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Abstract: In order to evaluate the special mastication of crisp grass carp, the research analyzed the textural characteristics of crisp grass
carp and grass carp using Texture profile analysis (TPA )~ and texture profile analysis. Two principal components of TPA and three principal
components of sensory evaluation were extracted by principal component analysis. The correlation was significant between TPA analysis and
sensory evaluation measure (1=0.449~0.763, P<0.01). The data of principal sensory attributes as dependent variable, stepwise regression analysis

was used to generate prediction equations with the parameters of TPA analysis as independent variables. The results indicated that the prediction

equations of hardness, chewiness, greasy of crisp grass.carp and hardness, springiness of grass carp were significant.
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Table 2 TPA test results of crisp grass carp-and grass carp filets (n=20)
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Table 3 The results of sensory evaluation of crisp grass carp and grass carp filets (n=12~15)
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Table 4 Total variance explained for TPA analysis of different part of crisp grass carp and grass carp
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Table 5 Total variance explained for sensory evaluation for different part of crisp grass carp and grass carp
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Table 6 Eigenvector coefficients of TPA analysis on different part of crisp grass carp and grass carp
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Table 11 Predictive equations for TPA parameters as functions of sensory attributes by stepwise regressions
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