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GC/O (Charm Analysis™)
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1. acidic/rancid 6. metallic 11. sesame
2. burnt/smoky 7. mustard 12. soy sauce
3. caramel 8. nutty 13. sulfur

4. green/herb 9. oily 14. sweet

5. fermented 10. roast/cooked 15. phenolic
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1. acidic/rancid 1. acidic/rancid
-2000 .

henolic 15. - 14007 2 bumt henolic 15.~ ~. 2. burnt
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