Fig. 1

umami
3.0
20 1

1.0
0.0

1/4

Palatability

Fig. 2

Palatability

Milk-like flavor

umami

Milk-like flavor

1 Sourness

Sourness

Formulation 1

—dr— Formulation 2

=®= Formulation 3
«=fr= Formulation 4



2/4

Fig. 3
umami
—®— Formulation 5
Palatability Sourness
e FOrmulation 6
Milk-like flavor
Fig. 4
umami
3 -
—&— Formulation 7
Palatability —— Sourness )
=t Formulation 8

Milk-like flavor



Fig. 5

3/4

umami

3
2
1

—e— Formulation 9

0
Palatability “ —

 Sourness
g Formulation 10
Milk-like flavor
Fig. 6
umami
3 -
—e— Formulation 11
Palatability —r Sourness
== Formulation 12

Milk-like flavor



4/4

Fig. 7
umami
3.0
2.0
1.0
Comparative Example 1
== Comparative Example 3
Palatability t S— ——— Sourness —e— Comparative Example 4
=@=[Example 3
Example 1
Milk-like flavor
Fig. 8
umami
3.0
2.0
1.0
0.0,
Comparative Example 2
=& Comparative Example 5
Palatability — —|—|—| Sourness =@ Comparative Example 6

=—@—FExample 4

Example 2

J
Milk-like flavor



