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Table S1. Results of the penalty analysis of formulation PREB.

Percent  Mean p- p-
Attribute Level Penalties
(%) drops value value
Too weak 5.49 1.061
<
. JAR 64.84 1.786
Acidity 0.0001
<
Too strong 29.67 1.920
0.0001
<
Too weak 36.26 1.896
0.0001
Sweetness <
JAR 52.75 1.826
0.0001
Too strong 10.99 1.596
Too weak 8.79 0.567
Viscosity JAR 85.71 1.115 0.030
Too strong 5.49 1.992
Too weak 1.10 1.102
Color JAR 96.70 2.102 0.038
Too strong 2.20 2.602

Significance level of p < 0.05.



