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Abstract: In this work, to establish a sensory quality evaluation system suitable for highland barley steamed sponge cake, the
preferential sensory quality appraisal indexes, the priority ranking and weight were determined by means of questionnaire based on the fuzzy
binary contrast decision. The results of investigation statistics showed that the preferential sensory quality appraisal indexes of highland barley
steamed sponge cake were epidermis smoothness, flesh hole evenness, frangrance, taste, hardness, elasticity, viscosity and chewiness,
respectively. The order of preferential indexes was as follow: frangrance, taste, hardness, elasticity, viscosity, flesh hole evenness, chewiness and
epidermis smoothness, which were determined by the method of fuzzy priority ranking. In addition, the weight of preferential indexes were 21%,
16%, 15%, 14%, 12%, 10%, 9% and 3%, respectively. On this basis, the set of the universe of each preferential index and the method of sensory
quality evaluation were determined, and the sensory quality evaluation table of highland barley steamed sponge cake were established ultimately.
The study will provide basic data and impressive theoretical support for the sensory quality evaluation analysis and industrialization of highland
barley steamed sponge cake.

Key words: highland barley steamed sponge cake; sensory quality evaluation; fuzzy binary contrast

E[BEEW

R RS U8, R A5 TR — e rT LR I T R B VP 7R A (R[] DA £ i B HE,2020,36(4):284-289

ZHANG Cheng-zhi, ZHENG Bo, LIANG Yi, et al. Establishment of sensory quality evaluation system for highland barley steamed
sponge cake based on fuzzy binary contrast [J]. Modern Food Science and Technology, 2020, 36(4): 284-289
WisEHA: 2019-12-02
E&UH : BRESMAITRIBIE (2016YFD04012021) ; I MNTHRHRITRIE ST H (201804020036 ; I~ #R & “HAIAMTRY" 5 i BIFR S\ FBA £ 15BN (2014YT025029)
RGN KAE (1994-), 5B, MTHRE, FARFE: BREIFRSTERFE
BIMEE: B (1961-), &, HEL, ¥, FRFE: RREIEHEER

284



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.4

B, RARERIREZBR—FARGRIEY), £
ARAE T R R S JE X, N ANEE A, AR
B, A Xt AR e e kY, A
TR X (4200~4500 m) 75 e S A T
. PR R A L E R AR, i
2% HRRIIN TR A3 —,  FURTERRIER S 4
R, JrssiEsk, BRI E KA i
R RIE S SRR L A TSR A, Nk
HRIETR. RIEVMEBREZRGE, HERMmAT
AR R SRR R, WERE. SR
[ITN=F T S

ERRE TSR, ki KBS T
FEH S —FRE s, 8 T AN RS sk R
) —Fh, BRI EIRGEN, CUBRAR. M, A
AR A bk, HIRE 7K SR
WIE TR, TR T e . 1EN—
it R P R BT RS A, B RRRAE 54K
KIER ) R RETE IR B i B A BRI ZE R, U
RAMTESR B B BFLEWSE T2 RAE
BE. BIESMEST T, FOKKRESMILE A,
XA EREE, ME AR Rk El, ik, wf
NFTESLI IR BRI B VP E AR RIFAE EHRK
K, OB L TH T HERREN R E TR ER R

AWK IR —Joxd LhihsE, RENS A A5 RE
ICHE R B VB R R VP I R b = AR RSO 1 22
S, SRILBOR R WA I RE, TR TR 4G
R RED, ARt iR, ikl 8 TE
T HRAAEEE R R TErR, FExT Rk abridt
TR HE T, e S TG IRFRIBE, RAHE
EHTHERRERREVEER R

1 MRERE

L1 R

HHEH (BRZD, WHEBRARIRE R ZET A
HIRTUEAA; EERE, WH B A RRA A .
1.2 FENHBEE

HT AR (BS210S), f#[F Sartorius A7);
JF (C21-SDHCS8E15D), ZHMIMH/RAETE 2GR A
Al RS (LRA-70), FHEERMYESA TR A A .
1.3 L7k

13.1 HFREA#EGHELL
A AT ARSI 45 3R, AR BB R

BEARTZHBEWT: MK 30 C) A& 10 mL 1)
15%R FE PR RHAWR, {E 37 CHEFEFE A 5 min fi
P RRvEAL 24 F s FRE 50 g AR AT 50 g IR HET 400
mL GEM R, BEFER G R II5T, I 100 g #i37K (30 'CH
FEIN 6.67 g WIERRATR, SR 4k Lt B 2B IR
SIS HRIPEMA I BB R F A
WO ORI dF, OB TR AT AR B (R AR AR
FEFAH IR 3 hy P R IELT IRy HO% R B — e il 7%
b, 23d 15 min S AR, AHIEER.
132 FHREMBEIFEIATN 5157 %

SR NF KRR IR R FE L M 5
ABCERBIEIA . WRE. BRSE. W e ok,
Mg tH—3E 20 T BAKE B PE T Aw, BLAE Y
. WA BRSO EEL MRS, O RERARK
BN TR SR, PP AnrE R - CR
(1~7 45, FrEuem R A SRR, AN A
MM Z AN, F10 A
133 FRAFERE IR RALIGATOM L RHE
B 75 ik

MR E AL PIPP 45 5, A 20 Tiifebs A ik
8 T ikdEAR, FER A — ot bk, X 8 Wil
AR Ty . BT 8 Ttk abs
TP ELESr (1~10 43D, 18 BIANEIRIIILS
LAl . FTEIRbRE I thsealia, I e e &
HEFIEA LR R AT He Y, A58 8 Wifhitts
FREILSESR . AUaEd A —3t 12 A8,
134 FREAFEREITFEMRLIATRE G HE
Tk

WEBIRAKRE 8 TURE PN TabR S BN 100
g5, B S SRR N R 8 T
VTR bR i AR AT 4 . AR —oxd He A
BT R, ERHEA S S IUER AR P22
HAREE T HEZ SERTHIE bR . X PPo25 R AME 5
TEEH—{b AR, BP0 5 R AR S T bn A 75
1l
135 FABEoAE

ORI Sk RHEEFVEM ST Python 155 Y
BE TR .

2 HR51He

21 FRAMRE TN %

HRRAKE B PR E TRAR I L I A I SeiH 45 R AR
1. SIS AT, X ERURRERE VFE SN 4L
KH) 8 WEFR 7 AR BOGHTE « ML AIRE A

285



MK EmBHL

Modern Food Science and Technology

2020, Vol.36, No.4

Bk BERE. SRPEL RETERLRHEE, K5 iR 8 TR
Pl T BRI E PEE LR A
WU m 0T, 8 Wk fabrt & 17l
GRBOGHE FEAMBIALI SR Wit (B0 WR3E (%
WRO fidnd CRERZ. 5. REPELUAIHMED 3t 4 MK
BYERE, A TR R VEE KT R 4L,
PRI AT DAA NI 8 IULIESR AT AE RE W LA T 75 S Bk
HIRRKERRE R LB ORI R
PPEMIESRAREEAT THTTE, SAW TSRS RN Lk
Bl A& WK, IR SRR BRI S MERRER
KEERPIRARERB T PEE AR =, AT
RARBEREVEEN 5, BB VEEX RO
T PR ML 12 5 R 3K PRS0 5 8 o P A P 1 B

5, IXA]RER TR S KR AKEAEAN o KUk _EAFAE
WS ZE A BN . AERR BT, RORRKEI G AR
TREMARE, MHEBRAEENTETREIDGHEE: £
BALITH, JOKBRE R 2 TE IR I B, 1
TRRAKEIN L gihn,  HAYS B K R AUR
O, ehh, BT NP B KRR e R
PRI EE Fonf e ] ORI, BFLI S B LA R KO
T EE R R B VR MR RO R N,

R 8 WULILSRIF 157 Gt &5 R R 17y
T3 72 PRI SR BRI  BmR IR E <. Ik
FNRVE, BBIX =AM E BRI B PP E ROV E
B M7 =M RN T 9L S FEARE AL )\ AN
PRIV S5 R P SRR LRV o

F 1 ERARREEEINFEITESER
Table 1 Grading result of sensory quality appraisal index screening of highland barley steamed sponge cake
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Table 2 Grading result of fuzzy binary contrast of preferential sensory quality appraisal index of

highland barley steamed sponge cake
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Table 3 Result of priority ranking of preferential sensory quality appraisal index of highland barley steamed sponge cake
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Table 4 Grading result of weight of preferential sensory quality
appraisal index of highland barley steamed sponge cake
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Table 5 Schedule of sensory quality evaluation of highland barley steamed sponge cake
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