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(1) Reducing sugars ¥ N-compounds 7 % i & 4= & J& » 3= Diketones (buttery) -~ Pyrazines
(earthy, roasty, nutty) ~ Thiazoles (roasty, popcorn-like) ~ Enolones (caramel-like, savory)
Thiols (sulfury, coffee-like) ~ Aliphatic acids % § vk & =
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