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Construction of quantitative description and analysis method for sensory
sense of Aksu red Fuji apple
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ABSTRACT: Objective To construct the sensory evaluation system of Aksu red Fuji apple from the aspects of

appearance, texture, taste and aroma. Methods According to the method of quantitative description analysis, the
excellent evaluators were recruited and screened, the sensory description words were collected, and the corresponding
reference materials were determined. Results A total of 7 optimal evaluators and 15 evaluation parameters were
obtained, and the appropriate parameter evaluation procedure and 5-point scale were determined. Conclusion It
provides a scientific tool for the comprehensive analysis of the characteristics of Aksu red Fuji apple, and lays a
foundation for the subsequent determination of physical and chemical indexes.
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Table 1 Parameters for sensory evaluation of Aksu apples
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Fig.l Sensory evaluation program of red Fuji apple
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Table 2 Sensory evaluation list of red Fuji apple
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