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Exploratory analyses

AROMATIC PROFILES

This technique allows us to identify hundreds of
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which allow us to identify the markers of a product
and the aromatic defects (off-flavors)

SAMPLE COMPARISON

Find the best manufacturing processes for a
product by comparing the aromatic profiles

at each stage of the process

APPLICATIONS

Industrial products (wood, paper, rubber...)

Food (vegetable alternatives, beverages,
spices, cheeses...)

Cosmetics (raw materials or finished products)

All our analyses can be coupled with olfactometry (GC-MS/0)

OUR SUPPORTS AND APPROVALS
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Expertise in the analysis of volatile compounds and antioxidants
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