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Aanalysis of the subjective and objective evaluation techniques
on food texture

XU Xian-Zhong’, LIU Da-Quan, LIU Wen-Wen
(School of Mechanics & Engineering Science, Zhengzhou University, Zhengzhou 450001, China)

ABSTRACT: Food texture is one of the quality attributes of the solid or semi-solid foods, which strongly influences
the consumer’s acceptance and expectation to product. The evaluation and measurement of food texture is an
indispensable technical mean on the improvement of product design and production processes, the control of product
quality, the satisfaction of consumer needs and the increase of economic benefits of food industry. The evaluation
technology of food texture has been introduced into China for many years, a variety of advanced testing methods and
equipments have been accepted by the mgjority of food researchers and food development engineers. However, the
great deviation between the results obtained by both of the subjective and objective analysis lead to the puzzling
doubts which have stayed in many researchers' mind for along time. This has seriously restricted the promotion and
development of food texture analysis techniques. Based on the definition and development of the food texture,
present paper attempted to discuss the basic principles of the subjective and objective analysis methodologies and the
possible misunderstanding during their applications. According to the author's academic background, a thought on the
development of the study and evaluation methods of food texture in the future, from the point of view of the
mechanics, is also presented.
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Tablel Thecommon vocabulary used to describefood textures
[18] [19] [20]
crisp hard crisp
dry soft hard
juicy juicy soft
soft chewy crunchy
creamy greasy juicy
crunchy viscous sticky
chewy slippery creamy
smooth creamy fatty
stringy crisp watery
hard crunchy tough
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Table3 The"standardized" definitions of food texture parameters?
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