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Ch Hunter's values
S o H
U (°Brix) k L a b
PJ1* 50.5+0.00 5.36£0.00  44.79%0.70 3.14£0.41 16.71+1.28
PJ2 51.1+£0.00 5.78+0.00 49.34£0.31 -1.35+x0.25 11.19£0.45
pJ3 50.6+0.00 576£0.00 52.27+081 -1.66+0.12 11.72+0.30

* PJ1: 22 400g, YE2A 300, AL 240g, ¥+ 60,g
* PJ2: 22t 400g, YE2A 300, ARzt 120g, ¥T+ 180g
* PJ3: 22+ 4009, Y224 3009, YTt 300g
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M (color) g (flavor) Ot (taste) EXZ (texture) ZEI|ZE (overall
perference)
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2EL A, HY, olotd, WM, WS, AL
o (033)248-6531, jglim@korea.kr
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