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Although the population is now generally aware of the consequences of a diet rish in saturated fats, consumers are still not willing to reduces fat intake. The poor flavor quality may be one factor hindering the acceptance of low-fat foods (Giese, 1994). The aim of this study was to better understand the effect of fat level and modified starch concentration on release of aroma compounds from recombined milk models. The effect of butter fat levels on headspace concentration of various esters (methyl, ethyl, propyl and butyl butyrate) in milk model system detected by headspace solid phase micro extraction (HS-SPME) gas chromatography was studied. The optimum condition to extract volatile ester compounds from milk model system.was 75μm Carboxen- Polydimethylsiloxane (CAR-PDMS) at 40 OC for 10 min. The headspace concentrations of milk samples contained 10, 20, 30 and 40 ppm. of various esters, mixed with 2 and 4%butter fat, were analyzed by HS-SPME gas chromatography. The samples with higher fat level containing butyl butyrate had the lowest headspace concentration while the sample containing methyl butyrate had the highest concentration. Flavour release profile was using of time-intensity method and performed by five trained panels. When the fat content was decreased, the maximum intensity (Imax) significantly increased but maximum intensity period (Tmax) significantly decreased, whereas the high fat level had the opposite result. The effect of modified starch levels (1, 2 and 3%) on headspace concentration and flavor released profile were also studied. The result showed that 2% of modified starch had Imax and Tmax closed to recombined milk model with 4% butter fat.
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