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Industry status and development trend
of food flavor ingredients in China
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Abstract ;. Food flavor substance is the material with clear chemical structure, it’ s came from chemical synthesis or
derived from the auto plants, usually not directly for consumption.Food flavor which used for food flavored.It’ s

consisted of edible flavor substance, natural flavor of food material and non-flavor ingredients for food flavoring.

Food flavor is the main components of food functional properties which determined by the composition of smell and

taste, and bring to people a complex integrated experience of smell and taste.lts sensory functional properties of

food, the acceptability of food consumption and the quality of people’ s life has a pivotal role. The rational
combination and release of wonderful taste is no longer confined to and achieved from the spices and the aroma of

food flavors and fragrance, but the development and application of the more food flavor ingredient.
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