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Screening of Key Indicators to Evaluate the Eating Quality of Emulsified Mutton Sausage
WANG Lin-chen, WANG Zhen-yu, XIA An-qi, CHEN Li, ZHANG De—quarfl<

Chinese Academy of Agricultural Sciences, Beijing 100193, China)

Abstract: Sensory evaluation was carried out on 13 kinds of emulsified mutton sausage, according to the Chinese national
standard (GB/T 16861—1997 Sensory Evaluation) and the results obtained were analyzed by M value method, principal
component analysis and correlation analysis to identify critical indicators to evaluate the eating quality of emulsified mutton
sausage. Appearance, texture, flavor and color were selected as critical quality traits of emulsified mutton sausage. The criteria for
appearance evaluation were surface uniformity and color and cross-sectional compactness and smoothness, the texture properties
were chewiness, springiness, firmness, gumminess and juiciness, flavor evaluation was based on mutton odor and aftertaste, and
the criterion for color evaluation was light pink. Correlation analysis showed that surface uniformity was significantly correlated
with surface color, cross-sectional compactness and smoothness (» = 0.785, 0.791 and 0.828, respectively), chewiness exhibited
a significant correlation with springiness, firmness and gumminess (» = 0.911, 0.764 and 0.927, respectively), and there was a
significant correlation between mutton odor and aftertaste (= 0.891). It was concluded that the eating quality of emulsified mutton
sausage could be evaluated by surface uniformity, chewiness, springiness, juiciness, mutton odor and light pink.
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Table1 Different formulations of emulsified mutton sausage
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Fig.1  Scales for sensory evaluation of emulsified mutton sausage
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Table2 Definition of main evaluation indexes of emulsified mutton

sausage eating quality
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Table3 M values of key quality indicators of emulsified mutton sausage
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Table4 Cumulative contribution ratios of five principal components
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1 5.046 21.026 21.026
2 4.726 19.694 40.720
3 3.792 15.800 56.520
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Table 6 Correlation analysis of selected quality indicators
fibs X X X X, X ) )8 £ Y, Z Z, A Z, U, U Vi "
X, 1.000
X, 0.877  1.000
X; 0.874  0.785  1.000
X, 0.863 0.788  0.791 1.000
X5 0.880  0.803  0.828  0.939  1.000
Y, 0.748  0.690 0.658 0916  0.890  1.000
Y, 0.609 0557 0401 0.647 0556  0.764  1.000
Y, 0.709  0.687 0455 0.681 0.628  0.716  0.927 1.000
Y, 0.682 0609 0523 0801 0759 0894 0911 0859  1.000
Z, 0.650 0.745 0517 —0.003 0.029 —0.011 0392 0392 0.091 1.000
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A 0.293 0329  0.143 0.036  0.060 —0.063 0293  0.531 0.109  0.665  0.765 1.000
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