ANALYSIS OF VANILLA FLAVORED FOOD PRODUCTS USING ATMOSPHERIC-PRESSURE SOLIDS ANALYSIS PROBE
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INTRODUCTION

Flavor, which entices our sense of taste and smell, is one of the
paramount factors contributing to successful food products. Each food
product manufacturer creates and maintains its own flavor profiles to
distinguish its products from competitors. To ensure product quality and
accurate labeling, the flavor ingredients and the final products are
analyzed and authenticated through chemical analysis. However, most
chemical composition analysis methods require sample preparation
procedures including extraction, filtration, dilution, and chromatographic
separation which are time-consuming and laborious. It is therefore most
desirable to have a screening tool to quickly examine flavor profiles and
authenticate product quality.

Vanilla extract is one of the most widely used flavoring ingredients in
food and beverages. The authentic vanilla extract commands a premium
price because demand exceeds supply. As a result, artificial vanilla
flavorings, usually containing synthetically produced vanillin and ethyl
vanillin, were often used as substitutes. Since synthetic vanilla cost only
a fraction of the price of natural vanilla extracts, they are frequently used
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Screening for Coumarin in Various Food Products
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