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10g apple paste +1g Valine + Sucrose
t0g sucrose +0.2g +0.4g +0.6g  108g +1.09
Tsugaru Apple 2009 b
1:1=peel:water, 95°C for 30 min heating, and then keep
them into ice for 1h. Jan 20 (2010). o
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Table 1. The Four Basic Taste Intensity Scores and the Overall Palarabilivy Scure for Lie Seven Samples Usad in the Human Gustatory Sensation Tests
(O Livproved Aminolchan™ BN withoat Any Added Flavour, 2nd Improved Anunokeben” EN in Presence of Each of the Five Flavours)

Overal palatabiliy

el Fwectness SO0 1285 Sallness Riterness
s

Olz i ih1+02 h4=02 0.7+0.2 26=*0.2
lmproved {10+ 3 0&+02 0201 04=+02 1,320,225

Inprovad +apple L6=04 | 342" 13 JH 0.2£0.1 (.7 (. 2¥+%"
[mproved+pineapple 24404 | 4+ 0%t 7| =) Jreee 0.3+02 (1.4 + (), 755
[mproved +rait 26203 PO+ el 14— () THE 0.31+0) (.3 + () pHsesit
Imargezd +coffes 21104 00£0.3 02201 0.1 0.1 .2 () 2%+

Improved + green tea (.7+{)4 F1+a3 fd+0i7 0.4+0.2 1.3 £0).2%%
Chiers, Mharan i, 5240 290493 {2004

Carrelation with overall palarabilily score o (670 —0.724 HREL

il |
ug|

Cach value represents the mean=5.1. {n=9). Sigaifcantly & fferant from the old Aminalelan® EN, « p= 0010, 02 p=0408, # p0.001, Sipnificantly different from the im-
proved Aminols han* BN, e 030,00 et R LIS,

Suppression of the Bitterness of Enteral

Nutrients Using Increased Particle Sizes Chem, P Dut! 32000490453 12004)
of Branched-Chain Amino Acids

(BCAAs) and Various Flavours: a Taste

Sensor Study
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