
NMBR DESCRIPTOR TYPICAL CLASS CATEGORY
1 caramel
2 malty
3 toasted
4 roasted-nutty
5 meaty
6 stewed cabbage
7 allium / onion / garlic
8 sulfur
9 geosmin / earthy

10 grassy
11 mushroom
12 brothy
13 hay
14 acetaldehyde / green apple
15 green-nutty
16 cereal
17 metallic
18 oxidized fat
19 methyl ketone
20 diacetyl / buttery
21 isovaleric / sweat
22 butyric
23 caprylic
24 acetic
25 whey
26 cooked
27 scorched
28 milkfat
29 peach
30 banana
31 pineapple
32 fruity / red apple
33 honey
34 floral
35 fishy
36 ammonia Nitrogen Compound
37 catty-sulfur Thiols
38 citrus CITRUS
39 herbal
40 pine resin
41 compost
42 phenolic / cowy
43 musty
44 smoky
45 vanilla
46 anise
47 horseradish Isothiocynates
48 solvent
49 burnt
50 soapy Esters
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