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REE, R RBMEERNBUEHE—ERANAHNFENIRE, £RELENE, %XE
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NESHEHTRA, FNEMFE LS AREZ—HEUN,. RAREENRARRE
A FREREEEDAHARRTE. AT LR REPEANRERTLBRBAL”
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ERBRMBE RN P, RS IRER S TS RORZ RS, EEBHALUT
BR: R RREA MR BRRMSE, FRAFWENBRE. X RAMNRBFENEE
SHRABEHBEEDN, FERLRHERENEWE. FEMN RN ZRTUBN, ¥R
KR, ARNXRERBREMRE, SHTRAEBENRR, FLUNLFRERZMEL™ R,
FEREREMAZHREGHCHEN T FEEERD. REREAKR EXERRH, B
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AR R B 7, AR S X R = A R KM, BT i 8 5 B R A R A
R, BREHBENIERR. BARGBBESKP, HFUBL 2L W, EERFRLMN,
MATETEWRER, WEYBERN A — AR —FULAFE LRER AHENT
5 X E Bzezesniak B MR S FMB T XN P EHER, CETEARGMBEBTE
T RMLR S EIMLE, EERARZ TS KN R G R TS RENRBSEIMRE—Z.
BIIR B VA A, KBNS 1~9 &, BBERRA 9 AREA K, 7THRNY
b, 2 REFHMGED, X8R5 ESMHERHIRERRL,
1.2 gale/a

AHAMBEEE/DAH 6 NAR. EMNRGHRBFERTREFEES LW, BEEEND
HRRABREST LB TULMBIEO P Z BRI ER I, BIRERSHWNHHARENR G
Pt R, WA B MR AME R, BATERIXBRMERITRNEM L, REH
S —ARFKINTT IR G FUBRE £ 52 NP0 in .
1.3 HRA R

ABF I BT /AR R S BE R, Bk, PER R REEE, SREE. BON YRS OB AR R S
FEYHMITBEERE, HE WS IRE. REXILPIMFrE (B, KB, F4E) M E ML
RWE, FEE, FNWEZERIRXR.
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2.1 WEEEEEHRSRE
2.1.1 =»AE

BERBEVAZEEFTNS. KEEENBTEEREN AR RN GBERRE
AFBHHRDMRTEE. HFARF RS RHSEEYREERBY, FLUXMER G
ATFEEMELEKER. 2HES, GBBLEE/MIRTE 4R BEERMEEZRT), A
KB 1~9 4, BHS ROREXRHIME LR,
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Table 1 Criteria for hardness

BERS REER P R EBRY
1 k ok ERAREXERRBRAL T, “WE" 1M
2 BEA B T84 (R 20 53 8) BRMH
3 KB WHABNARBBR, 5" 2 Mx
4 MMLRBRE hEENTERRR, X5 1M
5 B FREEHNBEAAWR, RE" 16
6 ML LWL (KRB E 5 H) 1m
7 ;) N e 2 Ex
8 BREEPREH  LIERERBARAD"BE 1 W
9 Rk R L B R AN T 1 Ex
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2.1.2 KK

BHERRSFBMENLESY, SAETEEMARISEMYE. SRBENERT
YERBIT HRE—OHOBE IRIRELIHRHBOBERFEE. AFEP, HBRE
L/ RENRBRERSITEEZRT), BEFLN1I~T S, 1HRKK, FROR
o TARBEHJROR &, B RORERBIME 2 FiR,

x2 RNV ER
Table 2 Criteria for brittleness

R REKS P EBRYT
1 Az AE EWREERRS 1k
2 BEREREES ERRERRERAR 1%
3 Th % LT AR ARERAT 1%
‘ E5 ERRT AR TV ARA R 1%
5 SOk AT 2 ERRETZARRA T 1%
6 HRE RS L
7 R R ERKERRS 1w

2.1.3 wacfp

RAEERENBEEERELUSD—RNEENRSXTEHR, EERLBTHEIR
BIRBOR PR, BH M RBR SOREM DT, AR, GBEEE/MAREH & H R
HAPA R (EZRT), AEBFIN 1~7 4%, FES AWRERAIE 3 FiR,

23 ERENRIER

Table 3 Criteria for chewiness

BETS  RHuEsREK REKR 3D WR
1 10.8 puk:p Jukd BREARER 1%
2 18 EH=HRES IeEarkAEEes 1785
3 27.6 b 1 PYa IWRERERT P 8
4 33.6 B ITHE_RkREE b%
5 39.3 MEREFNT PRI R &R 1%
6 43.7 il T ERERKREA 14
7 57.4 IFNT FMERT M

2.1.4 A

KK ENBTECAYEAREARTHRARD O FIRHRORDIRFE, FHR
B, BT &S ARERBRAB 4B LA™, REEE/ MBI A R EGEA
ERBEWER, BIE THERESINE(E26°CR). BENDMIKIER 1~84), k4P
7No
2.1.6 #i1 ‘

MUERBERYRERTEAMBREREEZRROER. RLBENBEEERELT
RETHRAMERIEE. 2R D, BEFES/MABLNT AREFEREREBE WERE,
PR T REER W47 (E 18.5°0 Bf) . BeEd/DBIKIN 1~6 4, M6 FiR,
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Table 4 Criteria for viscosity

BETS RERB =28 ¢
1 K 1/2% %
2 1406 15 AL (AR 36 1) 1/23% 8
3 28% 1% 1. 1/2% %
4 Q%K 1/2% %
5 56 % KA. 1/2% %
6 70% 4% . 1/2% %
7 84 IFAL 1/2% K
8 100% #% %, 1/2%%

85 WMENRFER
Table 5 Criteria for springiness

BEIPS RERR

1903 iR Y (LK = B4 2 B )
2% 2 fig B
3% WA WERE
4% WAR TR
5 % B AR WE X

G e w -

2.1.6 R#BH
ek b A B B TR ST B 3, R e BRI BRI BRI AR I BT, B T 4E
KA R, EREMENBTE SR BT LRMETNEERTE. FRTP, BEEE N
BRMRASKRNERMERETIEEE, RETRMENEMRE EEZRT). BtEah
Bk 1~6 4, % 6 i,
26 RESNRIER

Table 6 Criteria for gumminess

BERS RERR EBRY
1 WHEM(ERE—EN TR 15k
2 45 %M 15%
3 509 T ¥ 15k
¢ SEHEM 15k
5 60 % E ¥ 15%

2.2 S5ERMEZEANHREK
ABFIT P, M 5 R A, SR E AR PR ERRIR RS, FANR
BHRTUE, HEET S SERUEENRF.

2.2.1 RE
W Z RN TR R A B ARER 28R /8 Pt KRS-506A B 7 & 3F # 17 8 A\ K
(Penetration) 52, WEMET LT & 217.8¢, % 56mm, JKE HR 46mm MZHRMET
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Table 7 Hardness penetrometer

BE®RS RERS ¢ A\ B (mm)

1 TK IR 232
2 b % §=] 132
3 P31 72.7
4 MIREW 34.7
5 ngn 28.8
6 MmIEE 20.5
7 Ny h 15.9
8 BBFEEMEEN 7.9
9 km 0.73

¥ BEBE I B WP 4 AU AR, ZERWBER YRR, WEZMRBRMA KRR, mA1
B 7R o
2.2.2 &4

i BE#) 2% SR 52 R 48 E Brabender /4 7] Rheotron JiAE{X AR 724 BE 17 Hi 1if W
o WERGBEEN 26°C, Bk 84% HRFLJ 100% SRFLm Ar RGE. B MBWE S, HEREH
P A RELA BBEWE, FHREOKEEFRER. WELHRME IR,

RERS B I B VP4 BB AR, ZRREER X SR PBARER, WA ZRBRMLEX
7, INE 2 PR,
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Fig. 1 Correlation between panel responses and Fig. 2 Ccrrelation betweer panel resporses
penetrometer s~ale on hardness and Brabender Rheotron scale on visccsity
2.2.3 B4

HYER Z W E R R A A AR Ttk XL NRM—1002A B BN, MHRER
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RATBERENNE. WENRLNRR, B Tom, YR E B3y EN 6 cn/min, PiE
R AN 18.5°C, W &R M % 9 Bim.

28 HROERMEM(5°CH)
Table 8 Objectively measured values of viscosity at (25°C)

RERS RFRR M (mPa-s)
1 mX 0.89
2 14% %5 2.83
3 28% %A, 7.6
4 A2B K, 18.2
5 56% 1% A 28.6
6 0% %A 92.0
7 S4B KA 1.84%108
8 100% 1% 5, 6.5x108

29 MEMEIME M (18.5°Cr)
Table 9 Objectively measured values of springiness at 18.5°C

BERS RFERE B A% ()
1 1930 Big WE X 19.4
2 2% B g WERX 105
3 3B BB 165
4 4% AR WL 204
5 5 % 3 IR WE X 270

HRERBE TS HBRER, ZFRNEERNRENREREE, HEZEERMRX
#, A 8 f7r.
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L O

o N
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BWEE(g) MORTME
N

BE #8

A3 BENBERSTSEANEENXR
Fig. 3 Correlation between panel and objectively
measured values Op @pringiness scalg
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) ERFHR, MSBLT -EERATRENRHFMUBETEENITFMRE. EAMN
FARBSER8H B AR M) B 5 A, B AR I R R K, BRI ER WF %, IR R GER
BRE ERYENT LMEE B, FNRERNESNE) RBRTRERRZIRZRSE. FT
HEMN TR MR LR T SN E BT RMEN, RTAKTEEELRENETE
SE/MAR G B, NTTR B R & B E R MsY, FTEENATRRTLA> L,
BEAT P i ST R B,

(2) NEL. B2 A3TEY, KT . K. W) WBE TS S5FENR
EEZAMEAMIRF, PABRFRHRRR, EHHRXRRY, FHAHBEEE /M
REBCAF K 5 B B ) A4, SRR SURE ARt R IR & IR WE 77 dA M X 28
S, TMREEMWE LB ELEETHBINA. T &M T e Rkit, BEEELR
REHEN. B—UNERNE. AR, BEEEMERTREEENTRERBRSOAN
S0 18], B LAE 2% 4 R VF AT B4 OL T, At 7T FRER W B 2 TR S 5 v R AR

@) BTHWHNEFNRSAMEY BTSN REFRE, IRAEFFAIRHK
MW BRE P4 P SRR R R R, M IS MR 5 5 LR AR A B
AEMHELS RO RER LR RER. B, FORKERERE R RS EWE T
EHRENNLRR, AR TS RE-SERARRNEE, E&.
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METHOD FOR SENSORY EVALUATION
OF FOOD TEXTURE

Shen Yue-xin, Jiang Dong-hua and Zeng Neng-wu
(Degartment of Food Science and Technol gy, SFU, 200090)
ABSTRACT On the basis of the texture profile developed by Szczensniak (1963), the
rating criteria for sensory analysis was preliminarily set up to quantitatively evaluate
mechanical characteristics of foods produced in this country. The characteristics contain
hardness, brittleness, chewiness, viscosity, springiness and gumminess, and some of them
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were verified by the instrumental methods. The experimental results showed the close
correlation between the sensory evaluation and objective measurements.

KEYWORDS food texture, mechanical charasteristies, sensory evaluation, objec-
tive measurement, texture profile method ‘



