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qehd (BEM 2 JU7bFol dedolvt E8E Ueja, A7HRE A o
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Mghye] xjge) gt U2 EUuict vt2A 71 &Eo Sl 2 7}
recipe® ¥ 4 fUsTh. £ AFoiMe W4’ A7ME2) vigd Aot
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a7 Bof A7 10%, 20%, 30%, 40%, 502 o8& HWHE 32, 4%
(20g, 30g, 40g), *|W(30ml, 40ml, 50ml), E(30mi, 4Oml, 50ml) B 2
252 22 HaE 3o Hdgygg TEgAM NAEH/AY +EFEF i3
Yot B5P A2l Instron o2 $}3ic).

1. @82 Hd3E color, flavor, softnessy= P4 71Fof A F7H S
2] oFo] 30%y wWr} 7t 3kvh. AR Qo] WESR graing AYA
vtelyk 2, chewinesse Z22] 72l AE7 HAM FAAHele FE? HAR
. 4% & ¥ F2 A7HRY U0l YoirE DE Mg Uiy, BE ¥
< FoRa Aol AR, AYE 2 FARAzle PE7 F.
Moistnessy #7H-§e] £330 iy Aozt fdsiavt Fel o] Yobd4
& #aje 7sro]3ln, sweetnessy A7LFe] o) YolUSF ZstA A
A t}. Overallqualitye QY4718 245g04 F7H§ 105, ‘4% 30g, §90al,
Q47L& 245¢ of A7HR 105, A|1¥ 40ml, E 60ml, OWHUE 245g0)
A7+ 1058, # 40nl, E 60nl-F W2 Zol 71¢ A HriElch.

2. Instron B A 2AE Mxt¥2] hardness®} gumminess, adhesiveness,
chewiness 5214 27} 1%, cohesiveness2} springinesse ZF &7
o] feiXd A2t Asict.

3. A 8% ZAAe A7EFe] dol Yol uiel Y= F23pa,
AwHg MAE S7isbsic

4, 2EUFS Hdu e I Fo] 42.96%, A Y& ¥ o] 38.78%, F
& W2 Fo°] 37.43x3ic},
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