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Abstract: The sensory preference and key sensory attributes of sterilized yogurt were tested for consumers in the three representative
cities in the three regions of sterilized yogurt consumption in northern China. The sensory evaluation results were analyzed by multivariate
statistical analysis, partial correlation analysis and penalty analysis. It was found that there have same cognitive trend towards sterilized yogurt in
Qingdao, Shijiazhuang, Xi‘an consumers. It showed that the consumers in Qingdao prefer products with weak acidity, frankincense and viscosity,
the consumers in Shijiazhuang prefer products with weak viscosity, weak frankincense and strong acid taste, and the consumers in Xi‘an prefer
products with strong frankincense flavor and weak viscosity. The ordering of the overall preference of 4 kinds of normal temperature yogurt in
the three regions is slightly different. On the whole, the preference of samples A and C is significantly higher than that of samples B and D
(p<0.05). The results showed that the taste of normal temperature yogurt in different regions was different, the improvement degree and direction
of the sensory quality of the sample were determined through penalty analysis to meet the needs of different regional consumer tastes.
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Table 2 Product ingredient list of 5 sterilized yogurts
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Table 4 Partial correlation coefficient matrix of attributes of 5 sterilized yogurts
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* 4 FEEMXHRXEREREMR Penalty 47
Table 4 Penalty analysis for key sensory attributes of different samples in Qingdao

Penalty 454 Total Mean

v oy TOtal Mean  Penalty 54
BRI
RALLE Mean Drop Drops Tith B A E

Drops Mean Drop

)

A o WY I351%  RIF% T 5 5%%

B Gepim) () (i£3/%)  (iL3/5%)
LAk 0.0 -75 0.0 75.0 25.0 -0.1 -17 17
A BRwR -3.6 -05 6.7 61.7 316 -0.9 -29.8 26.2
FhAR -3.3 -1.0 3.3 83.3 13.3 -0.1 -1.7 1.6
Ak -16.4 -1.2 13.3 83.3 3.3 11 3.8 20.2
B BRA -10.9 -1.3 8.3 65.0 26.7 -14 -37.5 26.6
AR E -22.1 -0.6 35.0 56.7 84 0.2 13 234
Ak -1.6 -0.2 10.0 71.7 18.3 04 1.7 9.2
C BRA -11 -0.1 8.3 53.3 38.3 -1.0 -37.6 36.4
FhAR A -7.8 -4.6 17 85.0 13.4 0.3 3.8 11.6
FLAA 36 11 33 83.3 134 01 1.3 23
D Brek -5.3 -04 13.3 71.7 15.0 -1.0 -14.8 9.4
FhARE 0.0 -7.9 0.0 50.0 50.0 -0.9 -45.0 45.0
%5 AREHREER EHRREEIEA Penal ty 5747
Table 5 Penalty analysis for key sensory attributes of different samples in Shijiazhuang
oy oy
X2 %fi;fih TOtgrgﬂpian Pl\e/lr::rtly I:;Jcraof VI B RIEEHY it % 3%1% Pl\e/lr::r?, Sfof T°t"(" g;ag; ;Ops it B E
(Er/EE) (i) (iL2/3%)
FLAEk -4.29 -0.54 79 714 20.6 -0.02 -0.37 3.92
A BRvA -12.02 -0.76 15.9 69.8 14.3 -0.65 -9.32 2.70
AR -7.06 -0.56 12.7 66.7 20.6 0.21 423 11.29
FLAk -11.11 -0.88 12.7 825 48 -1.25 -6.00 511
B BRek -17.74 -1.24 14.3 58.7 27.0 -0.35 -9.49 8.25
AR -10.34 -0.93 111 73.0 15.9 -0.22 -3.46 6.89
FLAk -4.29 -0.54 7.9 66.7 254 -0.02 -0.45 3.83
C N -19.19 -0.76 254 69.8 4.8 -0.65 -3.13 16.07
AR -3.50 -0.56 6.3 57.1 36.5 0.21 7.49 10.99
AR -10.32 -0.81 12.7 50.8 36.5 -0.68 -24.70 14.38
D Bk -25.82 -0.96 27.0 61.9 11.1 -047 -5.20 20.61
AR 0.00 -3.83 0.0 28.6 715 -0.34 -24.63 24.63

R 6 KPP 4 i TR W5 A 1 Penalty PR G AR A ORISR . X TRERY C SR, A

SERL, ATIR: WA AR, S BRI R
BN, FI R AR, XM B ki, f
15.4% M NN AR ImSS, AN REEH 15.21, N
YEFEREN RN F 21.6%K AR B BRIk
o, (HAEREBZERDN, TR, W, W

23.1% M NN KB BE AR, AN R B 22 B e ik
18.78, [RIMCHNHHRE N EE TR LN B, H 33.1%
I NVCAFE R C IR SR, (H RV R 5E X B 4T
FETC R, AN RBZER N, R TC T T,
WA AR, PIRETUERIRIRSREE . X5 TFEdh D ki,
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BRI =S8 R PE RN REBOEECR, A 70.8% D) =R
ARSI o, AN R B2y 82.81, D& Seamia s NURF e B, R, JbSE=ANMX
SONABAR ST, HANHREZERR, T E i RIS TSI 22 5, Sa R MBI T 2 2 = 4 45 R,
R, A 23.1%H NVAABTWRmG, AT REE SKHI Penalty 73t 772007 St e AT JE AR TR
N 28,67, R AT BN, A 26.2%1 A KRBT 3, REMEHAE ™ i KT A 7 1) B2
NERRSS, AN REOE N 18.79, fEiE =A%
* 6 HRMWXHRKXBRERMAR Penalty 47
Table 6 Penalty analysis for key sensory attributes of different samples in Xi’an

Lardy Total Mean  Penalty 54k Penalty 454 Total Mean

o ™ VDr(?ps Mgan‘Drop V3% A% T Z5E% Mean Drop ‘Drops RihBHE
(ErrEE)  (ZEvE) (it %n%) (E2B/4%)
Ak -1.53 -0.33 4.6 69.2 26.1 0.02 0.51 2.05
A Bk -5.95 -0.43 13.8 78.5 1.7 -0.63 -4.86 1.09
FEAR B -2.77 -0.45 6.2 72.3 21.6 -0.45 -9.65 6.88
FAk -15.27 -0.99 154 73.8 10.7 -0.01 -0.06 15.21
B BRoA -7.45 -0.44 16.9 61.5 21.6 -0.64 -13.73 6.28
FEAR B -17.36 -141 12.3 785 9.2 -1.08 -9.92 7.44
AR -11.04 -1.02 10.8 80.0 9.2 -0.47 -4.36 6.67
C Bk -16.24 -1.05 154 50.8 33.8 -0.41 -13.83 241
FEARE -2.69 -0.90 3.0 73.8 231 -0.93 -21.46 18.78
Ak -35.89 -1.55 231 66.2 10.8 -0.67 -7.21 28.67
D Bk -34.60 -1.32 26.2 58.5 154 -1.03 -15.81 18.79
FEARE -5.91 -1.97 3.0 26.2 70.8 -1.25 -88.73 82.81
3 £ &, SolENIRURIREE, FHEGEHREIHRIRE, R

31 IR ZE K I LR E IR LYY, FA5E. ik
KRBV N, SR Z 08t i e 5IRERY)
(AR, e FURE R R, R mAE M 2
AT TR 557 9 2 B B R e o R R T o
MRAP AR T B R L AR TR, AP .

3.2 I AN [EIIR T A B A i 1 A R O
REBYERETEM AL, FE. AKE. RRE %
AR DUFPAE 47 BE A A A IR — 8, Ak
FKuist Av CIEFEERT B. D (p<0.05). 454
KRB E RS AR B T AT A, 75 578 2 Tl R
SR TR IR S5« FLAAImTS « R TS 7
A T A A TR R WSS FLA WSS IR
WA F1)7= it » T 29 9 Tl R SR ) L A R o
R FE A 55 (407 i o

3.3 rAlxS VORI HEAT Penalty 40T, AT LARfE R
AN b DX it S B T e A R (M A0 1) LA S 1
OFRRE, I8 IR R A 2 - IX T 9 2 BRI
X1 X PV S Ul PR A BRI R, 752
T PRERIRGREE s FE S B IRV KA B IR
AAFRMmTS, — ARV TR, PRI R
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