
Rohdaten Tomatensauce
Wie oft wurde diese Leckerheit angegeben Vorsicht, Verzerrung durch Sampling!

Variable Probe 0 1 2 3 4 5 6 7 8 9 10 Preis (ct/100g) Kohlenhydrate (g/100g) Salz (g/100g)
Salz S1 0 0 0 3 1 4 0 0 0 0 0 0 8 3.1 0.93
Salz S2 1.25 0 0 0 0 1 3 2 0 0 0 0 6 5.2 0.69
Salz S3 2.5 0 0 0 0 2 4 2 0 0 0 0 8 5.0 0.71
Salz S4 4 0 2 1 2 4 1 0 0 0 0 0 10 3.1 1.30
Salz S5 6 1 4 0 1 1 0 0 1 0 0 0 7 2.6 2.34 2.47
Zucker Z1 0.5 0 1 1 2 0 0 4 0 0 0 0 8 4.1 1.96
Zucker Z2 1.25 0 0 0 3 1 1 2 1 0 0 0 8 4.6 1.49
Zucker Z3 2.5 0 1 1 1 0 2 2 1 0 0 0 8 4.4 2.00
Zucker Z4 4 0 0 2 0 2 2 1 0 1 0 0 8 4.5 1.87
Zucker Z5 6 1 2 0 3 0 0 0 2 0 0 0 7 3.6 2.69 2.75
Kochzeit K1 0 1 0 0 3 2 1 1 0 0 0 0 7 4.0 1.85
Kochzeit K2 1 0 0 1 2 2 3 1 0 0 0 0 9 4.1 1.20
Kochzeit K3 30 0 0 0 2 3 1 1 2 0 0 0 9 4.8 1.47
Kochzeit K4 120 0 0 0 2 1 2 2 0 2 0 0 9 5.3 1.76
Kochzeit K5 360 0 0 0 2 0 3 2 1 1 0 0 9 5.3 1.56 114.94
Glutamat G1 0.3 0 1 0 1 1 2 3 1 0 0 0 9 4.8 1.75
Glutamat G2 0.6 0 1 0 2 0 0 3 1 2 0 0 9 5.3 2.31
Glutamat G3 1 0 0 2 0 1 2 2 1 1 0 0 9 5.0 1.94
Glutamat G4 1.5 0 0 2 1 2 2 1 0 1 0 0 9 4.3 1.83
Glutamat G5 2.5 1 0 1 1 3 1 1 1 0 0 0 8 4.4 2.15 1.14
Wuerzung W1 1g Basilikum 0 0 1 1 2 0 2 3 0 0 0 9 5.1 1.79
Wuerzung W2 3g Basilikum 0 2 2 1 2 2 0 0 0 0 9 3.0 1.49
Wuerzung W3 1g Thymian, 1 1 1 2 2 1 0 1 1 0 0 0 8 3.5 2.30
Wuerzung W4 1g Estragon, 1 1 2 2 1 1 2 0 0 0 0 0 8 2.9 1.84
Wuerzung W5 0.5g schw. Pfe 2 1 1 3 1 0 1 0 0 0 0 7 3.1 2.22
Wuerzung X1 2g Knoblauchp 0 0 0 0 0 1 4 2 2 0 0 9 6.6 0.96
Wuerzung X2 2g frischer Kn 0 0 0 0 2 1 0 3 1 2 0 9 6.7 1.83
Wuerzung X3 3g Sriracha Ch 0 0 0 2 2 2 3 0 1 0 0 10 5.0 1.48
Wuerzung X4 10g Butter 0 0 2 0 0 1 0 4 2 0 0 9 5.9 2.23
Wuerzung X5 10g Olivenöl 0 0 0 0 0 4 3 2 0 0 0 9 5.8 0.79
Sonstiges/RezZZ1 fruchtig (2g T 0 0 0 1 1 1 2 2 2 0 0 9 6.0 1.63
Sonstiges/RezZZ2 BBQ-Sauce 2 0 2 0 1 0 1 1 1 1 0 7 5.4 3.90
Sonstiges/RezZZ3 Ketchup 1 2 1 0 0 1 1 1 1 1 0 8 4.9 3.44
Sonstiges/RezZZ4 arrabiata 0 0 0 0 1 1 3 1 1 1 1 9 6.8 1.81
TomatenmatscT1 Aldi “Kings’ C 0 0 1 2 1 2 1 1 0 0 0 13.8 3.7 0.4 8 4.4 1.58
TomatenmatscT2 Kaufland “Oro 0 0 1 0 1 2 2 1 1 0 0 58.1 4 0.4 8 5.4 1.73
TomatenmatscT3 di Dio “Casa R 0 0 1 1 1 2 1 2 0 0 0 23.7 4.4 0.45 8 4.9 1.69
TomatenmatscT4 di Dio “la Mol 0 0 0 0 1 3 0 2 1 0 0 25.9 4 0.5 7 5.9 1.36
TomatenmatscT5 Kaufland “Hei 0 0 0 0 3 2 1 1 0 0 0 45.9 7.3 0.26 7 5.0 1.07
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Leckerheit vs. Kohlenhydrate
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Leckerheit vs. Salz
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