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Figure 1
Example 1 |Example 2 | Example 3 | Example 4 | Example 5 | Example 6| Example 7| Example 8| Example 9 Exa1r8ple
Catechin compound(s) (ppm) (A) 60 100 400 300 230 210 230 230 600 10
RebD {ppm) (B) 180 300 180 140 180 140 100 300 300 20
B/A 3.00 3.00 045 047 0.78 0.67 043 130 0.50 2.00
Masking effect on bitteress and astringency (o] 0O (o) 0 (o] O O (o) () (o)
Tea-like flavor 0 O O o} © © O O O O
Comparative| Comparative | Comparative | Comparative| Comparative | Comparative | Comparative| Comparative
Example 1 | Example 2 | Example 3 | Example 4 | Example 5 | Example 6 | Example 7 | Example 8
Catechin compound(s) (ppm) (A) 100 200 350 700 10 60 450 450
RebD (ppm} (B) 330 350 400 250 10 220 180 140
B/A 330 1.75 1.14 0.36 1.00 3.67 0.40 031
Masking effect on bittemess and astringency x 0 O X X X X X
Tea-like flavor x x x x x X X b
Figure 2
Comparative | Comparative
Example 11 | Example 12 Example 9 | Example 10
Catechin compound(s) (ppm) (A) 230 100 230 100
RebD (ppm) (B) 180 300 - -
B./A 0.78 3.00 - -
RebA(ppm) (C) - - 180 300
C/A - - 0.78 3.00
Masking effect on bittemess and astringency O O X X
Tea-like flavor © O O X
Figure 3
Example 13 | Example 14 | Example 15 | Example 16 | Example 17
Catechin compound(s) (ppm) (A) 100 230 230 600 10
RebM (ppm) (M) 300 180 100 300 20
M/A 3.00 0.78 043 0.50 2.00
Masking effect on bittemess and astringency O @) O O O
Tea-like flavor @) © O O O
Comparative | Comparative | Comparative | Comparative | Comparative
Example 11 [ Example 12 [ Example 13 | Example 14 | Example 15
Catechin compound(s) (ppm) (A) |~ 100 700 10 60 450
RebM (ppm) (M) 330 250 10 220 180
MAA 3.30 0.36 1.00 3.67 0.40
Masking effect on bittemess and astringency X X X X x
Tea-like flavor X X b X x




