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Construction of agricultural product quality evaluation system

LI Li-Mei, LI Hong-Yan, QIAN Xun"

(Institute of Biotechnology and Food Science, Hebei Academy of Agriculture and
Forestry Sciences, Shijiazhuang 050051, China)

ABSTRACT: With the improvement of social progress and living standards, consumers’ demand for agricultural
products has changed from “quantity” to “quality”, that is, from the pursuit of “being full” to “eating well”, hoping to
obtain high quality agricultural products. How to evaluate the quality of agricultural products has become an
important task of agricultural industry in the new era. The evaluation process of agricultural products quality includes
the determination of quality index and the selection of evaluation methods as well as the evaluation system
established on this basis. The evaluation index of agricultural products quality should be determined according to the
characteristics of the products, combined with consumer preferences and literature research. And this article provided
a detailed description of the application and precautions of variance analysis, correlation analysis, regression analysis,
cluster analysis, factor analysis, principal component analysis, discriminant analysis, efc. in the quality evaluation
process, based on literature and work experience. The 3 suggestions were also gave to improve the construction of the
agricultural product quality evaluation system, which are making and revising the relevant evaluation standards,

adopting a variety of scientific and reasonable mathematical statistical methods for comprehensive evaluation, and
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developing practical software based on the evaluation model to evaluate agricultural products with unified standards.

Finally, the application of metabolomics technology in agricultural product quality research is prospected for

agricultural product quality evaluation, and to provide reference for the methods and ideas of quality evaluation of

agricultural products.
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