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Figure 42
Color
Af_Retention 4 Fat eyes
Af_Overall 3 | A_Overall

2

T_Dryness .- X 1 ) A_Fatty

T_Salivation A-Beef meat
T_Smoothness F_Overall
T_Fast Diffusion F_Fatty
T_Full Body F_Beefmeat
T_Mouth coating F_Sour
F_Sweet F_Xian
F_Salty
——Beef STB (REF)

- - Beef STB with 4% hydrolyzed&oxidized beef fat
------- Beef STB with 4% oxidized beef fat

STB means: Savory thermal base



5/7

Figure 4B
Color
Af Retention 2 Fat eyes *
Af_Overall i K A_Overall
T_Dryness 1 A_Fatty *
/NG
T_Salivation A-Chicken meat *
T_Smoothness # \ \ A-Meaty *

A_Spring onion

T_Fast Diffusion

/

\

T_Full Body * F_Overall
T_Mouth coating * F_Fatty *
7 N
F_Sweet# \ F_Chicken meat *
F_Salty F_Meaty *
F_Mxian * F-Spring onion
F_Sour

— —Natural chicken STB with activity fat
——Natural chicken STB with normal fat(REF)

STB means:

Savory thermal base
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