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carrier systems
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cell wall hydrolyzing enzymes, 22–23

cellular changes, during curing, 19–21
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coacervation, 121, 337

coating, 337

co-crystallization, 116

coffee, 141–143, 150, 332

cola beverages, 34
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complex formulations, 359–361
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controlled-release flavors, 210–211
controlled-release systems, 104
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cookies
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  cooling agents
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cellular and metabolic changes  
  during, 19–21
changes in enzymatic activity  
  during, 21–31
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objective of, 10
purpose of, 14–15
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cyclodextrin complexation, 337
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D
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drying processes
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encapsulated flavors, 210–211
morphologies of, 112–113
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toolbox approach, 123
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enzymatic activity
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synthesis of, 321–325

flavor creation, 281–293
categorizing ingredients for, 289–290
da Vinci approach to, 365–370
formulation, 393–395
ingredient selection, 281–284
intensity determination, 284–286

management of, 355–363
trends in, 157–163
using qualitative sensory data  
  and quantitative intensity ratings,  
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fruit components, 11

fruit flavors, 311–319, 380–381
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in-nose sampling, 196, 197–198

innovation, 383–389

intensity profiles, 286–288

intensity rating reproducibility, 285–286

intensity ratings, 290–292

interfacial polymerization, 116

isoeigenol, 323, 325
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by-products, 77
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origins of production, 62–66
overview, 60
prices, 63, 64, 71–72
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Pringles, 379–380

process flavors, 327–334, 393

processed flavors, 127

product development, 369–370
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slow drying, 19

snack bars, 379
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  268–271, 273–276

sports beverages, 263, 264

spray chilling, 122, 337
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thiazolines, 127

threshold values, 392

toothpaste, 261–262

top notes, 167–169, 170

toxins, 152–153

trans compound, 44, 85–86, 88–89
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synthetic, 296.12
water solubility of, 175–182, 186
water structuring and, 182–185

vanillin content, 26–29, 40
vanillyl ether, 44
vanillyl methyl ether, 44
vascular bundles, 11–12
vegetable flavors, 380–381
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