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Experiment goals
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Storage conditions
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Measurements - physiology
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Measurements - physiology
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Measurements - physiology

Water content
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Measurements - sensory

Measurements - sensary

Total strength of aroma Total strength of taste
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Measurements - sensary
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Paost-starage behaviour

SWEDISH AMAATCH

Post-starage behaviour

Mouth feeling - water content
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Package properties

Water loss - relative humidity

Mouth fesling - enviranmental RK

:::::::::

=20% RH 40% RH

80% RH e

tofated
SWEDISH MATCH

- i




