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DFFESr: EA BB BKEEY. K.
QWRERSr: FEAR W dEEE.
B. & N
OFEA. IR JEEAR, LU SRS oK S & TR
() A=2 51 IR -
Q)& R BB ML TR ARIE o
C. faffil i B e my) L SR EE R WA IR R
FB=3a: BHRASE (1h)
A KR
(1) HRREZE (BRK.
(2) N CRl. ARBRRARMTEK. Al TEAO.
B. UL AR AL,
C. V5 4A5 A 7% (R D

1. SEESR

F—#a: AKIRHEIRERNA. WHE LR ERERFINSERR (2h).

B WO f# (18h). X—MORETHE-FHEE. BUGERRIENE—FEK> .
R B AR ROt f RS R 0 S R R A R

HELATRE, 52N U A R —FEXT I BRHEEAT VAT, JCH AR SR 2 Sk i, RO TT REHE <

Wk o

ECZ NI AT AT 3 B HUREE, SIEHRERL 4he @BHEM B2 UIF AT T — 2R 207, MR

TS E R A TR RIRE T, AT PR BE I AR
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(D) /R¥EH Iy W BHAR T SEAT SRR RE ) — v . A e 45 R ANE I A S 4R ) Bk, ]

7 AR R R i 4 M e B IR BT R 7 HH — A e B 9 B S5 40
(2) PHBEs: BENLUERR A RIRAORES, ST, IR % e 4 BT 1
(3) MWHRFE 5 MO EA PR R AT, IR L R Mg RET I
FORMBE RN GBI AT 7 T N2, B RE M PRI 18, BRI 2RI .

B=FRAr: BRARMNEF=HKRE TR (4h).

A TRVE BT A TR G AT SR AN AR RUBR AN SR S [ R P B

B. AR AR ) o i) R

C. BLFEAHICARIE . 52 X LA B A AL I FE R ZH LA T THI PR B R

SEVYERASY. R RSB TR (4h).

BREE I ZE AN, S RCELEE N AT AN TS SRR BEAE R

BRI HAREREE (2h).

A BT P 2 R T 5 S0 B AR CROE s SR T )

B. RSHLHEHRIE .

F

ulll
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Bt 1 R SR E AT P AR ARIE B X
AhWR Cappearance): A& F6 45 BFE i BT AT UL IARFAE
S AN R (analyst/assessor): & 84T £ 5 I8 B SEI6 9 N A .

ﬂﬁ)%h‘ﬂ(%(bllgy) FEAR B IR /K R R 5 R AR AR AU e “REIRT5 KR W] DU T fiad i AR JE K
Jefhtatilil . ARIRTS/KIEH . K. PBABROK RS .

R (bitter): 245 4 FEAMR I —, FEIE R R, 5 0neE R 2 R IE AR R . B8 T R
— Bt E] (2~4s).

BRER (briny): & 48 114 e R 2 SR Rk

HZE (chalky): 25 HIHETRE/NIRIE K S0 TR ANEW, A%E.
BN (cucumber): /48 J R85 1) £ i e b 5 597 28 TP SR AR AL o

SrE (decompose): /& ¥5 70 il VT 2 /N AL G 4

JEREH (decomposed): 2 15 R I H 5 A A M4 AAVREIEAS NIRRTk, B, a3 imh
HFIE

B B/ (distinct): 218 S .

WP (feedy): 2 i/ T iid f gl d FERIRI S L. fERIET LU, BB S SRR IE, SR 2 EE
WA . WERBHSERIA, WEERA R 45 (DMS), JEd ey, HEBI% -3z b, @
oAt B PRI M F5 1 o) A SO AL T RS . BRI e IS BB S R S Uk

Helt ik (fecal): 248 5 HEMYIA % (1%
B (firm)2 58 A\ DBl 25 1594 .

#2R (fish): AR H A MK AETHES Y . WRREE, Poig @B D, AR LY. A HE
ZA R Z ) o

H#FEER (fishy): IR CE R A T AOWRIE, = (TMA)SEE @ IHERIR . ARIE A SRAN A e 9 Ae
JRE R A LA .

RER (flavor): /2 fe BP0 JE 1, DIRIBOR . Wt A5, AR, B4R, W el .

Bt (freshness):fedi8 HISKI# . ML Al s AREE s i S S e 1a) L i R AVRFAE AR DG IR 2
KRR (Fruity) S e R MUK AR KU . AREF Tt R Ry il 23 i = AR 1R Uk o 9] i 2 R AL

PR E ff) (gamey): & T A e S nfi £ SLAURI AR 2 o FSALLT K58 i 1001 - PR -5 3 5 P 00 PR R AT LR F 15 100
BIER (glossy): & 45 YR 2 628 PL 45° 8 [ i o

ZRLH) (grainy): 238 I GEROEEE = S b, PRUT 53 58 500 B I S A rh SRS R R0RE .

WP (intensity): /2522

SR (iridescent) 2 TR BRI —FE 2 M E AP i, FR0 T IR A SUKT & H ek .

PR (intensity): AR B .

MG (masking): @& it — FU i B A F e —FhEU LR RS, A G g2 A .

R (mealy): 245 IR FEAZTER LI = o

B (metallic): & 15 B A BRIk B A X< R AL TR .

FIRRAY (moist): 238 M7= S UK H K 23 (RS, 3 it vl SR 7K B

Bk (mouldy): &8 & 57 1 7L & BRI Sk

M O (mouthcoating): & 487 1 A 78 DL (130
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FREE (mouthfilling): 2487 B 78 7 8 FU B0ESE, 14n: RS 0™ A8 R B A B

WIZH) (mushy): ZFERE WA Z29THE045 G 7R M b IE g sy, Jakevn 31 ) AR D B A LR ZH
//\E/JEY"_‘

BEWRE (musty): 258 E K &K BRI Pt GEE K EKRIE.
MR3E Codour): & FE % A& MW 5 AF B fios i 1 I PO bt 8852 2% B IR B ) . Bl 5 AR
AR (off odour): & FE -5 XU AL B I i SR PR RRAE .

ANZEH (opaque): ZIRIHIRAIEIC I o FEEEE] G ILAZALZ, @ 2 h T pH F#IK, ShEE A%
LIS RETTIE B o

BIR. BAR (pasty) 248 (1 dhfE 1 5 MR & 5 TR R VE RO BDR 8RR Y, SRR T 48 8 IR A 2
eI o

fR¥F (persistent): /28 T2 ZRAT, AR R AETHE K.

FEBH (pungent): &8I, 5RE A B 5 M AR

JEWC Cputrid): 2 F8 J6 02 1) A A0k

FE (quality): 2T IR . T dh i 2 e IO RIS 7 (1 75 SR B8 T I RHIESE & o

BRIBOSR) Crancid): 2 £ 5 AR 600 Uk, A HERONY 1SS SRR LA RGN Hi S 21
S FE A

YY) (reference): /248 1] AR5 HAWAE 5 LLALI 7= i, BUF SRR /R JEORMRRAE 550 1 (R it o

JEIEBRIEHR (rottingvegetable): & Fi 5 1 (32 AR, e STBRAISE, Blin: FHAMIESE, XH. THIsE.
BHIIH Crubbery): ZIR1EE I N, —BH XK, RWE AR,

JBRBR (salty): /2485 3k it 2% H 5 0 AR DG IR ki

AL (sensory): T8 5 b 2% B 15 AR S

FRIE Cslimy) 238 —FBE R DRI SRR BRBR, SRR S .

FRER (sour): /& F8A LR AE 1L 7= A= I SR AN/ER 1R

AHrEE (stale): 2 5IPACHR BA VR FECA Gk 7= i FIBR AT e — PR AN B 1 nk i

STP: = RBERREA. B4R/ —FBIERR. BtEm .

FR (sweet) /2 4Rk M2, SHEA MK,

BRI (taste):fefif— L, BALTHY, BERLEYIEOE. DR AR, B R, ., AIEE
FEEER .

RiE2 (terminology): 245 F T 514 7= i 1R @ 1 i RAE

LFEHB (translucent): 218 RVFH - GE S VAR, (GBS B EE, WARH .

SEBR Cumami): 238 WIWRRE T W= AL IRIE, —FhAIRRIY, SERRIY. TR B

FEJRBR (watermelon): 2 i HT e 7t JIUAR U B 5 H (0000, A7 B M e 31 39 B 114 £ 288 v R AR PR AU
REERERE (yeasty): /& 45 5 B RERI R B = i 4] 0 T /B BT 5 % (1) <0k
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