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ABSTRACT: Objective To analyze the correlation between texture and sensory evaluation of cultured
Pseudosciaena crocea. Methods The research determined the fatness, protein, fat, water, and collagen of cultured
Pseudosciaena crocea from different sea areas in Wenzhou, and analyzed for sensory evaluation and texture profile
analysis (TPA). Principal component analysis and correlation analysis were conducted based on results of sensory
evaluation and TPA. Then taking TPA indicators as independent variables, sensory evaluation indicators as dependent
variables, stepwise regression analysis was conducted and sensory evaluation model was established. Results Fatness,
protein, fat, texture characteristics including elasticity, chewiness of Pseudosciaena crocea from different sea areas in
Wenzhou were significantly different, sensory evaluation indicators were also significantly different. One principal
component of TPA and sensory evaluation was extracted by principal component analysis, variance contribution ratios
were 72.86%, 89.97%. The correlation was significant between sensory evaluation measure and TPA analysis

(r=—0.933-0.808, P<0.05). Forecasting model of color, taste, tissue form and chewiness was presented. Forecasting
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model of smell and elasticity was presented. Conclusion The indicators for quality evaluation of Pseudosciaena

crocea cultured are obtained. Sensory evaluation are affected by chewiness, elasticity in TPA. The forecasting model of

sensory evaluation in this study is generated to provide references for scientifically building quality evaluation criteria

system in Pseudosciaena crocea.
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Table 1 Sensory evaluation criteria for meat quality of Pseudosciaena crocea
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Table 2 Basic information and nutrients of Pseudosciaena crocea cultured by different sea areas in Wenzhou (wet mass, %)

oallEEE AN NN - BH 5, Ty L, ) S A 35
K /em 31.17+1.92° 31.62+1.81% 33.23+1.00% 33.83+0.98
Hii/g 371.34+73.54° 399.47+83.11% 406.97+45.00" 474.30+46.26°
JIESG BEE /% 1.217+0.125% 1.25240.139° 1.107+0.061° 1.222+0.037
EHm 15.70+0.32° 15.3440.19° 16.47+0.17° 16.05+0.32¢
g5 5.07+1.23° 6.09£1.71° 2.10+0.58* 8.63+2.24°
Koy 78.55+4.25° 76.64+1.97% 78.82+1.37° 71.98+3.92°

T AT EAR TR SR 28 5 B35 (P<0.05). % 3~5 [A].
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Table 3 Muscle texture of Pseudosciaena crocea cultured by
different sea areas in Wenzhou
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Table 4 Sensory evaluation for meat quality of Pseudosciaena
crocea cultured by different sea areas in Wenzhou
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Table 5 Total variance explained for TPA and sensory evaluation
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fi 2.914 72.86 72.86 F 3.599 89.97 89.97
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fa 0.016 0.41 100.00 F, 0.113 2.82 98.44
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F6 TPA FREITEIEIREMEXME S
Table 6 Correlation analysis between TPA indicators and
sensory evaluation indicators
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Table 7 Predictive equations for TPA parameters as functions of sensory attributes by stepwise regressions
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