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Er Product
Color intensity o X 6.00
Texture = DiffiA X 8.00
Olfactive Intensity # Y @i X 7.00
Body +7 4 7.00
Acidity Bk 5.00

Flowers And Fresh Fruit {t & 4= D H.5E

Dried Fruits And Nuts v Y  F 74 70—V DF&K Y 4.00
Roasted ©—=x | & 6.00
Spicy A-Y4 RAF 2.00
Overall Positive Odors & DA R Y 2 — 4 7.00
Overall Negative Odors R OBAHIE ) 2 — L4 1.00
Attractiveness JM gl #k 7 8.00
Olfactive Pleasantness# Y o L & & 7.00
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Eosu Product

Balance X7 v & 7.00
Retrolfactive Pleasantnessii o Ll &k 7.00
Hedonic Level i @& 7.00
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Descriptor (F2iRk¥) HHEIEE B Score
Texture % Difip X 0.6( 8.0C 4.8(
Olfactive Intensity 7 Y @& & 0.57 7.0C 3.9¢
Body +7 4 0.62 7.0C 4.34
Acidity &R 0.4z 5.0C 2.1C
Bitterness & %4 0.17 2.0C 0.32
Astringency % 0.11 0.0C 0.0C
Flowers And Fresh Fruit {& & £ D 5 0.4( 3.0 1.2C
Vegetable ##¥) 0.1: 1.0C 0.12
Dried Fruits And Nuts v V& F 74 7A=Y DFK Y 0.5¢2 4.0C 2.1€
Roasted ©—X h % 0.4¢ 6.0C 2.6¢
Spicy Ao8A4 2% 0.37 2.0C 0.7¢
Empyreumatic f£J & -0.17 0.0¢ 0.0¢
Biochemical & % &% 4{b#PE D€ -0.2¢ 0.0¢ 0.0¢

KT 4 TR D AFHI:
480+ 399+ 434+ 210+ 120+ 216+ 2.64+ 0.74 = 21.97
I AT 4 TRl o AEHL:
0.34+ 0.00 + 0.13 + 0.00 + 0.00 = 0.47
NR=Y X NVRATE, RYTATRAATEXAT A TAAT DESTT:
21.97-047= 2150
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21.50 * 4.0 = 86.00
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