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Formulation of Wine Flavor Samples for Sensory Evaluation Training

Akiko FUJITA and Nami GOTO-YAMAMOTO
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9 | mAFH-13-Vrr-1- |(ZAFVFELHBRL. [FG 11-13% in 100 pg/L “"ll ‘E.r' '4O“§0 'I?L‘;“’ ¢ ey
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F— Xtk . 173 ug/L in a synthetic o
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