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2. {Sensory evaluation of food) (Harry T. Lawless; Hildegarde Heymann. Second
Edition) % { Laboratory exercises for sensory evaluation) (Harry T. Lawless)%: & 4 & 4 .
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BB 5 % & B (Sensory and Consumer Science)

Rk Ak A4 A% (Impact of Flavour Compounds on Humans)

R ek & 5 B ik (Flavour Generation & Release)

ek B 40 5 00 B 43 % (Flavour Perception & Psychophysics)

£ Rk 5 TV (Industry Related Flavour Issues)

Rk A A (Flavour Analytical Techniques)
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