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Introduction

Olfaction Is a key contributor to flavour perception. It has been proposed that age-related impairments may impact on older adults experience and enjoyment of
foods (Duffy et al, 1995). Subsequently, it may become difficult for older adults to achieve their nutritional intake in order to maintain muscle mass and physical
function (Somekawa et al, 2017). It is well documented that the sense of olfaction decreases with age (Murphy, 2002); however, it Is not yet known how aging
Impacts the detection of aroma compounds which are key to the flavour of a high-protein product.

Stagel: Gas-Chromatography Olfactometry (GC-0O) Stage 2: Detection Threshold Tests

Objective: to determine the key aroma compounds in a high-protein milk- Objective: to determine how younger and older adults differ in detection
based beverage thresholds for key aroma compounds (identified in Stage 1).
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Discussion

During GC-O (Stage 1), aroma compounds with a wide range of sensory properties were detected (Table 1). The same compounds were detected by both older
and younger adults, DF and intensity ratings were not consistent between the age groups (Graph 1). During threshold testing (Stage 2), older adults had higher
thresholds for all compounds. The detection of Isoamyl acetate and Methanethiol were significantly different between age groups (p=0.02 and p=0.04,
respectively), suggesting that the detection of these compounds is significantly impeded by ageing.

Conclusion

In the current study, it was found that detection thresholds are impeded by ageing, however this was not consistent across different aroma compounds. The
detection of Isoamyl acetate was most significantly affected. This research suggests that older adults may need a higher quantity of flavour in foods to perceive a
characteristic banana flavour. More research is needed, at subthreshold levels and within an aroma mixture, to understand how perception changes within a real-
food system.
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