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Figure 3:
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Figure 4A:
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F_Sweet

F_Salty

——Beef STB (REF)
- - Beef STB with 4% hydrolyzed&oxidized beef fat
------- Beef STB with 4% oxidized beef fat

F_Xian

STB means: Savory thermal base
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Figure 4B:
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— —Natural chicken STB with activity fat
——Natural chicken STB with normal fat(REF)

STB means: Savory thermal base
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Figure 5A
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Figure 5B
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