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Correlation between texture and sensory evaluation of low-fat ice
cream

HE Hong—-jun, ZHANG Xue-ting, ZOU Hui, JIANG Hui, SUN Ma-long, SUN Cheng-feng

(College of Life Sciences, Yantai University, Yantai 264005)

Abstract: The fat in ice cream was substituted 60% by pumpkin, modified starch, soybean and inulin,
respectively, and then the qualities of ice creams were evaluated using sensory evaluation and
instrumental analysis. The correlation analysis between the sensory parameters and instrumental
parameters were conducted using SPSS19.0. Three principal components of sensory evaluation were
extracted by principal component analysis. Correlation analysis indicated that the correlation was
significant between TPA analysis and sensory evaluation measure (r=-0.187~-0.991, P<0.05 or P<0.01).
The instrumental parameters gumminess and smoothness were notably correlated with texture attributes
(r=-0.756~-0.991, P<0.05 or P<0.01). Stepwise regression analysis was used to generate prediction
equations with the parameters of TPA as independent variables, and the data of principal sensory
attributes as dependent variable. The prediction equations of sensory gumminess and smoothness were
significantly in statistics. This can provide a practical evaluation method of low-fat ice cream.
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Application of scanning electron microscope (SEM) in rapid
identification of dried shark fin products

XIAN Yan-ping"?, DONG Hao', LUO Hai-ying', GUO Xin-dong', WANG Li',
QIN Fang-fang', WU Yu-luan', ZHAO Mou-ming”’

(1.Guangzhou Quality Supervision and Testing Institute, Guangzhou 510110; 2.College of
Light Industry and Food Engineering, South China University of Technology, Guangzhou
510640)

Abstract: The identification method, which can characterize the micro-morphology of dried shark fin
products quality based on scanning electron microscopy (SEM) was established. On the basis of the
observation of large numbers of ultra-structural morphology features of dried shark fin products, the
morphology features of dried shark fin products’ outer surface, cross-section and shark fins needle were
investigated and the typical SEM photographs of them were obtained. The results showed that the SEM
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