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Factor 1 0 1
Sugar 3.5 5 6.5
Purified Water 23 30 37
Red Pepper Powder 3 5 7
Red Pepper Paste 6 9 12
Starch Syrup 5 7.5 10
Puree of Pear 7 12 17
Garlic 3.5 4.5 6
Onion 6 9 12
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PLS-based 2D Mapping of Taste Attributes with RGB and Recipe Index
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