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Analytical Condition of Odor Analysis
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Identified Compounds in Odor Analysis (86 Compounds)

ethyl acetate 3-methylbutyl propanoate 2-ethyl-1-hexanol 1-decanol
3-methylbutanal 4-pentenyl acetate decanal B-citronellol

2,4, 5-trimethyl-1,3-dioxolane | 3-methyl-1-butanol 2-nonanol diethyl pentanedioate
ethyl propanoate ethyl hexanoate ethyl 3-hydroxybutanoate ethyl phenylacetate
ethyl 2-methylpropanoate 3-octanone benzaldehyde 2-phenylethyl acetate
propy! acetate styrene ethyl 2-hydroxyhexanoate ig:t):toxyethoxy) ethyl
2, 3-butanedione hexyl acetate propanoic acid hexanoic acid

isobutyl acetate 2-octanone 1-octanol benzyl alcohol

ethyl butanoate octanal 3-methylbutyl methoxyacetate | diethyl hexanedioate
1-propanol acetoin ethyl 3-methylthiopropanoate | butylated hydroxytoluene
ethyl 2-methylbutanoate 2-heptanol ethyl decanoate 2-phenylethanol

ethyl 3-methylbutanoate 3-methyl-1-pentanol butyrolactone heptanoic acid

butyl acetate ethyl heptanoate 1-nonanol phenol

DMDS ethyl lactate acetophenone dehydromevalonic lactone
1- (1-ethoxyethoxy) pentane 1-hexanol phenylacetaldehyde octanoic acid

isobutanol 3-ethoxy-1-propanol furanmethanol ethyl hexadecanoate
3-methylbutyl acetate 2-nonanone ethyl benzoate decanoic acid

ethyl pentanoate ethyl octanoate diethyl succinate 2-phenylethyl octanoate
1-butanol 1-heptanol (Z)-3-nonen-1-ol benzoic acid

ethyl 2-butenoate 3-methylbutyl hexanoate 3-methylthio-1-propanol dodecanoic acid

pentyl acetate acetic acid pentanoic acid

2-heptanone furfural naphthalene
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Table 6 A DITTREINIZMY—E (149 5)
Identified Compounds in Metabolites Analysis (149 Compounds)

2-Aminobutyric acid Aspartic acid Histidine Ornithine
2-Aminoethanol Batyl alcohol Homocysteine Palmitic acid
2-Aminopimelic acid Benzoic acid Homoserine Pantothenic acid
2-Deoxy-glucose Cadaverine Hydroxylamine Phenylacetic acid
2-Hydroxybutyric acid Caproic acid Hypotaurine Phenylalanine
2-Hydroxyglutaric acid Citramalic acid Hypoxanthine Phenylpyruvic acid
2-Hydroxyisocaproic acid Citric acid Indol-3-acetic acid Phosphoric acid
2-Hydroxyisovaleric acid Cystamine Isocitric acid Proline
2-Isopropylmalic acid Cystathionine Isoleucine Psicose-meto
2-Ketoglutaric acid Cysteine Lactic acid Putrescine
3-Aminoglutaric acid Cystine Lactitol Pyridoxamine-4TMS
3-Aminopropanoic acid Cytidine Lactose Pyruvic acid
3-Hydroxy-3-methylglutaricacid | Cytosine Lauric acid Ribitol
3-Hydroxybutyric acid Decanoic acid Leucine Ribose
3-Hydroxyglutaric acid Dihydroxyacetone phosphate | Lysine Saccharopine
3-Hydroxyisobutyric acid Dopamine Lyxose Serine
3-Hydroxypropionic acid Eicosapentaenoic acid Maleic acid Stearic acid
3-Methoxy-4-hydroxybenzoic acid | Elaidic acid Malic acid Succinic acid
3-Phenyllactic acid Fructose Maltitol Tagatose
4-Aminobutyric acid Fumaric acid Maltose Threitol
4-Hydroxybenzoic acid Galactose Mannito Threonic acid

4-Hydroxyphenylacetic acid Galacturonic acid Mannose 6-phosphate Threonine
4-Hydroxyproline Glucose Mannose Thymine
5-Aminolevulinic acid Glucuronic acid Margaric acid Trehalose
5-Aminovaleric acid Glutamic acid meso-Erythritol Tryptophan
5-Methoxytryptamine Glutamine Methionine Tyramine
5'-Methylthioadenosine Glutaric acid Methylsuccinic acid Tyrosine
5-Oxoproline Glyceric acid Mevalonic lactone Uracil
Acetylglycine Glycerol 2-phosphate Myristic acid Urea
Aconitic acid Glycerol 3-phosphate Né-Acetyllysine Uridine
Adenine Glycero N-Acetylmannosamin Valine
Alanine Glycine Nicotinic acid Xanthine
Allose Glycolic acid Nonanoic acid Xylito
Arabinose Glycyl-Glycine Norvaline Xylose
Arabitol Glyoxylic acid Octanoic acid Xylulose
Arginine Guanine Octopamine-4TMS

Ascorbic acid

Hexanoylglycine

Oleic acid

Asparagine

Histamine

O-Phosphoethanolamine
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