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Application of Fuzzy Integrated Evaluation to Sensory Evaluation of Sichuan Pickles

PAN Ming, HONG Yu-cheng
(School of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract; Method of Direct vat set( DVS) high quality fermentation of compound strains is used to produce Sichuan
pickles, with cabbage as the main raw material. 6 kinds of pickles products fermented with different proportion of strains are
evaluated by fuzzy integrated evaluation method in which color, smell, taste brittleness index are selected as evaluation factors.
Results indicate that fuzzy integrated evaluation method can reduce the influence of subjective factors on the sensory evalua-
tion, and objectively and accurately distinguish different grades, which is a good method for sensory evaluation of Sichuan
pickles. The method could be adopted to sensory evaluation of tradtional fermentational food.

Key words; pickles; sensory evaluation; fuzzy integrated evaluation





