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Appendix T

Taste Panel Hedonic Scale Form

Date: =

fresh lime

=3

Please taste the sample o

a check (V') at the point of scale which describe your feeling

about the fresh lime friska

fruit and put

Skin color of
fresh lime

Flavor of lime
Jjuice

' Dislike very much

like extremely

like very much SRR W I I LN PR e N

like moderately
like slightly = _ZHUCAAS.
Nelther like nor 'disiike
Dislike slightly

Dislike moderately

Dislike extremely

Please give your comments on the Sample

....................... T T PR

2

Will you accept to use these fresh lime fruits in the time of

off-season

|

b
o
n

[ | wo

2




Appendix

I3

Hedonic scaling

Lime juice study

Date

Direction :

Tk

You will be sened with lime juice and will

be asked to comment how much you like or

5

dislike 4t

Put “a-check (v ) at the point

of scale which best describe your feeling

about /tile “Aime juice

No.
A B C D
i
like extremeiy' ,,,,,
like very medlaNitavipInNgiae - - - )
like modelmmelgLUNGRURNUNIVERGIIY ¢ -
B Gt a W o i U N TR B
neither like noxr QIS et b e T et o Eaell, B S gt
aisitke &l3ghtiy: o0 TR e s
dislike moderately . .} CoF U i
GABATRE WOy BUCh oo R G eai o s o b s R
EliEe SRERERaly . o F T e ot Tt B, e

Comments:
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