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Successful Feasibility Studies at G.A.S. using Flavour Spec
1) Main compound detection / quantification within aroma oil
2) Detection of fermentation by products from brewing process
3) Compound identification and quantification regarding honey differentiation
4) Truffle authentication by headspace composition and compound assignment
5) Differentiation of various tobacco formulations and key marker assignments
6) Meat authentication from animal species
7) [bookmark: _GoBack]Off flavour detection on sugar powder from production processes
8) Bad smell from sweat under arms due to thiols
9) Variations  of apple compote and correlations to organoleptic properties
10) Flavour release in correlation to fat content on dairy products
11) Differentiation via VOC- emissions on treated and untreated mushrooms
12) Bisphenol A replacement products and their effect on flavour stability on soft drinks
13) Beef extract distinction used for soups according to different origin of beef (NZ, Australia, USA)
14) Honey authentication according to head space composition (NZ, Taiwan) 
15) Gasoline/Diesel fuel marker detection
16) Differentiation of green tea according to grade, origin and storage time
17) Similarities of food appetizers to replace mono sodium glutamate
18) Flavour analysis based on VOC composition from fruit juice including compound assignments
19) Storage duration of beer
20) Product adulteration of dairy products using marker compounds (hexanal, pentanal) quantification
21) Exposure (light/ temperature) effects on dairy products via headspace composition changes
22) Detection of different fire accelerators on burned wood
23) Product freshness (production date) on chocolate and fairy cakes, candy bars
24) Differentiation of chicken essence 
25) Determination of dried ‘golden’ peach ripeness
26) Determination of products differences of guara leaves based on distinct manufacturing processes
27) VOC detection from PET bottled water
28) FOUP contamination with VOC for wafer production 
29) Soy sauce differentiation according to fermentation process and quality
30) Energy drinks comparison/blending for house brand composition
31) Off-smell detection on magnesium steroids
32) Detection of off-smell in green coffee beans
33) Differentiation of beer flavours for market analysis
34) Roasting grades of hazelnuts
35) Tracking chocolate in cacao butter products
36) Detection of Off-smells on cacao beans from drying process
37) Flavour deterioration on crisps and frying oil
38) Differentiation of cheese
39) Determination of green tea origin, quality grade and storage time 
40) Off-flavour on garlic puree
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