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Optimizing the process for gingtuan preparation with
fuzzy mathematical sensory evaluation

ZHANG Rongchun
( School of Cooking and Nutrition Nanjing Vocational College of Tourism Nanjing Jiangsu 211100 China)

Abstract: Taking gingtuan as the sensory evaluation object with color taste odor and tissue structure as e—
valuation factors the influences of the mass ratio of glutinous rice flour to starch water addition steam tem—
perature and steaming time on the quality of gingtuan were investigated. The orthogonal tests of 4 factors with
3 levels and the fuzzy mathematical sensory evaluation method with the mandatory decision method for weight
distribution were applied to assess the quality of the product. The results showed that at the mass ratio of gluti—
nous rice flour to starch of 3:1 27.5% of moisture content 110 °C of steam temperature and 13 min of

steaming time the quality of the gingtuan was the best and the fuzzy comprehensive score was 85. 1.
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