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Fig. 3. Radar charts of e-tongue response of Camellia oils. (a) Pressed and n-hexane
extracted oils samples; (b) SCCE samples at 25 MPa and varied temperatures (313.15
K, 323.15 K, and 333.15 K); (¢) SCCE samples at 313.15 K and varied pressures (20

MPa, 25 MPa and 30 MPa).



