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Correlation between texture sensory and instrumental measurement
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ABSTRACT: Objective To investigate the key indicators of sensory and texture characteristic of Xiangyang beef
noodle texture and explore the correlation between sensory and texture characteristic. Methods The texture
characteristic of 12 kinds of different brands of Xiangyang beef noodles were evaluated by scoring scoring method,
and the texture characteristics of noodles such as tensile experiment, shear experiment and texture profile analysis
(TPA) experiment. Partial least squares regression (PLSR) was further used to analyze the correlation of sensory and
texture properties. Results The Xiangyang beef noodles exhibited a refreshing and powerful sensory characteristics,
with elastic, hard and slightly sticky texture characteristics. The palatability, stickiness and smoothness of sensory
indexes had a significant impact on the sensory score, and there was a correlation between the sensory score and texture
index of different brands of Xiangyang beef noodle texture. Shear hardness, shear toughness were significantly

correlated with the total sensory evaluation score, palatability (softness and hardness) (P<0.05). The analysis results
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showed that the key texture indicators affecting the sensory score and palatability of noodles were shear hardness, shear

toughness and maximum tensile strength. Conclusion There is a significant correlation between the sensory score of

Xiangyang beef noodle texture and the texture indexes, shear hardness, shear toughness and maximum tensile strength.

This study lays a foundation for constructing an sensory trait evaluation system for Xiangyang beef noodles.

KEY WORDS: Xiangyang beef noodles; texture sensory evaluation; texture properties; correlation
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Table 1 Noodle tasting items and scoring criteria
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Table 2 Results of sensory evaluation of noodles
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Fig.4 Color map of correlation between texture characteristic and sensory evaluation of different brands of Xiangyang beef noodles
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Fig.5 Scatter plot of texture parameters and sensory evaluation scores
of Xiangyang beef noodles from different brands
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