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Taste sensor analysis of the flavor changes of red wine in Ryuso-Kairagi earthenware
due to the difference in baking temperature
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Fig.1 Wine taste differences between W and H
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Fig.2 Receding contact angle  Fig.3Wine spreading

23 RUAVOEBRSDY TNLEAL DERSH 2
BRUA L OFEY LEINDanIBZF LD 3 43
THEHEE RO 21TV, VAV DROHZ O T
0K 20~30% IEFEMENE VSR A 572, (Fig.d) FF
WCIA VORERPEEDA=ADAWLENET D L, M
TR EN DR PEEFTOIXLDZ HK 2% L/ S
WA, FIOFEFR BIIR & DK 10~30%% < JlEETIC
EDEE2ERRKEV, ZOHLIIFEITMOB/DO A=
AHAEHETA LV BF > THRPBET 274 v ORISR
LU A RSy DFEFEHE & ORI S 2O B AR B
NHLZLOEEZLND,

175.0969 ANIESIFIL o

C8H1404 $F&:174.19 /\O)K/\go\/

1‘ 0.5-3.5min, Total Area
LMEE W K wk
Uit 6810700 4666925 1.46

Ty} 5376174
[F19] 6093437

4880043 1.10
4773484 1.28

Fig. 4 Evaporation rate of diethyl succinate around meniscus
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Fig.5 Rader chart of evaluating flavors of the iced coffee
between Nagomi (W) & Kiwami (K) Kairagi cups
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Fig.7 Taste analysis of red wine and Sake in W&K Kairagi cups
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