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Establishment of Sensory Evaluation Descriptors for Yak Aorta with Pickled Peppers

WANG Li', ZHANG Li'"**, GUO Zhaobin', BAO Gaoliang', ZHOU Yuchun', SUN Baozhong®, YU Qunli', WEI Jinmei’
(1. College of Food Science and Engineering, Gansu Agricultural University, Lanzhou 730070, China;
2. Institute of Animal Sciences, Chinese Academy of Agricultural Sciences, Beijing 100193, China;
3. Center of Analysis and Determination, Gansu Agricultural University, Lanzhou 730070, China)

Abstract: Sensory evaluation descriptors for yak aorta with pickled pepper made using the aorta of Sibu yak in Lasa as
raw material and pickled green wild peppers as major auxiliary material were established. Using sensory profile analysis,
19 sensory quality descriptors such as smooth section, irritating, glossy and meaty were obtained from the initial screening
by the M value method. Then, these 19 descriptive words were subjected to secondary screening by principal component
analysis. Out of them, five principal components (PC1 (24.13%), PC2 (13.12%), PC3 (10.81%), PC4 (8.39%) and PC5
(7.89%)), representing exterior, texture, flavor, components and color characteristics of yak aorta with pickled pepper,
respectively were selected. Combining with correlation analysis, sensory quality descriptors enabling more comprehensive
evaluation of yak aorta with pickled pepper were further screened out of the five principal components factors. Finally, the
smooth section, irritating, strong, juicy and milky were identified as the key sensory descriptors for the product and could
accurately describe its sensory quality. The above method to establish sensory descriptors for yak aorta with pickled pepper
is feasible and can provide a theoretical reference for the further development of sensory evaluation system for yak aorta
with pickled pepper.

Key words: yak aorta with pickled pepper; sensory evaluation; M value; principal component; correlation
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Table1l Processing scheme for yak aorta with pickled pepper
HRAb )5 %
F i K TOHBRBEIRIE R iR
I [E)/min (g/100 mL) Itk i E/m

1 20 0.4 20 24
2 20 0.8 20 24
3 20 0.6 15 72
4 20 0.4 25 48
5 25 04 20 48
6 20 0.8 20 72
7 15 0.8 20 48
8 15 0.6 20 72
9 20 0.8 15 48
10 25 0.6 20 72
11 25 0.5 20 72
12 15 0.6 15 48
13 20 0.6 20 48
14 20 0.6 25 24
15 20 0.6 15 24
16 20 0.6 25 72
17 20 0.5 20 48
18 20 0.7 20 48
19 20 0.8 25 48
20 20 0.6 15 48
21 20 0.7 15 48
22 25 0.6 25 48
23 15 0.6 25 48
24 25 0.8 20 48
25 20 04 15 48
26 20 0.5 15 48
27 15 0.4 20 48
28 25 0.6 15 48
29 20 0.5 20 72
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Table2 M values of sensory evaluation descriptors for yak aorta with
pickled pepper
JRE VRN A ] M JRE VRN HA 1 M
VI 0.487 23t 0.589
I &5 1) 0.515 LCRRIS] 0.136
DI 53 0.521 Z 0.093
HHEM 0.577 AR 0.491
IR 0.196 R} 0.272
HRIEN 0.588 RNl 0.180
FLEM 0.557 [EL7S 0.174
KA 0.675 Ji R 0.200
ERqil] 0.442 BRI 0.069
ESTi| 0.549 R 0.150
4501 0.538 R EIUN 0.016
HIB 0.804 TR 0.828
i) 0.735 JHR I 0.536
JR R 0.465 AR 0.018
JijipC 0.622 FRIA 1) 0.166
P 0.525 TERI 0.087
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Table3 Cumulative variance contribution of five principal factors

EN % LR RO T TR %o )T EETTHRER %

1 4.585 24.13 24.13

2 2.493 13.12 37.25

3 2.053 10.81 48.06

4 1.593 8.39 56.44

5 1.498 7.89 64.33
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Table4 Factor loading of sensory evaluation descriptors for yak aorta
with pickled pepper
BE I 5%

iR A PC1 PC2 PC3 PC4 PC5
YIHEE 0.780 0.098 0.030 0.002 0.160
YIS SE 0.654 0.278 0.265 0.052  —0.134
HIEM 0.711  —0.028 0.064 0.486 0.354
DI 0.669  —0.215 0.169 0.138  —0.405
R 0.201 0.568  —0.201 0360  —0.318
Hak: LS —0.339 0.539  —0.330 0452  —0.127
A —0.254 0.567  —0.378 0.016 0.156
ERqil] 0429  —0.499  —0.420 0.141 —0.070
£S5 0.101 0.444 0.653  —0.198 0.140
il 1) 0.261 0.307 0.604 0.044 0.134
jijipCl —0.008  —0.079 0.631 0.098 0.443
Jice i itk —0.313 0.382 0.067 0225  —0.348
TRIE 0.412 0.075 0.195 0.555  —0.150
E2uni] 0.496  —0.220 0.386 0.566 0.154
Pk —0.429 0.248 0.364 0.165  —0.038
ZH —0.226 0.300 0.403  —0.024 0.175
Bz 0.044 0385  —0.339 0.353 0.411
KA 0.134 0.111 0.051  —0.005 0.642
LA —0.289 0.084 0.178  —0.155 0.729
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Correlation analysis of part of the sensory quality descriptors
for yak aorta with pickled pepper
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