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Az A 2}l (g) E(mL) ©-6(mL) AIF(mL)  FAHEQA D) LAEEIA 2)(g)
LYLY 2.5 12.5 100 50 50 30
LYMY 2.9 14.5 125 62.5 70 30
LYHY 3.5 17.5 150 75 90 30
HYLY 3.5 17.5 140 70 50 60
HYMY 4.0 20.0 160 80 70 60
HYHY 4.7 23.5 190 95 90 60

YLow Yogurt Low Yuzu(LYLY), Low Yogurt Medium Yuzu(LYMY), Low Yogurt High Yuzu(LYHY), High Yogurt Low
Yuzu(HYLY), High Yogurt Medium Yuzu(HYMY), High Yogurt High Yuzu(HYHY)Z %39S
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H 3 7j=8 He 9t o Ao Hs £

A4 LYLY LYMY LYHY HYLY HYMY HYHY
E1A 5.60% 7.17¢ 8.28™ 11.00° 9.53%® 9.61%
S ] 10.33° 9.67° 9.17° 5.61° 8.67% 6.67"
] 7.89" 9.61% 8.94" 11.44° 9.72% 11.06°
Ae-F HaH 6.83" 8.39% 8.33% 10.11° 8.56% 9.61°
ok 9.06° 9.06° 8.56° 6.78° 8.39% 8.17%"
A9k 7.50° 7.17%® 7.39° 4.44¢ 5.948b¢ 5.17
2t 7.11° 6.11%° 6.11% 3.78° 6.50% 5.06"
o 11.72° 9.78" 10.72% 8.17¢ 10.50% 9.94"
71 Z7F 8.83% 8.61%" 9.44° 7.28° 9.00" 7.83"
A A EA 11.17° 9.61%° 9.221b¢ 5.78¢ 8.50" 6.89%¢
HYst A= 6.78° 8.11° 7.94° 6.67° 7.44° 7.56°
SACk, 6.28" 7.50% 8.447 8.837 7.67% 8.50°

YLow Yogurt Low Yuzu(LYLY), Low Yogurt Medium Yuzu(LYMY), Low Yogurt High Yuzu(LYHY), High Yogurt Low
Yuzu(HYLY), High Yogurt Medium Yuzu(HYMY), High Yogurt High Yuzu(HYHY)Z W9 3s}l3lS.
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3 1. Principal component analyis (PCA) plotoiA{2] principal component (PC) loadingsd} 78] He 9 o /ol 747t
EM A4 YLow Yogurt Low Yuzu(LYLY), Low Yogurt Medium Yuzu(LYMY), Low Yogurt High Yuzu(LYHY), High Yogurt Low
Yuzu(HYLY), High Yogurt Medium Yuzu(HYMY), High Yogurt High Yuzu(HYHY)2 HHE5I% 2.

B 4 =R W QA =Y ol AH|zt 7|5 E?

LYLY LYMY LYHY HYLY HYMY HYHY
AA 7 EE 9.52% 7.60% 8.62" 7.48¢ 8.82% 9.92¢
A Y] 2 AE 12.06° 7.52° 9.08" 6.80° 7.84° 8.78°
A E =0 £ AL 6.46° 8.16° 8.38" 7.54" 10.06° 9.56°

YLow Yogurt Low Yuzu(LYLY), Low Yogurt Medium Yuzu(LYMY), Low Yogurt High Yuzu(LYHY), High Yogurt Low
Yuzu(HYLY), High Yogurt Medium Yuzu(HYMY), High Yogurt High Yuzu(HYHY)® W™ 3}3S.
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Ve geo] eupylo] trEW folH o Aolrt USS oWF (/X0.05, Duncan's multiple range test).
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AR 7HF Agtsl LYLYS HE AFo 2 AAs). 3lst Tt BAFEA Aol A= HYMY, HYHY 25
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