[bookmark: _Ref119333256]Supplementary Information
Supplementary Table 1. Detailed brand and list of ingredients of each sample. 
	[bookmark: _Ref125733252]S/N
	Product Code
	Brand
	Ingredients

	1
	AM
	Master Grocer™
	Beef (100%)

	2
	AP
	Master Grocer™
	Beef (65%), Fats (25%), Salt, Sugar, White Pepper, Onion powder, Water, Bread Crumb, Pasteurized Egg white, E451 Triphosphate, Monosodium Glutamate, Paprika, Coriander, Mustard Seed, Dextrose, Sesame, Garlic Powder, Dry Parsley, Mix Herbs.

	3
	SM-1
	Impossible™
	Water, Soy Protein Concentrate, Coconut Oil, Sunflower Oil, Natural Flavors, Potato Protein, Thickener (E461), Cultured Dextrose, Yeast Extract, Modified Starch, Soy Leghemoglobin, Salt, Antioxidant (E306), Soy Protein Isolate, Zinc Gluconate, Thiamine Hydrochloride (Vitamin B1), Niacin, Pyridoxine Hydrochloride (Vitamin B6), Riboflavin (Vitamin B2), Vitamin B12.

	4
	SM-2
	vEEF™
	Water, Soy Protein (20%), Vegetable Oil, Thickeners (Methylcellulose, Potato Starch), Pea Protein (1%), Natural Flavours, Sea Salt, Malt Extract (Barley), Beetroot Powder.

	5
	SP
	vEEF™
	Water, Vegetable Protein (21%) (Soy, Pea), Vegetable Oil, Thickeners (Methylcellulose, Potato Starch), Yeast Extracts, Salt, Garlic, Herbs, Spices, Malt Powder (Barley), Mineral (Iron), Vitamins (B3, B6, B2, B1, B12).

	6
	PM
	Beyond™
	Water, Pea Protein, Expeller Pressed Canola Oil, Refined Coconut Oil, Rice Protein, Natural Flavors, Dried Yeast, Cocoa Butter, Methylcellulose, contains 1% or less of: Potato Starch, Salt, Potassium Chloride, Beet Powder Colour, Apple Extract, Pomegranate Concentrate, Sunflower Lecithin, Vinegar, Lemon Juice Concentrate, Vitamins and Minerals (Zinc Sulfate, Niacinamide [Vitamin B3], Pyridoxine Hydrochloride [Vitamin B6], Cyanocobalamin [Vitamin B12], Calcium Pantothenate).

	7
	PP
	Beyond™
	Water, Pea Protein, Expeller-Pressed Canola Oil, Refined Coconut Oil, Rice Protein, Natural Flavors, Cocoa Butter, Mung Bean Protein, Methylcellulose, Potato Starch, Apple Extract, Pomegranate Extract, Salt, Potassium Chloride, Vinegar, Lemon Juice Concentrate, Sunflower Lecithin, Beet Juice Extract (for color).

	8
	MM
	Quorn™
	Mycoprotein (39%), Water, Rehydrated Free Range Egg White, Wheat Flour (Wheat Flour, Calcium Carbonate, Iron, Niacin, Thiamine), Vegetable Oils (Sunflower, Rapeseed), Salt, Maize Flour, Wheat Starch, Milk Proteins, Textured Wheat Protein (Wheat Protein, Wheat Flour), Natural Flavouring, Raising Agents: Tetrasodium Diphosphate, Sodium Carbonate; Pea Fibre, Firming Agents: Calcium Chloride, Calcium Acetate; Wheat Gluten, Gelling Agent; Pectin; Dextrose.

	9
	MP
	Quorn™
	Mycoprotein (41%), Rehydrated Free Range Egg White, Textured Wheat Protein (Wheat Flour, Stabiliser: Sodium Alginate; Colour: Plain Caramel), Onions, Vegetable Oils (Palm, Rapeseed), Flavouring (contains Smoke Flavourings), Milk Proteins, Roasted Barley Malt Extract, Firming Agents: Calcium Chloride, Calcium Acetate.

	10
	GM
	Seitenbacher™
	Green Spelt 32%, Whole-grain Oat Flakes, Spelt Flakes, Sunflower Seeds, Onions, Sea Salt, Food Yeast, Red Bellpepper, Tomatoes, Garlic, Parsley, Leeks, Carrots, Lovage, Pepper, Celery, Dill.

	11
	GP
	Amy’s™
	Organic Mushrooms, Organic Bulgur Wheat, Organic Onions, Organic Celery, Organic Carrots, Organic ats, Organic Walnuts, Organic Wheat Gluten, Organic Potatoes, Sea Salt, Organic High Oleic Safflower and/or Sunflower Oil, Organic Garlic.



Supplementary Table 2. List of standard compounds used in this work
	Standard
	Company
	CAS No.
	Purity

	1-Hexanol
	Sigma-Aldrich
	111-27-3 
	≥99%

	1-Octanol
	Sigma-Aldrich
	111-87-5 
	≥98% (FCC)

	1-Octen-3-ol
	Sigma-Aldrich
	3391-86-4 
	≥98% (FCC)

	1-Pentanol
	Sigma-Aldrich
	71-41-0 
	≥99%

	2,3,5-Trimethylpyrazine
	Sigma-Aldrich
	14667-55-1 
	≥99% (FCC) (FG)

	2,3-Diethyl-5-methylpyrazine
	Sigma-Aldrich
	18138-04
	≥99% (FG)

	2,4-Decadienal, (E,E)-
	Sigma-Aldrich
	25152-84-5 
	≥90% (FG)

	2,5-Dimethylpyrazine
	Sigma-Aldrich
	123-32-0 
	≥98% (FG)

	2-Acetylthiazole
	Sigma-Aldrich
	24295-03-2 
	≥99% (FG)

	2-Decenal, (E)-
	Sigma-Aldrich
	3913-81-3 
	≥95% (FCC) (FG)

	2-Ethylpyrazine
	Sigma-Aldrich
	13925-00-3 
	≥98% (FG)

	2-Methylpyrazine
	Sigma-Aldrich
	109-08-0 
	≥99% (FCC) (FG)

	2-Methylthiophene
	Sigma-Aldrich
	554-14-3 
	98%

	2-Nonenal, (E)-
	Sigma-Aldrich
	18829-56-6 
	97%

	2-Pentylfuran
	Sigma-Aldrich
	3777-69-3 
	≥98% (FG)

	3-mercapto-2-butanone
	Sigma-Aldrich
	40789-98-8 
	≥95% (FG)

	3-Octanone
	Sigma-Aldrich
	106-68-3 
	≥98% (FG)

	5,6,7,8-Tetrahydroquinoxaline
	Sigma-Aldrich
	34413-35-9 
	≥97% (FG)

	Acetophenone
	Sigma-Aldrich
	98-86-2 
	≥98% (FG)

	Benzaldehyde
	Sigma-Aldrich
	100-52-7 
	≥98% (FCC) (FG)

	Decanal
	Sigma-Aldrich
	112-31-2 
	≥97% (FG)

	Dimethyl trisulfide
	Sigma-Aldrich
	3658-80-8 
	≥98% (FG)

	Furan, 3,3´-dithiobis[2-methyl-
	Sigma-Aldrich
	28588-75-2 
	Impurity in furfuryl mercaptan

	Furfuryl acetate
	Sigma-Aldrich
	623-17-6 
	≥98% (FG)

	Furfuryl disulfide
	Sigma-Aldrich
	4437-20-1 
	≥95% (FG)

	Furfuryl mercaptan
	Sigma-Aldrich
	98-02-2 
	98% (FG)

	Heptanal
	Sigma-Aldrich
	111-71-7 
	≥95% (FCC) (FG)

	Hexanal
	Sigma-Aldrich
	66-25-1 
	≥95% (FG)

	Indole
	Sigma-Aldrich
	120-72-9 
	≥97% (FG)

	Methional
	Sigma-Aldrich
	3268-49-3 
	≥98% (FG)

	Nonanal
	Sigma-Aldrich
	124-19-6 
	≥98% (FG)

	Nonanoic acid
	Sigma-Aldrich
	112-05-0 
	98% (FG)

	Octanal
	Sigma-Aldrich
	124-13-0 
	≥95% (FCC) (FG)

	Octanoic acid
	Sigma-Aldrich
	124-07-2 
	≥98% (FG)

	Phenylacetaldehyde
	Sigma-Aldrich
	122-78-1 
	≥95% (FCC) (FG)

	Pyrazine
	Sigma-Aldrich
	290-37-9 
	≥99% (FG)

	Pyrrole
	Sigma-Aldrich
	109-97-7 
	≥98% (FCC) (FG)

	γ-Caprolactone
	Sigma-Aldrich
	695-06-7 
	98%

	γ-Heptalactone
	Sigma-Aldrich
	105-21-5 
	≥98% (FCC) (FG)





[bookmark: _Ref125644189]Supplementary Table 3. Mean (±SEM) sensory ratings of 11 burger patty samples on a 0 – 100 Visual Analogue Scale (VAS). 1Represents the p-value associated with the main effect of sample on each of the ratings. Ratings labelled with different letters within each attribute (column) are different at p ≤ 0.05, using Bonferroni corrected comparisons to compare the samples, where ‘a’ always represents the lowest value.
	Samples
	Meaty Odour Intensity
	Legume Odour Intensity
	Off-odour Intensity
	Meaty Flavour Intensity
	Legume Flavour Intensity
	Salty Taste Intensity
	Savoury Taste Intensity
	Off-flavour Intensity
	Juiciness
	Chewiness
	Oily Mouthfeel
	Flavour Aftertaste

	AM
	72.48 (4.79) e,f
	7.44 (5.07) a,b
	30.60 (6.04) a, b, c
	77.24 (5.03) e, f
	3.24 (5.31) b
	14.97 (4.57) b
	25.41 (4.74) b
	22.35 (5.73) a, b
	26.49 (3.90) c
	73.31 (4.55) e
	23.84 (4.76) a, b, c
	54.63 (5.41) a, b

	AP
	89.77 (4.79) f
	4.25 (5.07) a
	13.38 (6.04) a 
	93.23 (5.03) f
	2.32 (5.31) a, b
	52.83 (4.57) d
	67.98 (4.74) d
	5.20 (5.73) a
	67.32 (3.90) f
	72.03 (4.55) e
	52.71 (4.76) e
	68.78 (5.41) b, c

	PM
	35.57 (4.79) c,d
	45.57 (5.07) c, d, e
	35.10 (6.04) a, b, c, d
	45.63 (5.03) b, c, d
	43.08 (5.31) c
	41.25 (4.57) c, d
	52.80 (4.74) c
	21.68 (5.73) a, b
	47.63 (3.90) d, e
	63.07 (4.55) d, e
	46.12 (4.76) d, e
	55.72 (5.41) a, b

	PP
	40.41 (4.79) c, d
	46.21 (5.07) d, e
	28.32 (6.04) a, b, c
	54.96 (5.03) c, d
	39.49 (5.31) c
	48.82 (4.57) c, d
	65.18 (4.74) d
	17.46 (5.73) a, b
	81.71 (3.90) g
	52.85 (4.55) b, c, d
	59.00 (4.76) e
	60.90 (5.41) a, b, c

	GM
	4.47 (4.79) a,b
	62.41 (5.07) e, f
	58.30 (6.04)  e
	4.67 (5.03) a
	68.78 (5.31) d
	51.59 (4.57) c, d
	52.21 (4.74) c, d
	54.03 (5.73) c, d
	11.27 (3.90) b
	44.30 (4.55) b, c
	23.91 (4.76) a, b, c
	74.25 (5.41) c

	GP
	5.65 (4.79) b
	67.13 (5.07) f
	42.59 (6.04) b, c, d, e
	5.50 (5.03) a
	68.59 (5.31) d
	49.74 (4.57) c, d
	52.04 (4.74) c, d 
	35.28 (5.73) b, c
	13.47 (3.90) b, c
	57.89 (4.55) c, d, e
	20.84 (4.76) a, b
	60.00 (5.41) a, b, c

	MM
	9.66 (4.79)b
	54.57 (5.07) e, f
	54.74 (6.04) d, e
	6.13 (5.03) a
	48.18 (5.31) c, d
	9.07 (4.57) a, b
	4.13 (4.74) a
	58.98 (5.73) d
	4.15 (3.90) a, b
	20.23 (4.55) a
	6.28 (4.76) a
	47.51 (5.41) a

	MP
	54.48 (4.79) d, e
	30.33 (5.07) c, d
	24.97 (6.04) a, b, c
	45.36 (5.03) b, c, d
	35.88 (5.31) c
	45.64 (4.57) c, d
	44.88 (4.74) c
	33.58 (5.73) b, c
	48.79 (3.90) d, e
	38.37 (4.55) b
	28.95 (4.76) b, c, d
	51.84 (5.41) a, b

	SM-2
	31.83 (4.79) c
	43.22 (5.07) c, d, e
	33.33 (6.04) a, b, c, d
	35.16 (5.03) b
	49.90 (5.31) c, d
	37.56 (4.57) c
	42.32 (4.74) b, c
	32.10 (5.73) b, c
	40.76 (3.90) d
	45.74 (4.55) b, c
	41.07 (4.76) c, d, e
	51.59 (5.41) a, b

	SM-1
	66.49 (4.79) e
	25.11 (5.07) b, c
	20.46 (6.04) a, b
	62.57 (5.03) d, e, f
	37.77 (5.31) c 
	38.39 (4.57) c, d
	44.80 (4.74) c
	20.97 (5.73) a, b
	43.17 (3.90) d, e
	59.28 (4.55) c, d, e
	41.47 (4.76) c, d, e
	57.40 (5.41) a, b, c

	SP
	32.31 (4.79) c
	47.07 (5.07) d, e, f
	44.36 (6.04) c, d, e
	41.28 (5.03) b, c
	47.64 (5.31) c
	45.03 (4.57) c, d
	55.66 (4.74) c, d
	33.56 (5.73) b, c
	55.50 (3.90) e, f
	50.45 (4.55) b, c, d
	53.33 (4.76) e
	63.61 (5.41) a, b, c

	P-value1
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001
	0.001

	DF
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210
	10,210

	F Ratio
	46.00
	22.69
	8.137
	52.51
	24.76
	20.85
	21.04
	10.81
	70.06
	20.11
	18.71
	4.62


[bookmark: _Ref124868908][image: A screenshot of a computer
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[bookmark: _Ref118280413][bookmark: _Ref125644147][bookmark: _Ref129882112]Supplementary Figure 1 (A) Baseline aromagram generated from untrained panellists versus (B) aromagram generated after the same panellists were trained. (C) Chromatogram detailing the elution times of the 9 standards used in the sniffing mixture. Numbers correspond to the standards in Table 4.


Supplementary Table 4. Volatile compounds putatively identified from the mass spectra and their respective peak areas (total ion counts). Unidentified compounds are prefixed with “Unk” followed by the molecular fragment formula derived from accurate mass data. Odour described by GC-O, otherwise “ND” if no odour was perceived. Identification by RI: retention index matching, MS: mass spectral matching, AM: accurate mass of fragment / molecular ion, AS: authentic standards.
	Name
	RT / min
	Expt RI
	Lit RI
	Odour
	AM
	SM-1
	GM
	MM
	PM
	SM-2
	Identification

	Alcohols
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	1-Pentanol
	6.697
	1246
	1250
	ND
	22,091
	9,115
	173,559
	ND
	1,987
	36,850
	RI, MS

	1-Hexanol
	8.176
	1345
	1351
	ND
	25,467
	26,202
	1,168,891
	6,691
	22,806
	525,164
	RI, MS

	1-Octen-3-ol
	9.734
	1445
	1447
	ND
	737,690
	386,436
	1,128,072
	464,628
	1,021,992
	960,759
	RI, MS

	1-Heptanol
	9.850
	1453
	1453
	ND
	217,774
	57,287
	660,026
	43,835
	334,052
	362,417
	RI, MS

	1-Hexanol, 2-ethyl
	10.376
	1487
	1491
	ND
	2,772,840
	511,658
	727,780
	443,519
	542,158
	1,157,502
	RI, MS

	1-Octanol
	11.38
	1553
	1555
	ND
	1,198,298
	472,267
	2,965,072
	162,072
	2,532,447
	2,012,697
	RI, MS

	2-Undecanol
	13.811
	1717
	1717
	Fatty
	ND
	ND
	7,557
	11,717
	ND
	ND
	RI, MS

	Methyleugenol
	17.776
	2016
	2013
	ND
	268,797
	27,241
	1,004,174
	5,194
	9,480
	142,889
	RI, MS

	Total
	 
	 
	 
	 
	5,242,957
	1,490,206
	7,835,131
	1,137,656
	4,464,922
	5,198,278
	 

	Carbonyls
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Hexanal
	4.703
	1095
	1096
	ND
	50,191
	57,153
	746,449
	98,181
	372,095
	118,356
	RI, MS

	2-Heptanone
	5.913
	1191
	1182
	ND
	23,341
	82,767
	36,088
	26,963
	262,557
	204,289
	RI, MS

	Heptanal
	5.950
	1193
	1194
	ND
	15,762
	44,893
	19,506
	20,243
	83,071
	84,979
	RI, MS

	3-Octanone
	6.915
	1261
	1262
	ND
	7,374
	3,502
	ND
	31,997
	26,017
	13,117
	RI, MS

	2-Octanone
	7.378
	1293
	1287
	ND
	2,972
	3,374
	5,570
	1,644
	27,376
	14,907
	RI, MS

	Octanal
	7.440
	1297
	1297
	ND
	95,709
	13,059
	579,664
	44,365
	651,617
	78,868
	RI, MS

	Nonanal
	9.007
	1398
	1400
	ND
	618,435
	97,031
	2,355,486
	155,903
	1,927,209
	283,168
	RI, MS

	3-Octen-2-one
	9.263
	1415
	1411
	ND
	ND
	ND
	1,256,971
	54,906
	ND
	281,328
	RI, MS

	2-Octenal
	9.626
	1438
	1429
	ND
	30,516
	8,771
	475,255
	14,092
	78,929
	39,479
	RI, MS

	Furfural
	10.136
	1471
	1462
	ND
	46,820
	107,479
	775,819
	1,839,564
	723,670
	317,046
	RI, MS

	Benzaldehyde
	11.116
	1535
	1536
	ND
	944,100
	611,468
	742,246
	960,758
	773,874
	571,900
	RI, MS

	2-Nonenal, (E)-
	11.202
	1541
	1544
	Fatty, Legume
	155,583
	4,428
	1,824,493
	76,594
	144,382
	106,958
	RI, MS

	3,5-Octadien-2-one, (E,E)-
	11.767
	1578
	1570
	Fatty, Legume
	ND
	ND
	500,696
	133,144
	ND
	515,811
	RI, MS

	2-Undecanone
	12.125
	1602
	1598
	Fatty
	24,952
	40,388
	89,589
	396,228
	318,057
	60,214
	RI, MS

	o-Tolualdehyde
	12.629
	1636
	1632
	ND
	3,700
	1,947
	57,696
	40,630
	29,403
	13,593
	RI, MS

	2-Decenal, (E)-
	12.830
	1650
	1651
	Fatty
	303,048
	ND
	2,747,239
	129,953
	1,244,352
	2,061,622
	RI, MS

	Acetophenone
	13.069
	1666
	1662
	ND
	40,939
	64,060
	142,207
	169,631
	82,506
	153,374
	RI, MS

	2-Undecenal
	14.384
	1758
	1751
	ND
	13,330
	1,094
	393,465
	3,795
	16,308
	25,413
	RI, MS

	2,4-Decadienal, (E,E)-
	15.194
	1816
	1819
	Fatty
	111,328
	41,247
	2,459,319
	568,793
	857,815
	1,485,642
	RI, MS

	Benzeneacetaldehyde, a-ethylidene-
	16.845
	1941
	1929
	ND
	118,547
	174,051
	289,189
	14,036
	18,255
	85,974
	RI, MS

	4-Hydroxy-3-methylacetophenone
	19.578
	2203
	2210
	ND
	3,429
	181,097
	1,362,350
	4,583
	1,330,153
	458,888
	RI, MS

	Total
	 
	 
	 
	 
	2,610,076
	1,537,809
	16,859,297
	4,786,003
	8,967,646
	6,974,926
	 

	Pyrazines
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Pyrazine
	6.380
	1224
	1223
	ND
	2,845
	20,924
	894
	2,276
	4,327
	6,594
	RI, MS

	2-Methylpyrazine
	7.149
	1277
	1277
	ND
	32,356
	362,701
	27,482
	20,821
	182,376
	74,904
	RI, MS

	2,5-Dimethylpyrazine
	7.979
	1332
	1332
	Nutty
	24,751
	253,443
	11,385
	12,571
	201,214
	85,149
	RI, MS

	2-Ethylpyrazine
	8.152
	1343
	1343
	ND
	4,217
	52,630
	6,013
	5,060
	42,701
	26,386
	RI, MS

	2,3,5-Trimethylpyrazine
	9.068
	1402
	1412
	ND
	17,463
	206,606
	288,456
	38,074
	756,219
	55,433
	RI, MS

	2-Ethyl-3,5-dimethylpyrazine
	9.824
	1451
	1455
	Nutty
	150,488
	738,429
	92,081
	110,572
	1,541,168
	1,101,104
	RI, MS

	2,3-Dimethyl-5-ethylpyrazine
	10.079
	1468
	1460
	Nutty
	20,774
	283,984
	21,060
	18,864
	502,884
	125,434
	RI, MS

	2,3-Diethyl-5-methylpyrazine
	10.569
	1499
	1497
	Nutty
	20,138
	264,961
	40,647
	20,228
	394,788
	364,701
	RI, MS

	Isoamyl methylpyrazine isomer 1
	12.497
	1627
	NA
	ND
	35,329
	196,849
	82,733
	23,665
	223,939
	472,937
	MS, AM

	2,5-Dimethyl-3-isoamylpyrazine
	12.999
	1661
	1666
	Nutty
	177,335
	558,559
	ND
	58,951
	480,573
	1,142,558
	RI, MS

	Isoamyl methylpyrazine isomer 2
	13.448
	1692
	NA
	ND
	ND
	62,507
	ND
	1,954
	275,761
	639,321
	MS, AM

	5,6,7,8-Tetrahydroquinoxaline
	14.197
	1745
	1752
	Nutty
	4,228
	134,289
	ND
	2,759
	26,968
	67,451
	RI, MS

	Total
	 
	 
	 
	 
	489,924
	3,135,882
	570,751
	315,795
	4,632,918
	4,161,972
	 

	Sulfur-containing
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	2-Methylthiophene
	4.837
	1107
	1108
	ND
	ND
	67,584
	ND
	ND
	ND
	ND
	RI, MS

	2,4-Dimethylthiophene
	6.343
	1205
	1214
	Sulfurous
	ND
	ND
	17,991
	ND
	ND
	ND
	AM, RI, MS

	3,4-Dimethylthiophene
	6.925
	1243
	1252
	Sulfurous, Meaty
	ND
	ND
	67,343
	ND
	ND
	ND
	AM, RI, MS

	3-mercapto-2-butanone
	7.649
	1310
	1314
	ND
	7,265
	70,660
	1,561
	ND
	1,535
	3,019
	RI, MS

	2-Methyl-3-furanthiol
	8.046
	1338
	1318
	Sulfurous, Meaty
	ND
	2,148,091
	ND
	ND
	91,730
	12,709
	RI, MS

	Dimethyl trisulfide
	8.944
	1394
	1396
	Sulfurous
	594,299
	238,871
	110,258
	4,335
	603,082
	119,892
	RI, MS

	Furfuryl mercaptan
	9.661
	1441
	1442
	Sulfurous
	2,598
	128,129
	5,230
	ND
	63,190
	3,883
	RI, MS

	2-(1-Methylvinyl)thiophene
	9.767
	1447
	1433
	Sulfurous
	ND
	1,916
	ND
	ND
	57,298
	9,001
	RI, MS

	Methional
	10.025
	1464
	1464
	Sulfurous
	3,834
	4,556
	11,978
	125,480
	32,679
	39,869
	RI, MS

	Allyl (Z)-1-Propenyl disulfide
	10.398
	1471
	1464
	Sulfurous
	ND
	2,788
	9,878
	ND
	ND
	ND
	RI, MS, AM

	Unk C7H13NS
	10.474
	1476
	NA
	Sulfurous
	19,339
	92,123
	ND
	ND
	ND
	ND
	AM

	Diallyl disulfide
	10.483
	1476
	1475
	Sulfurous, Meaty, Legume
	ND
	ND
	21,120
	ND
	ND
	ND
	RI, MS, AM

	Thiazole, 2,4-dimethyl-5-propyl-
	10.988
	1526
	1515
	Sulfurous
	ND
	3,919
	ND
	11,382
	ND
	ND
	RI, MS, AM

	2-Acetylthiazole
	13.061
	1666
	1656
	Sulfurous
	28,565
	134,776
	3,734
	4,304
	111,026
	7,112
	RI, MS

	5,6-Dihydro-2,4,6-trimethyl-4H-1,3,5-dithiazine
	14.490
	1766
	1745
	Sulfurous
	439,174
	767,273
	ND
	ND
	ND
	ND
	RI, MS

	Unk C9H19NS2 
	16.782
	1936
	NA
	Meaty
	124,980
	476,882
	ND
	ND
	71,178
	14,376
	AM

	Unk C5H10S4
	17.028
	1955
	NA
	ND
	57,586
	58,178
	ND
	ND
	211,296
	2,601
	AM

	Unk C9H19NS2
	17.876
	2025
	NA
	Legume
	57,586
	58,178
	ND
	ND
	211,296
	2,601
	AM

	Unk C4H8S4
	18.412
	2074
	NA
	Sulfurous
	88,392
	442,465
	ND
	ND
	7,342
	3,609
	AM

	Unk C10H21NS2
	18.960
	2131
	NA
	Sulfurous
	93,582
	145,442
	5,113
	ND
	506,859
	14,093
	AM

	Furan, 3,3'-dithiobis[2-methyl-
	19.252
	2165
	2167
	Meaty
	ND
	804,666
	ND
	ND
	ND
	ND
	RI, MS, AM

	Unk C9H19NS
	19.443
	2187
	NA
	Meaty
	1,067,850
	1,033,559
	ND
	ND
	940,738
	ND
	AM

	Unk C2H4S4
	21.964
	2549
	NA
	Sulfurous
	239,679
	681,182
	ND
	ND
	3,008
	5,504
	AM

	Total
	 
	 
	 
	 
	2,824,729
	7,361,238
	254,206
	145,501
	2,912,257
	238,269
	 

	Others
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	2-Pentylfuran
	6.550
	1236
	1237
	Meaty
	6,156
	4,918
	113,761
	41,430
	77,276
	78,373
	RI, MS

	Furan, 2-(methoxymethyl)-
	6.923
	1243
	1247
	ND
	ND
	42,229
	ND
	ND
	4,949
	3,966
	AM, RI, MS

	Unk C7H11NO
	7.075
	1271
	NA
	Legume, Meaty
	7,340
	20,891
	ND
	ND
	ND
	8,935
	AM

	4-Methylpyridine
	7.697
	1314
	1308
	ND
	6,810
	15,967
	ND
	ND
	62,937
	178,581
	RI, MS

	Unk C4H6NO
	8.472
	1364
	NA
	Meaty
	ND
	71,685
	ND
	ND
	ND
	154,904
	AM

	2,5-Dimethylpyridine
	8.578
	1371
	1370
	Nutty
	3,474
	11,969
	38,756
	ND
	3,867
	42,675
	RI, MS

	Unk C4H6NO
	9.360
	1421
	NA
	ND
	7,210
	69,929
	ND
	ND
	31,061
	239,955
	AM

	Unk C8H12O
	9.466
	1428
	NA
	ND
	ND
	ND
	230,322
	54,725
	ND
	ND
	AM

	Acetic acid
	9.887
	1455
	1449
	ND
	112,742
	76,385
	298,874
	86,153
	75,946
	73,427
	RI, MS

	Pyrrole
	10.807
	1515
	1520
	Nutty
	7,148
	4,367
	ND
	3,723
	8,872
	1,859
	RI, MS

	Unk C4H6NO
	10.917
	1522
	NA
	ND
	58,563
	1,261,381
	ND
	ND
	769,890
	2,254,914
	AM

	Unk C8H12NO
	11.572
	1565
	NA
	ND
	4,979
	5,594
	ND
	ND
	9,487
	69,661
	AM

	Unk C5H8NO
	12.188
	1606
	NA
	ND
	201,948
	12,192
	ND
	ND
	376,000
	65,958
	AM

	Unk C7H13
	12.478
	1626
	NA
	ND
	108,688
	35,903
	25,527
	19,825
	56,576
	95,249
	AM

	a-Terpinyl acetate
	13.592
	1702
	1692
	ND
	72,586
	ND
	4,571,546
	ND
	ND
	431,448
	RI, MS

	Unk C10H13N
	14.440
	1762
	NA
	ND
	ND
	68,776
	ND
	ND
	528,528
	212,287
	AM

	Unk C6H12NO
	14.689
	1780
	NA
	Legume
	2,117,068
	2,041,100
	ND
	ND
	1,794,662
	1,192,313
	AM

	Unk C10H12O
	15.503
	1840
	NA
	ND
	12,915
	15,353
	20,601
	88,184
	35,415
	315,204
	AM

	Unk C9H17O3
	15.910
	1870
	NA
	ND
	26,158
	12,376
	11,374
	7,492
	11,012
	31,866
	AM

	Unk C9H17O3
	16.024
	1870
	NA
	ND
	8,925
	4,246
	2,634
	2,856
	3,624
	11,466
	AM

	Unk C13H23O4
	16.153
	1878
	NA
	ND
	56,447
	19,054
	30,547
	17,257
	26,215
	39,779
	AM

	Octanoic acid
	18.242
	2059
	2059
	ND
	11,549
	6,622
	620,543
	193,870
	5,542
	9,330
	RI, MS

	Unk C10H14O3
	18.680
	2099
	NA
	ND
	ND
	250,661
	ND
	ND
	125,331
	738,525
	AM

	Nonanoic acid
	19.248
	2165
	2164
	ND
	ND
	ND
	704,630
	78,094
	ND
	ND
	RI, MS

	Unk C6H5OS / C11H12N2O
	19.359
	2177
	NA
	ND
	13,924
	14,072
	171,188
	5,386
	46,548
	22,266
	AM

	Unk C10H17O3
	20.175
	2285
	NA
	Meaty
	255,225
	140,443
	224,441
	398,021
	155,572
	235,069
	AM

	Unk C18H36O2
	20.610
	2349
	NA
	Fatty, Meaty
	294,130
	129,981
	279,037
	292,865
	261,975
	316,630
	AM

	9-Octadecenoic acid, methyl ester
	21.302
	2454
	2445
	ND
	100,870
	ND
	121,979
	17,031
	21,696
	94,391
	RI, MS

	Indole
	21.383
	2466
	2466
	ND
	25,297
	631,592
	663,490
	8,632
	288,376
	193,307
	RI, MS

	Dodecanoic acid
	21.455
	2477
	2497
	Fatty
	101,996
	287,333
	901,803
	143,008
	105,528
	85,435
	RI, MS

	Tetradecanoic acid
	23.056
	2688
	2694
	ND
	497,978
	246,507
	408,685
	30,337
	644,319
	190,029
	RI, MS

	Total
	 
	 
	 
	 
	4,120,126
	5,501,526
	9,439,738
	1,488,889
	5,531,204
	7,387,802
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