T3 % 17 1 7 % 1) JXUbR
o AT THESR, RINWIEE b — o4 & ik s, JLHZ
Rfb & . T H LA B, VIR A PR S
HEMH . 25 DIMOS e i 5 4B ARG Ik 5 1%
PG FE KUK AN 2 YR AR L R B, R A Uik
WA e Y, H 2R R Yk U mE Ak i
5 TS . BURBANK 25T T VIis W3 AE rh Ak,
W EBEATERR . H AR AR, B
75 A 8 3 e [

R INEE P E L MR BB R R A A0 AT B2 AT R 4 R
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Table 2 Comparison of different detection methods for sulfide
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