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48.7C
2.71°
7.257
3.387
6.96°¢
2.80°
4.35
6.20°
5.88
5.62
7.20
6.75°¢
6.93°
6.75¢
6.66°

38.87C
2.34%
7.317
2.09°¢
7.529
2.487°
4.61
6.91°
6.54
5.57
7.52
7.89°
7.487
7.41%
7.45%

Drying temperature

30.7C
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7.637

219TC
2.13”7
8.02°
1.91¢
7.89°
2.16°
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5.63
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kK
*

*

*kk
*kk
cohesiveness
adhesiveness
kkk

off-odor
glossiness
color

taste
roughness
hardness
springiness

kk
Tk

*k

Sensory Characteristics

Odor
Taste

Textures

Appearance
Quality of odor
Quality of appearance
Quality of taste
Quality of texture
Quality of overall
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ATHA|
(1991,
SR}

K=A1.0xP0.3%{15+(15-M)}0.7
T= 5000:K2

Japan
Tobacco
Inc

(1993,
28

Y= 0.00334180B-0.11283477
%A-0.14658527>P-2.9932996

Iseki

(1991,

2

F =((FA-5)+10+1)x((1-10)
+10))

FHE}
(1994,
dE)

Y = AXMO+BxPr+CxAm+a

A

Y=

P% = KO + Kllog(1/TALl) +
K2log(1/TA2)+- -+
Knlog(1/TAn)

i
Fie

Sakurai et
al., 1988

Y=-0.2073X1-0.4370X2-0.222X3
-0.234X4+0.1356X5+6.5312(R=0
.8005)

Horino et
al, 1992

Y=3.625-2.274N-0.00972K+0.02
197Mg(R2=0.755)

Y : AW, N(%),
k(mg/100g), Mg(mg/100g)

Chikubu et
al, 1985

M

Y=-0.12716X1-0.09285X2+0.090
20X3+0.09457X4-6.59552X5+
2.645251(R2=0.7014)

Y 2APA|, X1 e X2
AR, X3 HAARE,
X4 : breakdown, X5 :
QAT

Ohtsubo,
1993

Y= -0.25X1+0.11X2+0.34X3
-0.74X4+0.33X5+0.27X5+.0.13(
R=0.79, R2=0.62)

Y : 2" X, X1 : heating
absorbance rate, X2 : $9
P32 X3 : breakdown,
X4 : dynamic elasticity, X5 :
dynamic loss, X6 : =7

Kuroda,
1995

Y= -0.0973-0.414X1+1.72X2
-0.719X3(R=0.827,R2=0.684)

Y AuA, X1 2,
X2 : Mg/K 44, X3 :
breakdown
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