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ABSTRACT: Objective To conduct a sensory flavor evaluation method suitable for cheesy sweet potato gratin.
Methods This study analyzed the flavor of commercially available cheesy sweet potato gratin through sensory
evaluation. The descriptive words were selected and summarized, a scientifically sound cheesy sweet potato gratin
flavor wheel was constructed, and sensory evaluation tools were designed. Results The 38 descriptive words were
obtained, a cheesy sweet potato gratin flavor wheel that focuses on odor, taste, taste, basic taste, and aftertaste was

constructed, and a rate-all-that-apply method (RATA) suitable for ordinary consumers was constructed. Further
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screen for flavor profile descriptive words with M>0.10, and clarify 2 odor descriptive words that could characterize
the sensory characteristics of cheesy sweet potato gratin, 3 taste (including taste, basic taste, and aftertaste)
descriptive words, and 4 taste descriptive words. After conducting a hierarchical analysis of descriptive words, the
weight ratio of sensory evaluation for cheesy sweet potato gratin was determined to be:
Appearance:odor:taste:taste=7:7:26:60. On this basis, a percentage scoring method suitable for evaluators was
constructed. Conclusion This study constructs a comprehensive sensory evaluation system for cheesy sweet potato
gratin, providing a foundation for sensory communication between producers and consumers, and providing guidance
for quality control and improvement of cheesy sweet potato gratin.
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Table 1 Cheesy sweet potato gratin samples used in the
development of sensory descriptors for cheesy sweet potato gratin
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Table 2 Sensory descriptors for cheesy sweet potato gratin
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Fig.1 Flavor wheel of cheesy sweet potato gratin
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Table 3 A sensory evaluation system for cheesy sweet potato
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Table 4 Geometric mean and coefficient of variation of CSPG
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