MR ERRH Modern Food Science and Technology 2013, \ol.29, No.4

EMGEE T E RS ERENEATR PN

FEME, TN
GBI E KSR, % 223003)
FEEE: SR AR 42 A 1R R st iihe R L) Fo R Rl £ & MELICE %1 400 8 & A EMBIT IR, 5324 ¥4,
sk o Ml & 5 AN ER 111, 1:2:1, 2:1:1, 2:2:1 el B Arhl &4 WA & AL B, C. D, H&Z4&iEW4EH B>A>SD>C,
ERA: EAEG; BMSSIRH REIRR
NEZS: 1673-9078(2013)4-804-807

Application of Fuzzy Mathematics in Sensory Assessment of Ham Sausage

JIAO Yun-peng, GONG Han-kun
(Jiangsu Food Science College, Huai'an 223003, China)
Abstract: In this paper, fuzzy mathematical methods were adopted for sensory evaluation of four fish recombined‘sausage added with
different proportion and types of fish proteins recovered from fish- processing waste. Four sausages in which grass cap, silver carp and cafish

were mixed with different ratios were named as A(1:1:1), B(1:2:1), C(2:1:1) and D(2:2:1). Thesensory: evaluation results of four sausages were

ranked as follow: B>A>D>C.
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Table 1 Grading standards for sensory evaluation of mixed meat sausages
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Table 2 Results of sensory evaluation of the protein sausages

with different fish meat proportions
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Fig.1 Fuzzy relation curve of sample A
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