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Study on Millet Intestinal Powder Based on Fuzzy Mathematics and

Sensory Evaluation
ZHONG Yuging, “ZHAN Shixiang
(Department of Cuisine and Nutrition, Hanshan Normal University, Chaozhou, Guangdong 521041, China)
Abstract: Taking millet intestine skin material as the sensory evaluation object, and selecting color, taste, flavor, and tissue
state as evaluation factors, the four factors of millet powder addition, water addition, com starch addition, and orange pow-
der addition were studied respectively, The quality of millet flour, water, com flour, and orange flour were tested in a 3-fac—
tor, 3-level orthogonal experiment. At the same time, the mandatory decision method was used for weight distribution, and
the quality of millet rice roll was evaluated by the fuzzy mathematical sensory evaluation method. The results showed that when
the added amount of millet flour was 50 g, the amount of water added was 130 g, and the mass ratio of raw flour to orange flour

was5:2 (25g:10g, the quality of millet rice noodles was the best, and the fuzzy comprehensive score was 83.4 points.
Key words: millet; steamed rice rolls; technology; fuzzy mathematics evaluation; sensory analysis
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