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Figure 2
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Figure 3
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Figure 6
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Figure 7
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Figure 7 (continued)
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Figure 7 (continued)
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Figure 8
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Figure 8 (continued)
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Figure 8 (continued)
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Fiqure 9
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Figure 10
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Figure 10 (continued)
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Figure 10 (continued)
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Figure 11
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Figure 11 (continued)
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Figure 11 (continued)
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Figure 12
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Figure 13
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Figure 14
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Figure 14 (continued)
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Figure 14 (continued)
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Figure 15
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Figure 16
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Figure 17
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Figure 17 (continued)
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Figure 17 (continued)
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Figure 17 (continued)
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Figure 17 (continued)
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Figure 18

(@) Hexanal
120- bH 5.5

©
o
L

W
o
L

GC-FID peak area (10°)
3

I

I g

gl

g

7

\ Al

0 % 05% 15% 25% 35%
Sugar contents
(b) Hexanal
120 pH 4.5
90+
- - - - 2 e -

X
2

GC-FID peak area (10°)
3

NN

o
“II gl
A\

g

a |V

% 05% 15% 25% 3.5%
Sugar contents

(=)

[CJ0°C EZa %°C =2 °C M 100°C



WO 2021/066749

PCT/SG2020/050555

32/33

Figure 18 (continued)
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Figure 18 (continued)
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