Testing Services

Sensory Science Group (SS), Biological Reference Laboratory Center (BRLC)
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13 FF-FE-OTA-003 SaLAL Sa‘umiaxsamﬁw Bi.tterness and aft.ertaste 3,000 20 »
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813 BonnagaU 1 Single Taste (4 samples) :

savf salanle (5E‘1LU§81 Sourness, Saltiness,
| FrrEOTAOOM SaLAL Sa‘umiaxsamﬁw Bitterness and aftertaste 226 20 y
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16 FF-FE-STA-001 | 38711 971u9U 1 $39813 | Sweetness : 1 sample 9,000 20 X
17 FF-FE-STA-002 | @111 91U2U 2 79819 | Sweetness : 2 samples 9,200 20 X
18 FF-FE-STA-003 | $a%21u 971U9U 3 A79813 | Sweetness : 3 samples 9,400 20 X
19 FF-FE-STA-004 | @%21u 971U2U 4 A19819 | Sweetness : 4 samples 9,600 20 X
20 FF-FE-STA-005 | 58%21u 91U2U 5 19819 | Sweetness : 5 samples 9,800 20 X
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