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What this standard covers

This standard specifies guidelines for sample preparation because food rich flavor or

physical state (viscosity, color, powdered, etc.) reasons not directly sensory analysis. This

standard is particularly suitable for products with strong odors (such as spices and tune

ignorant goods) and special concentrated liquid products (syrup and some extracts). This

standard does not apply to the traditional way to boil, cook, cook consumption of beverages

(such as tea, coffee, medicinal plants).
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