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Ext. temb(c) 10 : 40 70 10 — 100 100
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Fig.5. Mean value of heavy taste, umami, flavor intensity score and overall impression of sensory
taste of Rishiri-konbu-dashi prepared under different conditions of temperature and time
of extraction

Konbu-dashi: Konbu 4g/water 100g. Twenty panel members rated heavy taste, umani, flavor

intensity on a 7-point scale (3, extremely strong: —3, extremely weak) and overall impression on

a 7-point scale (3, extremely like, —3, extremely dislike).
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