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Application of statistical analysis methodsin food quality evaluation
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ABSTRACT: As anew method of data processing, statistical analysis has been widely used and studied in industry,
agriculture and so on. With the characteristics of being convenient, quick, scientific, reliable, comprehensive and
systematic, statistical analysis can meet the requirements of the food quality assessment, such as objectivity,
reliability and scientificity. Therefore statistical analysis is being increasingly applied in the area of screening of high
quality varieties of food and related evaluation of quality indexes, and has obtained the remarkable results. The
concept of food quality evaluation and its significance were briefly expounded in this paper, then the applications of
principal components analysis (PCA), grey system connection method (GSCM), cluster analysis (CA), analytic
hierarchy process (AHP), fuzzy comprehensive evaluation (FCE), artificia neura network (ANN), factor analysis
(FA), reasonable satisfaction (RS) and multi-value theory (MVT) were introduced. The characteristics and applicable
scopes of the methods were also analyzed, and then the development trends of food quality evaluation methods were
prospected.
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