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SUMMARY

Enriched milk proteins and different recombined 'milks' were added to a coffee beverage.
Sensory analysis in particular intensity tests was performed. In addition to the sensory
analysis, apparative analysis was performed too. The retronasal perception was examined by
'Oral Breath Sampling (OBS)' and GC/MS analysis. From the results of the intensity tests,
flavour profiles were derived. The investigations showed that all additives affect the flavour
release from the coffee beverage in both the orthonasal and the retronasal way.




