
£UtBOflüt H peKOlieHAaaHH g
Ei.ua Haitiana pa3HHi;a c aonycTHMOCibio npa P 0,05 b  HHCTpoMeHTajibHoa ou« aa

TeKCTyptí c npeAnoqTeHHeu TpaflHiiaoHHoro ueTo.ua. B uycKyjie ceueTeí«HHocyc He oOHa^y 
p a3HHqü. He cuoTpa Ha ato pesysHtaTÜ no3BOJiaeT kjiacn$Hi^HpoBaxb ueca Rax "Hexane •

He ofiHapyaeHo pasaavae b fleryctaaaoHHHx napaMeipax TaKHe Kan: TBep^octb» 
coHHocib h  pa3xeBHuaecTB, b uycKyae a. sopea. Ha

Ha 3Toro m o x h o  cseaaTb bH b o ^: h t o  HHTeHCHBHoe oxaaKseHHe He oTpaxaeic»
KanecTBe ueca roBasaHH c t o îkh 3peHae Harnero TpaflaijHOHBoro noTpeCaeHae.

Hiaa oÓHapyxena 3Ha'iHTejibHae pa3Huna b noTepe Beca 3a oaeT acnapeHHe ]tfi 
P 0,05 c npesnoHieHHeu npa h h t eacasHou oxaaxseHHH.

PeKouaHsoBaao npofloaxaTb HccaesosaHae, BK-anvae spyrae Kaieropaa x h b o t »“ 
saa onpeseaeaae ueca coraacHO ipasaitaeu BRyca noxpeSaxeaeâ.
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Introduction
t ïoiThu uniform quality of meat products can only be achieved by a quality cot 

system including all fields of the production.
An organoleptic quality control system has been elaborated for canned hams*

Development of method j

Steps of development of the sensory quality control system are shown in 
On the basis of learning the customers’ demand, the "function-expectations t 
features defining the functions and their extent can be drafted. In Pipur|_4 fo* 
primary and secondary functions are shown, the subfunctions are not included 
the purpose of easy surveying. * of *

Individual functions and features have different weight in the developmen ^ 0» 
the quality. First of all the functions important from respect of salability ¡¡iOp 
be performed. Determination of the weight-factors is based on experts’ esti0^  
Within the primary functions, the function "produces palatability" that can {- 
provided with more difficulty has greater weight-factor than that "supplie0 
rienta". ,

The function "produces palatability" is carried by the sensory character!» cip 
Prom these, the most important for the customers are the uncommon, easily Pe



f«atur.«neS vaf ^ n8 frequently.In the case of canned ham it is in relation with the 
face/ g sensible by eyes /external appearence and appearance of the cutting aur- 
thia'nJ:fns?tiona connected to smelling and tasting have less significance since 
Of the aut not sPiced furthermore the raw material is relatively standards leg

Ol,ilfn^ns0î‘y featurea were also weighed on the basis of experts’ estimation by 
ii(JUcs CalCUlatl°n * -able 1 contalna the weight-factors of the quality characte­

rs with the function-analysis of the product a step-by-step analysis of
Ip ®otinological process /about 40 operations/ was elaborated as well.

Wth it® next step the functions of the technological operations were connected 
rte i .® product-functions. So, the influence of each technological step could be 
A «a °n <luallty defects.

syatem“Pling Procedure was developed for the technical execution of the qualifying

^«atinn® PurP°se of sensory qualification, descriptive analysis was used with a 
‘eat “Pnmre method. The description follows the logical sequence of the sensory 
Mehing evaluation is carried out in a 20-point scoring system worked out by

iefect-! baaia °-f the results the quality is registered on control-cards and the 
analysis is carried out by means of modified Pareto diagram.

faults ' .

îh
Clcour defeote found during the sensory test are shown in Figure 3 in the order of 
Sfiyjg?!?0®* Beside them the critical points of the manufacturing process are shown 
®uPe'ri• ,PiSure 3 turns the attention to the critical points of the process. By 
O b t a i n s  the appropriate step, the desired quality improvement can be easily 
^itaina+ this analysis is neglected, the producers may turn their efforts to 
6h_ nate less frequent or accidental defects which does not lead to the desired

shows the averages of the sensory scores by establishments. The results 
v . ats of significance are included, too.
'iop """raticn on control-cards reveals more profound relationships on the forma- 

k1 <îuallty* By thia method the uniformity of the quality of meat products 
°y different establishments can be controlled. In this study card3 with

fPoae

Plott1„
aS mean values of the samples were used to the examination of canned ham 

iat>li h ^  * For calculating the control limits, the standard deviation "within es- 
"totaiM ent" was used. Registration on control cards was applied not only for the 

sensory scores but for all examined sensory characteristics as well.
developed has euccessfull application in our laboratories for quality 

Qf. By consistent defect-analysis the required uniform quality can be achieved
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