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The flavour release properties of meals containing commercial thickeners were investigated in terms of the change of the

density and temperature of commercial thickeners, with a view to improving the quality of life of people with masticating

and swallowing difficulties. Specifically, the savory food horseradish was used, and the release of the flavorful odor when

commercial thickeners derived from xanthan gum were added was investigated. Samples containing different

concentrations of commercial thickeners were prepared to regulate the amount of the commercial thickeners. Each sample

was regulated under different temperatures (10C, 227C and 65C, respectively). The amounts of allyl isothiocyanate (AITC),

3-butenyl isothiocyanate, and B-phenethyl isothiocyanate, which is the flavour component of horseradish were measured by

gas chromatography—mass spectrometry. The results showed that the total amount of the flavour component of horseradish

hardly changed because of the change in concentration. The amounts of AITC, which is the main flavour component of

horseradish decreased and B-phenethyl isothiocyanate increased at a temperature of 65T, regardless of changes in

concentration. The ratio of the amount of flavour component of horseradish in foods containing commercial thickeners

changed at the temperature of 65T. In conclusion, this result suggests that temperature in foods containing commercial

thickeners changes the level of flavour release.



