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Formaggi: indici colorimetrici L*, a*, b*

t[Comp. 1]/t[Comp. 2]
Class 1
Class 2

SIMCA-P 10.5 - 20/06/2005 10.10.50
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Formaggi: datri sensoriali + AGV
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SIMCA-P 10.5 - 20/06/2005 11.59.14
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Formaggi: dati sensoriali  - AGV

Ellipse: Hotelling T2 (0,95)                              SIMCA-P 10.5 - 20/06/2005 11.49.10


