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Figure 1A
_ Actual(sensory) | Accbased 'on':Liﬁéér‘féQieséionﬁ‘ b
Temp (°C) | Shelf-life Ln Shelf-life Ln Shelf-life Shelf-life (weeks) | Months
25 4.14 82.8 15
30 | 4337 3.77 3.81 45 11
35 34.55 3.54 3.47 32 8
40 22.3 3.10 3.14 23 5.8
Figure 1B
Linear Regression-Flavour
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Figure 3A
_ Actual(sensory) | Acc based on Linear regression
Temp (°C) Shelf-life Ln Shelf-life Ln Shelf-life Shelf-life (weeks) Months
25 5.16 1736 43
30 1121 4.72 4.61 100.5 25
35 46.2 3.83 4.06 58 14.5
40 37.3 3.62 3.51 33.3 8|
Figure 3B
Linear Regression-Appearance
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Figure 3C
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Figure 4



