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FEHIE S 5 MR- 0H TRHI L 72 & & OGFl O FIfE,

— 151 —

NI | -El ectronic Library Service



The Japanese Association for the Study of Taste and Snell

HAKEG¥25E Vol.15 No.2 2008 F 8 A

o

GMP 7z 513 0.003 g) NHAS D% KB T 5 Z &
BELAREXTHD, ZZ TN KA LV,
KR TEERORERBB[BOEN TS, HFFEIAT
U, ¥R Iy, RIEMEENEK . B L E 2 S
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