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Abstract

In an attempt to evaluate the quality of food by sensory testing, the difference testing
for commercial milk was conducted by selected members of a sensory panel.

The results
were summarized as follows:

1. Sensory panel of 40 persons were selected by the general basis of selection of panel mem-
bers, by sensitivity test for primary taste, and by discriminatory ability test and trained
to have normial abilities on the sensory testing for the quality of milk.

2. As a result of sensitivity test for 4 primary tastes by panel members, the solution con-
centration of salt, sour, bitter and sweet for which average recognition threshold was
located were 0.0128 M sodium chloride, 0.0008 M citric acid, 0.0016 M caffeine and
0.0256 M sucrose, respectively.

3. As results of difference test of single stimuli, paired comparison test, duo-trio test and

a significant difference was recognized at higher level than the 19 among

the samples of commercial milk produced by 5 companies.
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Table 1, Preparation of the solution for threshold test
Taste Salt Sour Bitter Sweet
Material Sodium chloride Citric acid Caffeine Sucrose
Mol. wt. 58. 45 210.15 194.19 342.30
Sol. Stock sol. A Stock sol. B Stock sol. C Stock sol. D
5.845g/1* 21,015 g/i* 19.419 g/i* 34.230 g/i*
No. Molarity
1 0.00005 0.5ml A/l 0.5mi B/! 0.5ml C/t 0.5mi D/I
2 0.0001 1ml A/l 1 mi B/! 1wl C/i 1ml D/I
3 0.0002 2ml A/l 2ml B/l 2ml C/I 2ml D/
4 0.0004 4ml A/l 4 mi B/ 4mi C/l 4wl D/
5 0.0008 8 mi A/l 8 mi B/l 8ml C/l 8ml D/I
6 0.0016 16 ml A/l 16 ml B/i** 16 mi C/i** 16 mi D/
7 0.0032 32mi A/l 32 mi B/l 32mi C/i 32 mi D/
8 0.0064 6L ml A/l 64 ml B/l 64 ml C/I 64 mi D/
9 0.0128 128 ml A/1** 128 mi B/! 128 mi C/! 128 mi D/!
10 0.0256 256 ml A/l 256 ml B/! 256 ml C/1 256 mi D/I**
11 0.0512 2.99% g/! 10. 760 g/¢ 9.943 g/¢ 17.526 g/!
12 0.1024 5.988 g/! 21.519 g/! 19.885 g/ 35.052 g/1
13 0.2048 11.976 g/ 43.039 g/1 39.770 g/ 70.103 g/¢
14 0.4096 23.953 g/I 85.077 g/1 79.540 g/1 140. 206 g/1

*All solution are made-up to 1 liter

**Approximate concentation of solution at which average threshold may be located
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4. Questionnaire of paired comparison test
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Table 7. Chemical properties of milk d A

Lroperty] Specific [TitratableNOR fat | Fat HAE otdo| B o D
Sample™~.] 8ravity acidity matter{%)| (%) Sfoll AT HEE BB FH P Bt RAEE S
A 1.0318 0.14 8.73 3.40 22 ASLEBEMAE SEA 404933 FEF &
B 1.0316 0.14 8.69 2.94 TN 9 BEN AT 300434 FEE BAA sk
C 1.0322 0.13 9.16 3.24 a9 BH TR Ao dgled, stdd ERY
D 1.0314 0.15 8.52 2.96 — &Y ¥ sl WAlAoz KA 20%x B4
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Table 8. Absolute threshold test
. Basic i |
W‘ Salt Sour i Bitter Sweet
No. of*
‘Solution e The % The % The x¥ The
3 4 5 6 T7others! 1 2 3 4 5others) 2 3 4 5 6 others| 5 6 7 & 9 others
Panel
member! Sex
Male | 2 2 4 31 0 13431 0 22231 2 223 21 2
Faculty
Femalel 1 2 3 2 0 0 02321 0 11221 1 11221 1
SdtMale 7111812 3 3 3121514 7 3 8121514 3 4 7121510 5 6
tudentl pemale| 5 81610 3 4 | 3111312 6 1 4101211 3 6 61012 8 4 6
Total |Male | 9132215 4 3 4151917 8 3 10141717 4 6 9141812 6 7
Female] 6 10 1912 3 4 3131614 7 1 5111413 4 7 7111410 5 7

*See Table 1 for No. of solution and the covresponding concentratron of solution(molarity)
** Average absolute threshold of each taste

Table 9. Recognition threshold test

Basic
N Salt Sour Bitter Sweet
\ No. of
\\solution* ** The b The *x The i The
A 7 8 910 11 others} 4 5 6 7 8 others] 4 5 6 7 8 others| 8 9 10 11 12 others
Panel
mambzr \Sex
FlMale 23310 3 23320 2 21 3 3 2 1 23 21
AULY Femalel 1 2 2 10 2 | 12211 1 12 2 1 2 2 1 2
Student Male 81416 6 2 8 101415 5 4 6 5 71312 5 5 101914 3 2 6
Female| 71214 6 2 5 81412 4 2 6 4 61210 9 5 81615 2 0 5
Total Male 101719 7 2 11 121718 7 8 7 8161514 6 12 22 16 2 10
Female| 81416 7 2 7 91614 5 3 7 5 7 14% 1210 6 91817 3 0 7

* See Table 1 for No., of solution and the corresponding concentration of solution (molarity)
** Average recognition threshold of each taste
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Table 10. Discriminatery ability test by method of triangle test

Frequency* 7*-value
Sample test?:d y Correct Error
Computation Table(significance)
e A 130 67 €3 18.58 3. 84(5%)
Milk g 6. 64(105)
: A 130 59 71 7.96 3.84(59%)
Cider B 6. 64(100)

* A triangle test was run with 65 panel members each making two trials
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Table 11. Difference test for commercial milk

Data analysis| Frequency Correct Error #ovalue
Testing tested Computation iTable
method Sample p (significance)
Single A 40 35 5 21.03 3. 84(5%)
stimuli B 6.64(1%)
Paired A 10 3¢ 6 18.23 3.84(5%)
comparison B 6.64(1%)
A 40 32 8 13.23 3 84(5%)
C 6. 64(1%)
. A 40 4 6 18.23 3. 84(5%)
Duo-trio B | 6.64(1%)
A 40 31 9 11.03 3.84(5%)
C 6.64(1%)
A 40 37 j 3 27.23 3.84(59%)
5 | 6.64(1%)
b o/
Triangle A 40 % 14 16. 65 2 gig&,)
A 40 24 16 11.63 3.84(5%)
c 6.64(1%)
A 40 30 - 10 29, 40 3.84(5%
D 6. 64(1 6)
A 40 238 12 22.58 3. R4(59%)
E 6. 64(1%)
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