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The uniform quality of meat products can only be achieved by a quality cont¥
system including all fields of the production,.
An organcleptic quality control system has been elaborated for canned hams:

Development of method

18

Steps of development of the sensory quality control system are shown in giﬁﬁﬁ/
On the basis of learning the customers®’® demand, the "function-expectations é the
festurey defining the functions and their extent can be drafted. In Fiaugg,a fgor
prinsry and secondary functions are shown, the subfunctions are not Include
the purpose of easy surveying, p oft

Individuzl funetions and features have different weight in the developmen ué
the quality. First of all the functions important from respect of salabilityatwﬂ
be performed. Determination of the weight-factors is based on experts’ egtid
Within the primary functions, the function "produces palatability" that can _ 47
provided with more difficulty has greater weight-factor than that "gupplies
rienta". : of!

The function "produces palatability" is carried by the sensory characteflstid
From these, the most importaat for the customers are the uncommon, easily pe
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°2§§ Ones varying frequently.In the case of canned ham it is in relation with the

&ce/res sensible by eyes /external appearence and appearence of the cutting sur-
b Sensations connected to smelling and tasting have less significance since

of ¢ grggugt is not spiced furthermore the raw material is relatively standard: leg

rk.,

mg?% S8ensory features were also weighed on the basis of experts’ estimation by

Mﬁt12:d~calculation. Table 1 contains the weight=factors of the quality characte~

“maialelly with the function-analysis of the product a step-by-step analysis of

¥ 1o :Chnologlcal process /about 40 operations/ was elaborated as well,

Wty + e next step the.functions of the technological operations were connected

d“e he product-functions. So, the influence of each technological step could be

rmln?q on quality defects.

gyn:;mp*lng procedure was developed for the technical execution of the qualifying

0 s . S
q%aiithe purpose of sensory qualification, descriptive analysis was used with a
legy ~Olnaire method., The description follows the logical sequence of the sgensory
higﬂighe evaluation is carried out in a 20-point scoring system worked out by

0 2 a
%f2c€§8 basis of the results the quality is registered on control-cards and the .
@8nalysis is carried out by means of modified Pareto diagram,
Re
Bults .

%Sh: defects found during the sensory test are shown in Figure 3 in the order of
WGEHCG. Beside them the critical points of the manufacturing process are shown
mmef ?-_Figure 3 turns the attention to the critical points of the process. By
Obt Vising the appropriate step, the desired quality improvement can be easily
&lin Ned, If this analysis is neglected, the producers may turn their efforts to
pmb Nate legs frequent or accidental defects which does not lead to the desired

w2%§32¥2 shows the averages of the sensory scores by establishments. The results
Re & testg of significance are included, too.

1o €istraticn on control-cards reveals more profound relationships on the forma-
“@de gf quality, By this method the uniformity of the quality of meat products

v

Y aifferent establishments can be controlled. In this study cards with

Dloty .
/pgttlng mean values of the samples were used to the examination of canned ham
h3§gre 4/. For calculating the control limita, the standard deviation "within es-
'Wotqsﬁmeﬂt” was used. Registration on control cards was applied not only for the
;1 Lensory gscores but for all examined sensory characteristica.as well,
kmtroiysﬁem developed has successfull application in our labora?ornes for quality
+ By congistent defect~analysis the required uniform quality cen be achieved
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S ) g7gps OF DEVELOPMENT OF PIGURE 2+ MAIN AND SKCONDARY FUNCTIONS

TIE QUALITY CONTROL SYS1EM OF THE MEAT PRODUCTS
/WITHOUT SUBPUNCTIONS/
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REGISTERING OF POMING OF THE
THE RESULT3 FPEEDLACK MARK

+ NUMBER OP THE SENSORY DEPECTS IN THE ORDER OF OCCURENCE /TOTAL NUMBER OF DEPBCTS 18 981/
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ZIGURE 4: REGISTRATION OP THE RRSULTS Op SENSORY PESTS ON CONTROL
CARDS <
TOTAL SCORES
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IABLE 1: WEIGHT PACTORS OF 3SENSORY QUALITY CHAHACTER1STICS GROUPS
OF THE CANNED HAM

PENIURE QROUP WEIGHT PACTOR POSSIBLE MAX. SCOKE

I. BXTERNAL AND INTERNAL CONDITION
oF THE ZIN 0,9 4.5

I1. CONDITION OF THE HAM TAXKEN OUZ 1,0 5,0
FROM THE TIN

I1II. CONDITION OF THE CROSS SECTION

1,5 7.5
IV. CONDIZION OF THE SLICE
0,6 3,0
/ODOUR, TASTE/
[ 4,0 20,0
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SABLE 2¢ FOTAL SCORES OF SKNSORY BXANIKATION OF CAFMED HAX

‘BAMPLES  /1984/
B et
NA' i VIAZ, A 3 [} D 3
A 20 14,0 | 2,16 % [sRw |aea
B 2 13,5 °| 1,5 * #h [eew
e 20 1,9 | 2,3
] 26 11,6 2,76 »
B 19 10,5 | 2,0
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