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Abstract:This paper analyzes the effects of temperature,
compression speed, sample size, uniformity of
sample on instrumental ~measurements and
sensory tests for texture, and lists some
examples of the potential relationships. Also, the
relationships and the correlation  coefficient
between instrumental measurements and sensory
tests are discussed. There are nine potential Bourne 1982 —
relationships between instrumental measurements .

(1) and sensory tests (S), three are well related, Texture—Temperature Coefficient TTC .
three are marginally related, and the rest three T _ T
are poorly related. When the simple correlation TTC %/°C = 2 !
coefficient between the instrumental T, x Tp-Ty
measurements and sensory tests is from 0.9 to 1°C

+1.0, the instrumental measurements is a good

one and can be used with confidence as a T, T,

predictor for sensory tests.
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