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Application of fuzzy comprehensive evaluation to
sensory quality analysis of meat favour aroma
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2.College of Food Engineering and Biotechnology, Tianjin University of Science and Technology, Tianjin 300457, China)

Abstract: A fuzzy integrity evaluation model was applied to assess meat favour aroma producted by Maillard
reaction from amino acids and reducing sugars(glucose and xylose) with soy—protein hydrolysates produced
by oneself. The result indicated that L-Cysteine,the ratio of glucose and xylose,and soy—protein hydrolysates
were the key factors during Maillard reaction. Orthogonal array design was used to set optimal processing. The
optimal processing parameters were L—-Cysteine 2.5% ,the ratio of glucose and xylose 1:3,and soy —protein
hydrolysates 30%,and the score was 4.965.
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Table 1 The factors and levels of orthogonal test
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Table 2 The sensory evaluation results of different kinds of

amino acids
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Fig.1 The influence of amino acids kinds on the

Maillard products Browning degree
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Fig.2 The influence of glucose and xylose proportion on the

Maillard products Browning degree
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Fig.3 The influence of cysteine amount on the Maillard on

products Browning degree
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Fig.4 The influence of soy protein hydrolysates the

Maillard products Browning degree
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Table 3 The 1,(3*) orthogonal experiment design and the

results of fuzzy comprehensive sensory evaluation

W= A B C ORI PO 45
1 1 1 1 4.625
2 1 2 2 4.655
3 1 3 3 4.450
4 2 1 2 4.800
5 2 2 3 4.135
6 2 3 1 4705
7 3 1 3 4.520
8 3 2 1 4730
9 3 3 2 4.970
k, 4.577 4.648 4.687
k, 4.547 4.507 4.808
ks 4.740 4.708 4368
R 0.193 0.201 0.440
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