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Table 1  Judgement mairix on weight of each sensry organ evaluation factors
Items U] Uz U3 U4 U5 U(, Weight
(Up) Mouth feeling 1 2 2 3 3 5 0. 331
(U,) Taste 172 1 1 2 3 4 0. 21
(Uz) Appearance 172 1 1 2 3 3 0. 201
(Uy) Color 1/3 172 2 1 2 3 0. 124
(Us) Odor 1/3 1/3 V3 172 1 2 0. 084
(Ug) Hand shelling 1/5 174 3 1/3 1/2 1 0. 052
, W= (0. 331, 0. 221, 0. 201, 0. 124, 0. 08I,
:CR=0.017%0. 10, 0.052)
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2
Table 2 Fuzzy comprehensive judgement on sensory quality of vegetable soybean
Y Middle results Y S
Name of Sources of Vs( ) Vu( ) Vs( ) Va( ) Vi ( ) Comprehensive
culivar cultivar Inferior Worse Ordinary Better Excellent result
292 0. 000 0. 104 0. 384 0.419 0.093 0. 610
0. 000 0. 387 0. 443 0.180 0. 000 0. 458
0. 000 0. 115 0. 145 0. 49 0. 093 0. 700
0. 000 0.019 0. 224 0. 587 0. 170 0. 08
88—48 0.000 0. 044 0.711 0245 0. 000 0. 540
0. 129 0. 470 0. 401 0. 000 0. 000 0. 342
*
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STUDY ON EVALUATION METHOD OF QUALITY TRAITS OF VEGETABLE SOYBEAN

Han Lide"? Gai Junyi' Qiu Jiaxun'

(1. Soybean Research Institute, Nanjing Agriculture University; National Centa of Soybean
Improvement, Ministry of Agriculture, Nanjing, 210095; 2. Anhui Agricultural University )

Abstract A method of sensory fuzzy synthetic assessment sensory quality evaluation of vegetable soybean was preliminar-

ily established, including four main processes: Destablishing six main sensory factors (mouth feeling, taste, pod wlor

odour, hand feel, appearance of pod and seed); @determining rationale weight of each factor; Qdetermining content and

criterion of each factor in five grades (excellent, better, ordinaly, worse, inferior); @appropriate tasting methods; ®

sensory fuzzy synthetic analyzing, the sensory quality evaluation system was proved to be simple and valid in a vegetable

soybean evaluation program.
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