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Abstract A cross—cut experiment was applied to evaluate quality of the sweet—sour dishes and salty —
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fresh dishes in sense ,the dates were handled by fuzzy mathematical method, through which we have got

the opotimum ingredient proporations of sweet —sour and salty — fresh seasonings. First,salt ¢ vinegar ¢

sugar=1 ¢ 5 : 15,Service temperature is 60°C ,seond,salt + M8G==3. 25 ¢
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