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Fuzzy evaluation and mixing design optimization for egg paste formula

LV Xinhe
( College of Cooking and Nutrition of Nanjing Institute of Tourism and Hospitality Jiangsu 210000 China)

Abstract: The formula for egg paste was optimized by using fuzzy evaluation and mixing design. The effects of
the four ingredients egg wash starch water and flour on the sensory evaluation were investigated. Regression

model between sensory evaluation score and the ratio of ingredients was established to obtain the optimal for—

mula with 33.6% of liquid egg 12.6% of starch 7.5% of water and 46.3% of wheat flour.
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