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Table S1. Sensory scoring standard.

Grade Color Taste Texture Flavor

The delicate and lubricating

Excellent Uniform color, milky white,
taste, the moderate sweet-

Complete, not collapsed, no Rich milk flavor and

(8-10) without variegation ness obvious ice crystals bean flavor, no odor
Relativel if 1 The finely lubri Relativel 1
Good i whi withotvarke  slightly swector ight | sighty collapd, o o MIK avor and b
(6-8) y - sty & & .y . psed, flavor, a little odor
gation sweetness vious ice crystals
Moderate Uneven color, milky white, Not delicate and lubr?cated .Relatlvely complet?, A little milk flavor
. . taste, too sweet or light  slightly collapsed, a little ~ and bean flavor,
(4-6) slightly mixed color . .
sweetness ice crystals slight odor
Poor Uneven color, deep or shal- Not delicate and not lubri- No milk flavor and

Not complete, collapsed,

low milky white, obvious cated taste, too sweet or .
lots of ice crystals

variegated light sweetness

bean flavor, obvious

(2-4) odor




