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Ingredients in fresh seeds...
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Data: Kadow et al., 2013



And their impact on flavor...

o B

Cotyledon
Fat
Proteins
Phenolics
Alkaloids
Carbohydrates
Organic acids

Data: Hofmann et al., 2006; Kadow et al., 2013



And their impact on flavor...
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Ingredients of the fruit pulp...
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Data: Kadow et al., 2013




And their impact on flavor...

Data: Hofmann et al., 2006; Kadow et al., 2013
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...
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Changes during fermentation...

Fermented, dried seeds Flavor
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Data: Hofmann et al., 2006; Weigl, 2006; Granvogl et al., 2012; Kadow et al., 2013



Changes during fermentation...
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Changes during fermentation...
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And secondary post-harvest processing...
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And secondary post-harvest processing...
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And secondary post-harvest processing...
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Holistic quality monitoring
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Primary post-harvest processing
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Secondary post-harvest processing

Dunkel 2016 (modified)

u
KKKnFKnFKKF

K n !,t



Sensory evaluation

Seguine and Sukha 2015



Standardized training liquors
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Seguine and Sukha 2015; Dunkel 2016
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