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Temp (°C) | Shelf-life | Ln Shelf-life Ln Shelf-life Shelf-life (weeks) | Months
25 4.14 62.8 15
0| 4337 377 381 45 11
39| 3455 3.54 347 32 8
0| 23 3.10 3.14 2 58
Figure 1C
Storage Data from
Temperature | Actual ASLT Data | Regression Analysis
Shelf Ln
Life Ln Shelf | Shelf | Shelf Life
(wk) Life Life (wk)
25 111.86 4.72 4.88
30 126.90 4.84 4.62 101.72
35 82.78 4.42 4.36 78.63
40 54.70 4.00 411 60.78

Figure 1D
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Linear Regression-Flavour
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Figure 2A

Figure 2B
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Appearance
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144.09 4.97
30 99.01 460 | 4.64 103.8658
35 76.45 434 | 435 77.71902
40 59.74 409 | 4.06 58.15431

Figure 3D

Temp (°C) | Shelfife | Ln Shelfife | Ln Shelfife | Shelf-ife (weeks) | Months
25 5.16 1736 43
| 121 472 461 1005 25
3% | 462 383 4.06 58 145
g| I3 362 351 13 8
Figure 3C
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Linear Regression-Appearance
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pH
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