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Typical sensory characteristics and performance-priceratio of Baijiu (liquor)
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ABSTRACT: Objective To study the sensory characteristics and their relationship with price positioning of
different price products with the same brand. Methods The sensory profile and characteristics differences
were compared by quantitative description analysis (QDA) and multivariate statistical analysis. Key sensory
characteristics for quality were screened by correlation analysis and regression analysis. The performance-price
index was assessed by curve fitting regression analysis. Results Jiao-aroma, grain, softness, fullness,
harmonic and purity characteristics had significant difference between six samples. Chen-aroma and persistence
had dlight differences. The aroma and taste of samples were balanced, which were consistent with the quality
grade. Jiao-aroma and sweetness were key factors for quality evaluation. The performance-price index of most
products was set reasonable. Conclusion Quantitative sensory descriptive analysis method could provide a
technical basis for sensory evaluation and price set of Baijiu (liquor) product.
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Table2 Thedetailsof theliquor samples utilized in the experiment
(VIV, %) ()
1 34 120 A
2 34 63 B
3 36 63 C
4 36 39 D
5 39 18 E
6 50 15 F
7 52 699 WLY
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Table3 Sensory scale standard
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Table4 Sensory quantitative description analysis method
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Table5 Average values of sensory evaluation*
A 7.0° 6.72 6.9° 6.4° 5.8% 6.2 6.4 6.3° 6.3 7.3
B 6.8 6.0° 5.9% 6.4° 6.4 6.2 6.7 6.5° 5.9% 7.0°
C 5.8% 5.7 5.7 5.7 5.8 5.2% 5.6" 5.5% 5.0® 6.5%
D 6.1% 5.6 6.1 5.9% 5.5% 5.4% 5.6 5.5% 5.6% 6.2%
E 5.4% 5.3 4.8% 5.4% 4.7® 452 5.0® 45® 4.8 5.3%
F 4.8 5.3° 4.3 4.9 3.9° 4.8 412 3.9 5.3® 5.3%
F 2.67 0.99 4.02 1.54 3.73 2.50 4.24 4.07 1.45 2.91
P 0.03 0.43 0.00 0.19 0.01 0.04 0.00 0.00 0.22 0.02

x 14 , 0.05
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Fig. 1 Flavor profiles of each sample
# 6 ELEYFAERY Spearman kM4
Table6 Spearman correlation analysis of sensory characteristics
1.000
0.766" 1.000
0.682"" 0.653" 1.000
0.560" 0.624" 0.578" 1.000
0.761" 0.688" 0.696" 0.647" 1.000
0.734" 0.731" 0.692" 0.579" 0.793" 1.000
0.857" 0.749™ 0.821" 0.633" 0.853" 0.810" 1.000
0.800" 0.738" 0.788" 0.627" 0.814" 0.792" 0.905" 1.000
0.669"™ 0.745™ 0.547" 0.608" 0.631" 0.778" 0.633" 0.668" 1.000
0.847" 0.807" 0.759" 0.666" 0.790" 0.747" 0.851" 0.833" 0.716" 1.000
**P<0.01, *P<0.05
#z7 NBREREXSTHSEYIER
Table7 Partial correlation and regression model between flavor and characteristics
)
0.423 0.203 0.135 0.377 0.04 0.062 0.002 0.041 -0.01 —
P 0.002 0.152 0.346 0.006 0.78 0.664 0.987 0.773 0.946 —
0.702 — — 0.261 — — — — — 0.561
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Fig. 2 Curve model between flavor quality and market price

#* 8 FEmIMMNL(REBMNE/HIHNIE)
Table8 Performance-priceindex (quality value and
market price)

A 7.3 113 120 94.2%
B 7.0 88 63 139.7%
C 6.5 53 63 84.1%
D 6.2 38 39 97.4%
E 53 16 18 88.9%
F 53 16 15 106.7%

WLY 9.0 660 699 94.4%
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