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ABSTRACT

The objectives of this study were to perform a descriptive analysis to characterize and compare the sensory properties of
commercial Makgeolli products as well as a cross-cultural comparison of the sensory descriptions of these products between
two sensory panels (Korean and Japanese). The samples used in this study were seven different types of Makgeolli, which
were commercial products. A total of 10 Korean and 7 Japanese panelists were selected in Korea. Each group was trained,
and they identified product attributes and performed descriptive analyses independently. The Korean and Japanese panelists
generated 34 and 28 sensory attributes, respectively, to describe appearance, odor/aroma, taste/flavor, texture, and after flavor
of the products. There were significant differences among the samples for 24 attributes by Korean and 23 attributes by
Japanese panelists. Although there was not a large difference in the number of descriptors between Korean and Japanese
panels, the Korean panelists generated more various attributes associated with flavor than the Japanese panelists, and the
attributes of Japanese panelists included references to non-food products such as rotten grass. Multiple factor analysis (MFA)
was applied to the descriptive analysis data from the Korean and Japanese panels to delineate the associations between
Makgeolli samples and their sensory characteristics. Both the Korean and Japanese panels clustered the JRM, JSM, KRM and
KSM samples into one group and the CRM and BSM samples into another group. The ESM sample was distinguished from
the other six samples. These results of the cross-cultural comparison suggest that comparative analyses of sensory profiles
between cultures should be conducted regularly in future studies, and further research such as consumer acceptance tests should
be conducted to determine the sensory characteristics that drive consumer acceptance of Makgeolli products in the context of

increasing food product exports to other countries.
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Table 1. The information of 7 Makgeolli products used in this study
Sample Producer Fermentation Starch Sweetner Sterilization
code temperature
Woopo’s morning Co., Changnyeong-Gun, .
RM Nuruk Ri 1009 Aspart. N
C Gyeongsangnam-Do, South Korea uru ce (Korean) % spartame one
Edong jujo Co., Pocheon, Kyungki-Do, . o Pasteurization
ESM South Korea Nuruk Rice (Korean) 100% Aspartame (60~807C)
Baesangmyunjuga Co., Pocheon, . High fructose Pasteurization
BSM . Nuruk Rice (K« 1009 5
Kyungki-Do, South Korea ur ce (Korean) o corn syrup (70~907C)
KRM Kooksoondang Brewery Co., Seoul, Nuruk Rice (Korean) 100%; Aspartame licorice None
South Korea the year’s polishing rice (Gamcho)
Kooksoondang Brewery Co., Seoul, Rice (Korean) 100%; Pasteurization
KSM Nuruk o Aspart 5
South Korea ur the year’s polishing rice spartame 60~807C)
. Rice (American) 90% +
JRM  Seoul takju Co., Seoul, South Korea Nuruk malto oligosaccharide 10% Aspartame None
ice (K %o + P izati
JSM  Seoul takju Co., Seoul, South Korea Nuruk Rice (Korean) 90% Aspartame asteurization

malto oligosaccharide 10%

(60~807T)
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Table 2. Definitions standards of appearance, odor/aroma, flavor/taste, texture and after taste attributes used in the
descriptive analysis of the Makgeolli products by Korean panelists

Descriptors Abbrev. Definitions Reference samples
Muddy Intensity of muddy associated with Bean soup (Samyook kongkuk, Samyook
e Ao MuddyA Co., Chunan, Choongchungnam-Do, South
(5% 4 5) appearance of bean soup
Korea)
Whltue WhiteA  Intensity of white color Color wheel
(&)
Cray GrayA i Color wheel
A ray Intensity of gray color olor whee
Appearance
attributes g qiliness Sparkling water (Chojeong sparkling water,
(5} h SparkliA  Intensity of sparkiliness of sparkiling water ILHWA Co. Ltd., Guri, Gyeonggido, South
i Korea)
Foam Sparkling water (Chojeong sparkling water,
- FoamA Intensity of foam bubbles ILHWA Co. Ltd., Guri, Gyeonggi-Do,
1)
South Korea)
Yellowness .
a1 YellowA Intensity of yellow color Color wheel
(FEA)
Meju . . . . 10 g Meju (Kyoungdong traditional market,
MejuO .
M) au The smell associated with Meju Seoul, South Korea) solution
Fruit . . . Banana (Samsung Tesco Co., Homeplus,
_ FruitO
@ 3 rui The smell associated with banana Seoul, South Korea)
Spoiled tof Tofu (Samsung Tesco Co., Homeplus, Seoul,
Eoi,i ot SptofuO  The smell associated with spoiled tofu South Korea) kept at room temperature for 3
(TR
days.
Sour 5% vinegar (Ottogi Vinegar, Ottogi Co.
( A]u%?:ﬂ— A SourO The smell associated with vinegar Ltd., Anyang, Gyeonggido, South Korea)
Odor/aroma solution
attributes
Fermented smell . . 30 g beer (Max, THE HITE Co. Ltd.
~ - F (0) ’ )
(T E ) ermenO  The smell associated with fermented barley Seoul, South Korea)
Savory The smell associated with toasted rice 30 g s (Otiogi Co. Lid, Anyang,
23 SavoryO . Gyeonggido, South Korea) was soaked in
(T A (Nurunggi) .
hot water for 4 min
Alcohol 0.5% ethyl alcohol (Duksan Pure Chemical
(@ =S WA AlcoholO The smell associated with ethyl alcohol Co. Ltd., Ansan, Gyeonggido, Korea)
solution
Sweet . . 13% honey (Dongsuh Food Co., Seoul,
() SweetO  The smell associated with honey South Korea) solution
Fund i . ¢ which 0.03% citric acid (Duksan Pure Chemical
S/(\)]ué} SourF 1un. amenta. t.aste .sen.satlon.ol whicl Co. Ltd., Ansan, Gyeonggido, South
(@) actic and citric acid is typica Korea) solution
Flavor/taste Overri fruit B s T Co.. H |
attributes verripen frui OffuitF  The tast - ith . anana (Samsung Tesco Co., Homeplus,
u R N Tui e taste associated with overripen banana Seoul, South Korea)
Strongness StrongF Intensity of flavor associated with full- Red wine (Bonito Korea Co., Damyang,

(el AR FE)

bodied drinks

Jeonlanamdo, South Korea)
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Table 2. Continued
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Descriptors Abbrev. Definitions Reference samples
Bitterness BitterF Fundamental taste sensation of which 0.03% caffeine (Sigma-Aldrich Chemical
(3h caffeine and quinine is typical Co. Ltd., St. Louis, MO, USA) solution
i i Co. Ltd.
Savory Aromatics associated with toasted rice 30 ¢ furunest (Ottogi Co. Lid, Anyang,.
% SavoryF . Gyeonggi-Do, South Korea) was soaked in
(TR Bh (Nurunggi) .
hot water for 4 min
. . 2% sucrose (Duksan Pure Chemical Co.
Sweetness Fundamental taste sensation of which .
Sy SweetF . . Ltd., Hwaseong, Gyeonggi-Do, South
() sucrose is typical .
Korea) solution
.1% tannic aci P hemical
Astringent AstrinF The feeling which shrivels the tongue OCOA)Ltsm:nstlld éDeuOll(lsan DEI eSoCut}elnIn(Coiea)
Flavor/taste (w2 uhy associated with tannins T » VYSOHERL,
attributes solution
Synthetic . .
sweetner SvnsweetF Fundamental taste sensation of which 0.2% aspartame (ESFOOD Co., Gunpo,
(;:Vl T 2l ® Y aspartame is typical Gyeonggi-Do, South Korea) solution
Radish . . . . . Radish (Samsung Tesco Co., Homeplus,
RadishF h h
(A adis Aromatics associated with radis Seoul, South Korea)
Pearjui . . . . . P ice (HTB Co. Ltd. 1 th
He aiulce PearjF Aromatics associated with pear juice ear Juice ( Co. Lid., Seoul, Sou
" E) Korea)
Yakult . . . Yakult (Korea Yakult Co., Seoul, South
YakultF ’ ’
CFF=E) aku Aromatics associated with yakult Korea)
. . . Sparkling water (Chojeong sparkling water,
Sparkliness . The feeling of small bubbles in the . .
SparkliT . Ltd. -
(B2 PARIY mouth associated with carbon dioxide ILHWA Co. Ltd., Guri, Gyeonggi-Do,
South Korea)
Heavy The feelings associated with the wine of 14 g powder made of mixed grains
o 7 HeavyT full bod (Samsung Tesco Co., Homeplus, Seoul,
Texture  (T71%) oy South Korea) solution
attributes
B k kongkuk. k
Furred tongue The feeling which some grounds still ean soup (Samyook kon > Samyoo
Qlo} ztol 7k FurtonT o Co. Chunan, Choongchungnam-Do, South
(4t A zh remain in mouth
Korea)
Slipperiness SlioperT The feeling of slipperiness in the Yogurt (Bulgaris, Namyang dairy product
TFEAR) PP mouth associated with yogurt Co. Ltd., Seoul, South Korea)
Astringent AstrinAF The feeling which shrivels the tongue Green tea (Can type, Taepyeongyang Co.,
(H< 39h associated with tannins, after drinking Seoul, South Korea)
. . . 0.03% citric acid (Duksan Pure Chemical
Sou rness The aftertaste associated with lactic and % citric acid ( an Lure Chemica
2 SourAF . . Co. Ltd., Ansan, Gyeonggi-Do, South
(L RHE) citric acid .
Korea) solution
After taste  Sweetness 2% Sucrose (Duksan Pure Chemical Co.
. o =) up SweetAF The aftertaste associated with sucrose Ltd., Hwaseong, Gyeonggi-Do, South
attributes (& R BY) .
Korea) solution
Furred tongue The after-feeling which some grounds still Bean soup (Samyook kongkuk, Samyook
olob xbod 7F FurtonAF o Co. Chunan, Choongchungnam-Do, South
(4t A 7h remain in mouth
Korea)
Meju . . . . 10 g Meju (Kyoungdong traditional market,
MejuAF  Th h M
e eju e aftertaste associated with Meju Seoul, South Korea) solution
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Table 3. Definitions standards of appearance, odor/aroma, flavor/taste, texture and after taste attributes used in the
descriptive analysis of the Makgeolli products by Japanese panelists

Descriptors Abbrev. Definitions Reference samples
Yellowness (i (%) YellowA  Intensity of yellow color Color wheel
. . Intensity of lightness Skim milk (Denmark skim milk, Dongwon dairy
Light (7w~ LightA . . .
ight (71) ght associated with watery milk ~ food Co., Seoul, South Korea)
Brightness (] 5% &) BrightA Intensity of brightness Color wheel
Brown (4:fh) BrownA Intensity of brown color Color wheel
Appearance . .. Sparkling water (Chojeong sparkling water,
. I, . Int f sparkil f . .
attributes ~ Sparkliness (JX{%) SparkliA nensl?y OF Sparliness © ILHWA Co. Ltd., Guri, Gyeonggi-Do, South
sparkiling water
Korea)
Sparkling water (Chojeong sparkling water,
Form (if1) FormA Intensity of foam bubbles ILHWA Co. Ltd., Guri, Gyeonggi-Do, South
Korea)
5 v Intensity of muddy associated Bean soup (Samyook kongkuk, Samyook Co.
Mudd 513 MuddyA .
uddy (1% i) ey with appearance of bean soup Chunan, Choongchungnam-Do, South Korea)
L Intensity of smell associated 30 g Beer (Max, THE HITE Co. Ltd., Seoul,
11 (G .
Strongsmell. (3t~ f7) StrongO with fermented barley South Korea)
. The smell associated with 5% vinegar (Ottogi Vinegar, Ottogi Co. Ltd.,
S LSRN SourO . . .
our (i~ ) our vinegar Anyang, Gyeonggi-Do, South Korea) solution
Almond AlmondO The smell associated with Almond (Samsung Tesco Co., Homeplus, Seoul,
(7T —F> FOF) roasted almond South Korea) was ground
Odor/aroma
attributes  Overripen fruit OffuitOF The smell associated with Banana (Samsung Tesco Co., Homeplus, Seoul,
(A LB E 72 R FH/IR) overripen banana South Korea)
Alcohol AlcoholOF The smell associated with 0.5% ethyl alcohol (Duksan Pure Chemical Co.
(7L 2 — )L DE/M) ethyl alcohol Ltd., Ansan, Gyeonggi-Do, Korea) solution
1 0,
Yeast Aromatics associated with Fermented sugar solution (20%) for 24 hours
f — 2 F OEE) YeastOF fermented yeast by 1.5 g yeast (Choheung Co., Ansan,
Gyeonggi-Do, South Korea)
Rawrice (3 %) RriceF Aromgtics associated with Rice (Ottogi Co. Ltd., Anyang, Gyeonggi-Do,
raw rice South Korea)
The smooth flavor associated Bean soup (Samyook kongkuk, Samyook Co.
th S thF .
Smooth (55 %212) Smoo with bean soup Chunan, Choongchungnam-Do, South Korea)
F 1 i o .
o mdammta @ste sen'sa?on 0.03% citric acid (Duksan Pure Chemical Co.
Sour (1K) SourF of which lactic and citric . .
o . Ltd., Ansan, Gyeonggi-Do, South Korea) solution
acid is typical
Fl
a?;?gg?esste Sweet (1) SweetF Fundamental taste sensation 2% sucrose (Duksan Pure Chemical Co. Ltd.,
of which sucrose is typical Hwaseong, Gyeonggi-Do, South Korea) solution
; Aromati iated with .
Amazake (HHDH) AmazakeF Omanes associated wi Amazake (Morinaga Co., Japan)
Amazake
Lightcoke LeokeF Aromatics associated with Light coke (Coca-cola light, Coca-cola
(X4 v ba—2) light coke Beverage Co. Ltd., Seoul, South Korea)
Plumjuice PlumiF Aromatics associated with Plum juice (Surfing cool, Namyang Dairy

(AEEDY 2—2)

plum juice

Products Co. Ltd., Seoul, South Korea)
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Table 3. Continued
Descriptors Abbrev. Definitions Reference samples
. . L . Degree to which liquid is 0.1% arabic gum (Duksan Pure Chemical Co.
Vi::! N
Thickness (ii2\f7) ThickT thick Ltd., Ansan, Gyeonggi-Do, South Korea) solution
Sticky (KiEL) StickyT Degree to which liquid is Glue paste (Mix the 1 cup of flour and 1 T
(72729 Y viscous of water, and bring to a boil)
The feeling of small bubbles Sparkling water (Chojeong sparkling water,
Texture Sparkliness (f% %) SparkliT in the mouth associated with ILHWA Co. Ltd., Guri, Gyeonggi-Do, South
. carbon dioxide Korea)
attributes
. 14 g powder made of mixed grains (Samsung
. Th th-feel f
Rough (2 5-2 5) RoughT aeinmou eetng OF COAE reseo Co., Homeplus, Seoul, South Korea)
& solution
Furredt . .
qrre i)ngue ) The feeling which some Bean soup (Samyook kongkuk, Samyook Co.
(BN LX) FurtonT - .
grounds still remain in mouth Chunan, Choongchungnam-Do, South Korea)
(x7nh)
The aftertaste associated with 0.03% citric acid (Duksan Pure Chemical Co.
S i SourAF . o . .
our (FA) our lactic and citric acid Ltd., Ansan, Gyeonggi-Do, South Korea) solution
- . . Chi S T Co., H lus, Seoul,
After taste Rottengrass (J& - 72 51) RoterassAF The aftertaste associated with Sou\t]l?SK(o:eI;])suI?gt Ztscr(z)on?t OI;ZI;; Z fofozlll
attributes (& { WL IK) &t non-fresh vegetables days P cmp
. . o .
Sweet (H) SweetAF The aftertaste associated with 2% sucrose (Duksan Pure Chemical Co. Ltd.,

SucCrose

Hwaseong, Gyeonggi-Do, South Korea) solution
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Table 4. F-ratio, p-value and the mean intensity values of the Makgeolli products by Korean panelists

CRM ESM BSM KRM KSM JRM ISM F-ratio P-value
Appearance
MuddyA 7.0 9.9° 7.4% 8.2° 6.8° 7.6™ 7.9% 6.078 <0.000
WhiteA 6.6° 3.2¢ 5.2 6.2% 6.6° 10.4° 5.3¢ 24.043 <0.000
GrayA 5.7° 9.6 6.9> 5.7° 5.6° 2.8¢ 7.3 17.848 <0.000
SparkliA 1.9% 1.4° 2.3% 4.8° 3.6™ 2.7 4.6® 12.881 <0.000
FoamA 1.3¢ 1.5 3.0° 3.7 3.5° 1.6° 2.5° 9.416 <0.000
YellowA 3.1% 7.4° 3.4% 4.1° 3.8° 2.4¢ 3.6% 16.441 <0.000
Odor/aroma
MejuO 5.6 3.6° 5.3% 4.9 6.2° 5.0 6.0° 3.444 0.003
FruitO 5.3¢ 10.1° 5.8 5.7 5.8° 3.9¢ 8.1° 15.444 <0.000
SptofuO 5.7% 4.5° 5.2% 5.3% 5.9° 5.3% 5.8 1.337 0.245
SourO 4.6 5.20b¢ 6.0° 5.6 5.8° 3.9¢ 43¢ 4.471 <0.000
FermenO 5.8™ 5.1 5.6™ 6.0™ 5.6™ 5.1 5.7% 0.682 0.665
SavoryO 42" 4.6™ 4.2 5.0™ 4.6™ 5.2m 4.1m™ 0.734 0.623
AlcoholO 4.0 2.6 5.6" 4.5% 4.7% 4.7% 2.7¢ 5.566 <0.000
SweetO 4.0° 6.0 4.1° 4.6° 4.6° 3.7° 5.0% 3.075 0.007
Taste/flvor
SourF 6.3%® 4.5° 5.7%¢ 5.2% 7.0° 6.7 6.1 2.444 0.028
OftruitF 6.9% 9.2° 8.4%° 7.30ed 7.7%¢ 6.0 8.7%® 4.954 <0.000
StrongF 6.1™ 7.1 5.9™ 6.4 5.7 6.8 7.2 1.317 0.253
BitterF 2.7° 5.3% 4.0° 3.6 3.2° 3.9° 3.4° 3.663 0.002
SavoryF 5.3° 3.6° 3.7° 5.9° 5.0° 5.3" 5.6° 3.799 0.002
SweetF 7.6% 5.2¢ 7.8% 6.0° 6.4% 5.4° 6.3% 4.871 <0.000
AstrinF 3.8 5.1° 3.5% 4.0 4 42 4.8® 3.1° 2292 0.038
SynsweetF 5.4% 6.8 5.8 4.7° 4.6° 4.6° 5.2° 2.479 0.026
RadishF 2.8 6.3° 3.7° 4.4° 4.4° 3.7° 4.0° 4.410 <0.000
PearjF 5.4 4.1% 4.6® 3.8° 3.6° 4.0% 4.7 1.819 0.099
YakultF 5.5% 3.1° 4.5% 3.8% 4,10 4.6 5.4° 3.001 0.009
Texture/mouth feel
SparkliT 3.5° 2.0° 2.3% 5.5° 5.2 6.4* 6.3 17.878 <0.000
HeavyT 5.0 6.2° 5.3% 5.8% 4.6° 5.8 5.6® 1.266 0.277
FurtonT 6.8" 6.3% 4.9° 5.5% 6.0° 5.4 5.9% 1.733 0.118

SlipperT 3.0% 2.7% 3.1 2.3™ 2.3™ 2.7 2.9 0.714 0.639
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Table 4. Continued

CRM ESM BSM KRM KSM JRM JSM F-ratio P-value
After taste

AstrinAF 4.4° 6.6" 47° 5.4%® 4.9° 5.0° 4.5 2.450 0.028
SourAF 43" 3.7° 5.1% 4.3% 5.5 4.3% 4.5% 1.487 0.187
SweetAF 7.1° 4.0° 6.4° 4.8 5.9% 4.8 6.3 6.297 <0.000
FurtonAF 4.8® 5.9° 4.3° 4.6™ 4.1° 4.5° 4.2° 1.896 0.086
MejuAF 3.6™ 45" 2.8° 43" 3.2° 3.0° 3.8 3.171 0.006

*7¢ Mean values within the same row and with the same letter superscripts do not differ significantly (P<0.05).

™ Not significant.
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Table 5. F-ratio, p-value and the mean intensity values of the Makgeolli products by Japanese panelists

CRM ESM BSM KRM KSM JRM ISM F-ratio P-value
Appearance
YellowA 6.1° 5.8 5.1% 6.5° 6.8" 2.2¢ 4.5° 7.590 <0.000
LightA 5.6° 4.9° 8.5 6.3° 6.5% 5.5° 5.1° 2.866 0.013
BrightA 10.5° 5.2° 7.94 8.4 9.9 13.9° 7.14 20.644 <0.000
BrownA 3.0% 6.6 5.7° 5.8° 3.5° 1.6° 6.8° 10.458 <0.000
SparkliA 1.5¢ 1.8 1.4 11.0° 6.8° 8.2° 11.3° 35.303 <0.000
FormA 1.4¢ 1.9¢ 2.0° 11.0° 7.3° 7.4° 9.7%® 22.430 <0.000
MuddyA 7.6 11.1° 6.2° 8.6 6.9% 8.8 10.2%® 9.113 <0.000
Odor/aroma
StrongO 8.0° 8.9 7.9¢ 10.7° 8.4% 8.1° 10.3%® 3.134 0.007
SourO 4.7 4.0™ 4.1 4.7 5.2 5.0" 4.4 0.641 0.697
AlmondO 1.5° 1.5° 1.4° 3.3° 1.9° 1.6° 2.4 3.883 0.002
OfruitOF 3.5% 8.6" 2.7% 2.2¢ 4.1° 3.5% 3.2% 14.303 <0.000
AlcoholOF 4.6¢ 5.6% 7.3% 6.7 7.1° 6.6% 5.1% 2.803 0.015
YeastOF 3.0° 3.2° 3.6° 4.6 4.7% 3.8° 5.9? 2.837 0.014
Taste/flavor
RriceF 5.0% 3.9° 5.9° 5.1% 5.1% 5.7% 5.3%0 1.221 0.302
SmoothF 7.0° 6.8° 6.4 3.2 4.4 6.2 4.0° 4.544 <0.000
SourF 3.3° 3.1° 4.8° 8.8* 7.7 8.8* 8.2° 11.376 <0.000
SweetF 8.7% 5.8% 7.1% 4.5° 5.3% 5.7% 5.3% 3.902 0.002
AmazakeF 3.7 3.1™ 4.3™ 2.8™ 4.0™ 3.4™ 3.4™ 0.954 0.461
SynsweetF 2.0™ 2.3 1.9% 2.0™ 2.8 2,17 2.3 0.404 0.875
PlumjF 6.5 3.8° 3.5° 2.2° 2.2° 2.7° 2.8° 6.536 <0.000
Texture/mouth feel
ThickT 6.8° 6.7° 6.7° 8.6% 6.8° 8.3% 8.9° 2.507 0.027
StickyT 4.7 5.9% 3.6° 4.9% 5.0 6.6" 5.3%e 2.457 0.030
SparkliT 2.9¢ 2.2¢ 2.4¢ 8.0 6.8° 9.1% 10.5° 21.886 <0.000
RoughT 5.6% 5.0™ 5.5™ 3.9™ 3.9™ 4.4 42" 1.300 0.264
FurtonT 5.3% 6.5% 4.1¢ 6.4 6.0% 8.1° 5.1% 3.029 0.009
After taste
SourAF 3.3¢ 3.1¢ 3.7% 7.8 5.7% 7.1% 7.4 8.197 <0.000
RotgrassAF 2.1¢ 4.4 2.3 9.6™ 6.4° 5.6° 8.5 14.598 <0.000
SweetAF 8.2° 43° 7.0° 3.7° 4.0° 4.3° 49° 7.991 <0.000

¥~ Mean values within the same row and with the same letter superscripts do not differ significantly (P<0.05).
™ Not significant.
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Table 6. Significant cross-cultural correlations among the
descriptors generated by Korean and Japanese panel

Modalities Korean Japanese
MuddyA  +MuddyA”
WhiteA +BrightA™, -BrownA”
A " .
ppeataice GrayA +BrownA ', —BrightnessA
SparkliA  +SparkliA**, +FoamA"
YellowA  —BrightnessA”
AlcoholO  +AlcoholOF”
Odor/aroma . s
SweetO +BananaOF ', —OriceF
SourF +SourQ’, -OfruitF”
SavoryF +SourAF"
SweetF +SweetAF"
Flavor/taste . . .
SynsweetF —SourO, -SourF , —SourAF
RadishF  +BananaOF"
PearjF +SweetF*, +PjuiceF*, +SweetAF"™
SparkliT ~ +ThickT", +SparkliT"", -RoughT"
Texture .
SlipperT  +RoughT
AstrinAF ~ +BananaOF", —OriceF"
SourAF +AmazakeF”
After taste SweetAF  +SweetAF
FrutonAF  +BananaOF", —OriceF"
MejuAF —OriceF", ~AmazakeF"
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