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Table 4.10. The details of brands, flavors, and weight of the samples that were included 

 

*Potato chip special edition flavors. 
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Figure 4.3. The amount of each type of flavor enhancer that were listed in the packaging 

 

Table 4.11. The detail seasoning ingredients that were listed in packaging 
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Figure 4.4. The amount of each type of antioxidant that were listed in the packaging 

 

Table 4.12. The amount of each type of coloring agent that were listed in the packaging 

 

Table 4.13. The amount of each type of sweetener that were listed in the packaging 

 


