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ldentification
of key-flavours

New methodologies Synthesis pathways
in flavour research

FLAVOURS IN
FERMENTED
FOODS
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Flavour Stability through Food Processing and Storagg




TO BEER STALING

ELUCIDATION OF THE PATHWAYS LEADING

Methional (potato)

B-Damascenondred fruit)

4-Vinylsyringol (smoky, old)

o

Sotolon(Madeire) \;:\i

Polyfunctional thiols (onion, empyreumatic, ribes)

PhD theses :

S. Noél (98) G. Lermusieau (02)
C. Liégeois (04)

L. Gijs (03)

Ph. Perpéte (00)

D. Callemien (07)

C. Vermeulen (05)
S. Bailly, J. Gros, Tran H.

C. Scholtes
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ety THE POLYPHENOL PARADOX

; j 4 (), IN ALCOHOLIC BEVERAGES :
: - A beer and wine paradox ?
Patent n° EP1894473viethod to increase the antioxidant activity

of chocolate (with Puratos) o

LR

Patent n° WO2008 068344&pent hop products, their content in s

stilbenes and their use as antioxidant for comespbbduction (with AB-Inbev
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Malt and beer analyses, yeast propagatio

consultance for improving the process,
microbrewery, ..




QUALITY CONTROL AND
ASSISTANCE FOR INDUSTRIALS

IN mMore detalls ...




QUALITY CONTROL AND ASSISTANCE FOR INDUSTRIALS

New staff : +32 10 47.... <
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Beer and other fermented beverage

CRQMB-INBR

Malt and Mycotoxins Brewing Technology

8764




ANALYTICAL POTENTIAL

SENSORIAL PLATFORM :
GC-Olfactometry
GC-mass spectrometry

9 GC including static HS, Purge and Trap, SPME, on
column&split/splittess AND  FID, NPD, PFPD, Sievers)

6 HPLC including absorption UV, diode array, fluorescence,
refractometer AND HPLC/MS": ESI & APCI

Semi-preparative HPLC
Antioxidant assays (AAPH, ..)
Sensorial analysis (10 pers.)

BREWING TECHNOLOGY PLATFORM :
Fermentors/propagators : 300 & 30 L

Beer production : 50L micro-brewery, 2001 mash filter, continous
centrifugation

Yeast library
-80<C revco, microscopes, PCR, ultracentrifugators, ..







