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Figure 2
Comparison of yeast odor strengths by organoleptic test

Very Very

weak Weak Average Strong strong
Strain FT-4 ® |
Non-frozen dough 45 yeast L

by the applicant

Frozen dough YF yeast by the applicant o—
Frozen dough yeast by company A @
Frozen dough yeast by company B 9
Frozen dough yeast by company C L 4

3/3




