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Establishment of sensory descriptors and analysis of sensory quality
characteristics of fresh corn
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ABSTRACT: Objective To establish sensory descriptors of fresh corn and use them to analyze the sensory quality
of different varieties of samples. Methods The sensory panel of 10 assessors was built. The descriptors were first
initially organized through group discussions, and multiple rounds of screening of the descriptors were conducted
using the M-value, principal component analysis and correlation analysis. The established descriptors were further
validated by quantitative descriptive analysis of 8 different varieties of fresh corn. Results A total of 95 sensory
descriptors were collected, and 34 descriptors were obtained after preliminary sorting. The 8 descriptors, including
sticky, chewiness, glossiness, body, corn flavored, juicy, sweet and slag were obtained through multiple rounds of
screening. Furthermore, the interpretation of each descriptor with the reference materials was established. The results

of quantitative descriptive analysis showed that there were significant differences between the sensory characteristics
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of the samples of different categories, and the relevant sensory characteristics were correlated with starch content,

soluble sugar content, moisture and protein content. Conclusion In this study, 8 sensory descriptors applicable to

fresh corn have been established, and the results of quantitative descriptive analysis show that the established sensory

descriptors can accurately describe the sensory quality of relevant samples and can reflect the sensory differences

between samples, which can provide references for the construction of sensory evaluation system of fresh corn and

the superior cultivation of varieties.

KEY WORDS: fresh corn; sensory descriptors; multivariate statistical analysis; sensory quality; correlation analysis
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Table 1 Main informations of fresh corn samples
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Table 2 M-values of sensory attributes of the fresh corn
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Table 3 Eigenvalues and variance contributions of
principal factors
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Table 4 Factor loading of sensory evaluation descriptors
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Table S Correlation of sensory evaluation descriptors of the fresh corn
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Table 6 Definition and references of fresh corn sensory profiles listed in the lexicon
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