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ABSTRACT 718571

The aim of this study to use sensory properties and physical properties and related all properties
with consumer liking to develop sensory quality index of emulsion type meat product First, study
sensory attributes of emulsion typed meat product by repertory grid method and evaluation 10 efnulsion
typed meat product in market . Principal component analysis indicated that these 13 attributes could be
reduced to four uncorrelated sensory dimensioﬁs. The dimensions were interpreted as PC 1; brown,
hardness, smoothness and fibrous PC 2; quantity of pepper by seeing and pepper flavor PC 3; rancid
springiness and juiciness PC4; white red salt and flour. Chemical properties could be reduced to three
uncorrelated chemical dimensions PC1; Protein and Starch PC2; Fat and Moisture and PC3; Sodium
chloride. Physical A properties could be reduced to three uncorrelated physical dimensions PC1;
hardness(TPA) , gumminess(TPA), chewiness (TPA) and redness (a*) PC2; cohesiveness (TPA) and
yellowness (b*) and PC3 springiness (TPA) and water holding capacity(WHC) and lightness (1*) .
-Clusters 117 preference data was regressed on PCs and to establish a sensory preference map and
physical preference map .Sensory preference map indicated consumer like product with high springiness
» Juiciness and a bit pepper flavor. Physical preference map indicated consumer like hardness (TPA),
gumminess (TPA), chewiness (TPA) and yellowness (b*) in low level. And springiness has relation
with water holding capacity. Quality index of emulsion meat are springiness and juiciness texture.
Appropriate measurement quality index are Springiness or Hardness. Most sample liking have springiness

7.25-7.35 mm. and hardness 1850.75 — 1978.50 g.





