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Application of Sensory Science to Product Development (Tea & Cosmetic)
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AMOREPACIFIC Corp. R&D Center, Gyeonggi 17074, Korea
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Fig. 2. PC loadings of the sensory attributes (a) and tea samples (b) with Korean consumers’ liking scores as
supplementary variables for dimension 1 and 2. OVL: Overall Liking, FAM: Familiarity.
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TH9l: WOt

T 2010 20114 2012 20134 2014 YoY (%) CAGR ('10~'14) (%)
At R 6,308,416 6,589,797 7,022,077 7,624,181 8,177,819 7.3 6.7

Akl 6,014,551 6,385,617 7,122,666 7,972,072 8,970,370 12.5 10.5

F= 690,211 891,478 1,202,383 1,412,229 1,895,872 34.2 28.7

T 984,076 1,095,658 1,101,795 1,064,338 1,103,320 3.7 2.9

AN RS+ ), FEY BE@TEY AR A J1E BHE A8
CAGA: Compound Annual Growth Rate (338 AFE)

YoY: Year on Year (H\d 57| thv] S74&)

g sk R (s AEA AR), dodieEd s (Facts & Survey Report)
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