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Determination of the Sensory Flavor Attributes of Smoke in Food Products
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OBJECTIVES
The objective of this study was to determine and define
the sensory attributes contributing to smoked flavor In a
variety of foods and determine references to standardize
those terms.

Smoky: An acute pungent aromatic that is a product of combustion of wood, leaves or non
natural product
References: Diamond Smoked Almonds = 6.0 (a), 5.0 (f)

Wood Ashes = 5.0

Preparation: Obtain ashes from burned wood (from fireplace or outdoor fire pit)
Place ashes in 2 oz. glass jars with screw-on type lids. Fill jars approx.
1/3 full, This may be prepared several days in advance and stored at
room temperature, tightly sealed. Prepare one jar for every 3
participants, These will be shared for smelling only,

Dry, dusty, dirty smoky aromatics associated with the residual of burnt  products.
Reference: Gerkens Midnight Black (BLBO) cocoa Powder = 3.5(f)
Preparation: Mix % tsp of cocoa powder with 100 ml of water. Serve in 1 oz. cup.

The sweet, brown, musty, dark aromatics associated with a bark of a tree,
Reference: Diamond Shelled Walnuts = 4,0 (f)
Preparation: Serve walnuts in a 1 oz. cup.

Example: 3 of the 14 attributes with their definitions and references

Eigenvectors
Attribute PC1 PC2 PC3 PC4

Smoky 0.133744 0.376281 0.192615 0.188221

Ashy 0.306962 0.328767 0.120942 -0.08389

0.224889 0.402062 0.205225 0.123446

0.095717 0.4968 -0.03735 -0.15151

0.067716 -0.15932 -0.05985 0.660541

-0.28612 0.294049 -0.15532

RESULTS AND DISCUSSION
After 25 sessions of lexicon development, 14 attributes were
generated along with definitions and references for each. Some
of the attributes already have published definitions and
references (Sanchez Alan 2015) for other applications, which the
panelists found appropriate for this as well, otherwise new
definitions were written.
The panelists originally had smoke from different types of wood
on the lexicon (Hickory, Mesquite and Fruitwood). When trying
to create definitions for these attributes, no correlations could be
found between products smoked using the same wood, so those
attributes were discarded. Cedar, which i1s on the final lexicon,
refers to the wood itself, not the smoke.
References consist of market products, chemicals and solutions.
These references anchor a 0-15 point scale at 0.5-increments.
The validation was successful. Products were differentiated as
seen in Graph 1. The unsmoked products are coupled together on
the graph.
The principal component analysis that was run on the data from
the validation showed that all 14 attributes were necessary.

Observations (axes PC1 and PC2: 58.92 %)
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