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Supplementary Table 2 – Odor thresholds, OAV and Odor attributes of volatile compounds reported in the literature

Supplementary Table 2 – Odor thresholds, odor activity value (OAV) and odor attributes of volatile compounds reported in the literature.
	Volatile compound
	Odor threshold (μg L−1)
	OAV
	Matrix
	Odor attributes
	Reference

	hexanal
	88
	<1 – 2
	Breastmilk
	Grassy, green
	1

	octanal
	25
	<1
	Breastmilk
	Soapy
	1

	nonanal
	174
	<1
	Breastmilk
	Citrusy
	1

	decanal
	865
	<1
	Breastmilk
	Fatty, soapy
	1

	(e)-hex-2-enal
	671
	<1
	Breastmilk
	Green, grassy
	1

	3-methyl butanal
	1.2
	-
	Water
	Malty
	2

	benzaldehyde
	0.3-4.6
	-
	Water
	-
	3

	butanoic acid
	4800
	1.4 – 3.5
	Breastmilk
	Sweaty
	1, 4

	hexanoic acid
	14,000
	<1
	Breastmilk
	Musty, pungent
	1, 4

	octanoic acid
	22,000
	<1
	Breastmilk
	Musty, plastic-like
	1, 4

	decanoic acid
	27,000
	<1
	Breastmilk
	Fatty, rancid
	1, 4

	dodecanoic acid
	108,000
	<1
	Breastmilk
	Fatty, rancid
	1, 4

	methyl octanoate
	0.2-0.9
	
	Water
	-
	4

	methyl decanoate
	0.0043 - 0.009
	-
	Water
	Fruity
	4, 5

	ethanol
	990,000
	-
	Water
	Alcoholic, ethanol, pungent, sweet
	2, 6

	toluene
	9
	-
	Milk chocolate
	-
	3

	limonene
	6.5
	-
	Whole milk
	-
	3

	(r)-α-pinene
	4.6
	-
	Water
	Rosiny, fir needle-like
	2

	acetone
	16
	-
	Milk chocolate
	-
	3

	oct-1-en-3-one
	0.1
	<1 – 47
	Breastmilk
	Mushroom-like
	1

	2-heptanone
	62-98
	-
	Sunflower oil
	Cheese, cured ham, fruity, toasted
	3, 5

	pentane
	340
	-
	Mineral oil
	
	3

	o-cymene
	0.004-0.005
	-
	Air
	
	3
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