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Compound Threshold 
smell 
strips 

(µg/mL)

Threshold 
pig fat 

(µg/g)

Androstenone 0.24 6.92

Skatole 0.18 0.35

Indole 3.71 0.90

Method of preparation and administering test with 
spiked smell strips

Introduction
Boar taint is an off-odor present in some uncastrated male pigs. From 2018 onwards
castration should stop in the E.U. Boar taint is caused by three compounds: androstenone,
skatole and indole. In the short term quality control can be done by a trained olfactory
panel. A model test to mimic the presence of boar taint compounds in real pig fat would
be useful in training and sensory boar taint research. Determining thresholds for these
compounds is essential for training of such a panel for research or quality control.

Method
1. Smell strips: 7-step 3-AFC tests, one per compound, 3 replicate tests, 8 trained panelists
2. Pig fat: 10-step 3-AFC tests, one per compound, 3 replicate tests, 4 (3) trained panelists
(3-AFC = three alternative forced choice)

Method of preparation and administering test with spiked pig fat 

Thresholds (y-axis, µg/g) for each panelist (lines) for each replicate test (x-axis) with spiked pig fat per compound

Androstenone Skatole Indole

Thresholds (y-axis, µg/mL) for each panelist (lines) for each replicate test (x-axis) with spiked smell strips per compound

Androstenone Skatole Indole

Results

Conclusion
Panelists are most sensitive to
skatole in both tests. For smell strips,
panelists are least sensitive to indole
reflecting less familiarity with this
compound. For spiked pig fat,
thresholds for skatole and indole are
within expectation while the threshold
for androstenone is much higher. This
could indicate that this test is less
representative for the release of
androstenone from real pig fat when
heated.
Thresholds vary between and
within panelists over the replicate
tests. This is due to inter- and intra-
personal variability in sensitivity.
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