Fn 8 MR
HE KT AE@mEETH AVERFE
SE PR BRE e il AR
/INER

10:00~12:00 (120 %)

EE BE1IBLIOBE2DTRTCIBETDHZ &,



fIRE 1
UTFTOHELEHA, & (1) ~ (2) TFEZRIW,

(ZDERIE EFEDOEEIZLVAFATIELEA)

‘evoke : FEUYEE = 97, "hedonic: ZFEZERY



un.tsukuba nakamura.mizuho.gt
長方形

un.tsukuba nakamura.mizuho.gt
著作権(横)


(ZDEDIE ZEFEOEEIZIV AR TIELA)

(tH4h @ C.Petit and J.M.Sieffermann(2007)Food Quality and Preference,Volume 18 Testing
consumer preferences for iced-coffee:Does the drinkig environment have any influence?)
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Table 1. Selected iced-coffee recipes used to formulate product W (a water based product, Recipe
A) and product M (a milk based product, Recipe B).

Recipe A - a water-based product | Recipe B-a milk-based product

Ingredients (for | Refrigerated (24 h) mineral water: | Refrigerated (24 h) semi-skimmed

one person) 125 cm? milk: 125 cm?
Instant coffee: 1.5 g Instant coffee: 1.5 g
Sugar: 10 g Sugar: 10 g
Three ice cubes (15 g each)* A soup spoon hot water: 10 g

Three ice cubes (15 g each)*
*ice cube [T O TH Y, I—E BT RVHDET D,
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