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Hasuea ‘Product

Color intensity DR X 6.00
Texture = DA X 8.00
Olfactive Intensity % b DifX 7.00
Body &7 4 7.00
Acidity I 5.00

Flowers And Fresh Fruit 1t & 4D 55

Dried Fruits And Nuts v VL K54 71—V D&ED 4.00

Roasted = —2 & 6.00
Spicy A-XA AFE 2.00
Overall Positive Odors H&HDREIR Y = — L 7.00
Overall Negative Odors FEROMREHF Y 2 — 24 1.00
Attractiveness A1l 8.00
Olfactive Pleasantness 7 Y o Lith X X 7.00
Balance Y7 v & 7.00
Retrolfactive Pleasantness X #E D Oih & & 7.00
Hedonic Level i 2 7.00
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Descriptor (FEikF) THES RS Bl Score
Texture % Diffip X 0.60 8.00 4.80
Olfactive Intensity 7 9 @@ 0.57 7.00 3.99
Body +7 4 0.62 7.00 4.34
Acidity  FEIk 0.42 5.00 2.10
Bitterness & 0.17 2.00 0.34
Astringency 3 & 0.11 0.00 0.00
Flowers And Fresh Fruit £ & 2% 0.40 3.00 1.20
Vegetable ##EY) 0.13 1.00 0.13
Dried Fruits And Nuts v Ve F 74 71—V DFD 0.54 4.00 2.16
Roasted w—=x % 0.44 6.00 2.64
Spicy A4 2 0.37 2.00 0.74
Empyreumatic f£J & -0.17 0.00 0.00
Biochemical & % &% (bW E DL -0.25 0.00 0.00
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480+399+434+210+120+ 216+ 2.64+0.74=21.97
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AT 4 T O AEHE:
0.34 + 0.00 + 0.13 + 0.00 + 0.00 = 0.47
NR=Y XV RATIE, BT A TRAT AN T A TAIATDEIHSTT:
21.97 - 0.47 = 21.50

2Ly Y (ATFTY—) Tk, BRI TEF A= %A 23 TIC 4.0 [Gent7-d ik
DEd:

21.50 * 4.0 = 86.00
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