¥ EDTES
DAIRY

TYPICAL FLAVOURS
IN DAIRY (YOGURT)

More than 100 different volatiles have been identified in dairy products, including
carbohydrates, alcohols, aldehydes, ketones, acids, esters, lactones and sulfur compounds.
Dairy flavour is a result from milk odor contributors and specific flavorings synthesized by the

lactic acid bacteria.

Training booklet included

THE DAIRY REFERENCE SENSORY KITS INCLUDE THE 20 MOST COMMON
FLAVOURS PRESENT IN COMMERCIAL DAIRY PRODUCTS (YOGURT).

To order, please send an email to sales@eptes.com
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