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Introduction al tool 4
“The taste panel is, and will continue to be in the foreseeable future, the main analytic de?'ic
the food technologist in the assessment of the impact of additives and processes on organ
uality. :
q ty odb of of

Just as with any other analytical instrunent, its efficient utilization involves a proc
selection, initial setting-up and adjustment, and periodical recalibration, which in the
hwaan detectors corresponds to the screening and selection of the panel menbers, their in
training and a sistematic check on their performance. detaﬂ"
The literature on the subject is rather scant. As would be expected, it doesn't give very fouﬂd'
ed inform-tion on the best genenal methodol ogy (Amerinn et al., 1965). Descriptions can be e of
however, of more specific procedures followed in certain cases, the conclusions of which
doubtless value (Bennett et al., 1956; GChrenberg and Shewan, 1953; Shewan et al,, 1953i/°* a for
The aim of this paper is to describe the procedure followed in the training of a taste pan

casé
e Soii

t0!
the assessment of the flavor of cured meat products,as well as to consider sane of the f£ac
affecting the prorformance of the judges,
Materials and methods e altht

A"group of 10 persons ful fi1ling the generally acknowledged requirements as regards agér the
etc. was initially considered (Amerine et al., 1965). All of then could identify corrctly
usual stwndards for the four basic tastes (Szabd and Bende, 1975), were used to particiP

ateé
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’

tas_t? Panel testing of meat products, and had an adecuate level of motivation and general avail-
;Eult}' for this worke.

andard samples were prepared from lean pork, minced through a 3 mn plate and thoroughly mixed.

Part of this meat was mixed with 2% NaCl and 200 ppm NaNO, (cured meat standard), and the other
Part vas mixeq with 2% NaCl alone (uncured meat). Both were“coocked in molds, in a thermostatic
bath a¢ 80°C, until 70°C core temperature was reached.

& first sessions were devoted to tasting of both extreme samples and their mixtures, ungil the
lne?”ing of some descriptive expressions was settled, particularly the expression "cured flavor",
¥:;ch defined the quality to be evaluated.

S Phase yas followed by ranking setsof mixtures of the standards of cured and uncured meat
Sontaining 1003 75; 505 25 and 0%, or_100; 67,7; 3343 and 0% of the cured meat standard. Judges
Csfe asked to rank the samples according to the intensity of cured flavor.

Or masking was achieved by extreme dimning of the lights in the tasting roam. Samples were
Serveq at room temperature. The Jjudges could drink water "ad libitum" and re-taste the samples
he Y vished,

ank Correl ation coefficients (Siegel ,1970) were determined for every test and taster, in order

O Assess their agreenent with the true order of the samples. Panel ability to discriminate

MY samples was evaluated by analysis of variance, using the scores for ordinal data of Fisher
gnd Yates (1963). after every test, resukts were discussed with the judges.

Orrelation coefficients with the true sample order were also'calculated for all the accwnul ated
::Sults Of every judge, using the coefficients for ordinal data. These correlation coefficients
Thre Used as criteria for judge selection. :
;'S Chosen Judges were asked to score cured meat products according to a 6 point "cured flavor

tri‘;enSity" scale (5:"very intense" ; Otnone). These tasting sessions were carried out at different |
es ‘

& after training "completion". Data scattering was studied in each case. |
R“M'l S_and discussion

g;:;ﬂts Obtained during the trainig stages are presented in Table 1, It is woth mentioning .
B IC‘}lties experienced during experiments 1 and 2. The NaCl used, thoug}.". r.lomma]..ly.”pure for
Cu;lysls_". turned out to containenough nitrate impurities to produce sufficient nitrite to develo)
Theed COlor and flavor in the suposedly "uncured" samples. L g .
e table shoys generally increasing values of pand F as training progeeds, indicating a inore
Urate ranking and a more distinct discrimination among samples. This supports the conclusions
Snett et al.(1956) as regards the effect of training.

T i : : . :
pl;e Uscontinuities in this progression are enlightening: in trial 6 pand F values vere lover,
Oba

o bly due to the time passed from the former session =7 days—‘, whereas higher valt'xes dur%ng

acl. % 4 and 5 are coincident with more frequent sessiox?s. In tnal. 10, a 13-day period of in-

e;;"lty affected the tasters, in spite of a less complicated ranking task. The effect of the l
i o¢ Of difficulty shows in trial 8, p= %

.:::: M, a simpleq:;-sample test following an acceptable 5 day recess, and after 10 training ses- !
a.t dav p sul te

::hle 2 shzw: i;zf:::):rzleatim coefficient r for the accunulated data of every judge. These values

qio d be considered cautiously, since r is only truly mearingful when both vamgble§ are rand,m;ly

tt)sv:x-xb\,lted, which is not the case. The coefficient has been used, nevertheless, as it is simpl®

Th Aculate and it visualizes effectively the correspondence between both sets of dataw— - -h

eve pel""»‘01'»119x1”.<:c of judges 1 and 3 was clearly well beldw average, SO t}'le group.was. reduced. This

e Shoved a markedly positive psychological effect on the selected judges, 1nd1c.:ate<'i by an

Itcf‘eased interest in experimentals results and a rise in the general level of motivatiom.

of 'S signiricant that tasters repeatedly indicated that their most obviOt.xs clue to the ranking
the Samples yas a flavor component described as rancid,clearly perceptible in uncured pork

s : : s
1;gp1e5. The slowing down of fat-oxidation processes by nitrite is well known (Nestorov et al., ’
Tab{) Ad has been cited as a cause for "cured flavor''devel opment.

a € 3 shows the detrimental effect of inactivity in panel performanc§. /'&ftex'- ai mozth recess,
ta Scattering increases spectacularly. These results agree with the mdlcat%ons of ahret?ber.‘g

ten hewan (1953) and Shewan et al.,(1953) that training is effective in scoring by descriptive

F%ms'.and that it reduces the variance of random error of the group. g RS goge

th a Judge to be considered trained, he must be constantly checked and retra:.med. probably €

N ons tant drifting of mental standards associated with the sensory evaluation process.(Amerine

. :1965) |

g

“Traslusiong
3ining timp, i formance of the tasters.

~0 9 lmproved substantially the performance

P .t““CY in training proved essential in mantaining an adequate level of pc?nel perfcrlftance. y
Sriogg Of inactivity affected panel nroficiency-in ranking as -well &s scoring tests, increasing

o e Y j d flavor

P Sp&cié\lly interes ting result was the relationship found by the Judges between curﬁ

p:"elopment and the fading from the meat of a flavor component described as "rancid", nornally .
Sent iy the flavor of cooked uncured pork. 363
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Trial N2 Days from N2 of N? of Spearman's O
Pormer trial tas ters sampl es (average)

1 - 7 - -

2 6 2 - -

3 8 < 5 0,460

4 o 5 4 0,760

5 3 9 4 0,667

6 7 8 4 0,600

7 2 8 4 0,800

8 6 7 3 0,929
"9 2 8 4 0,800
10 13 6 3 0,667

1 5 7 3 1,000

Table 1.~ Results obtadned during the training period. Ranking tests.

Table 2,~ Correlation coefficient between ranking order according to a taster

Taster Correlation
_coefficient (I)
0,4312
0,6264
0,9212
0,6858
0,7525
1,0000
0,8794
=0,4969
0,8382
0,8842

O VvV o N oV s LN =

-

and the samples order. Values calculated using the scores for

ordinal data of Fisher and Yates.

(aisepinost®
anong sanpLe
1,38 (nes?)
L7448
8,07
6,66
16414
43,01
12,412
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Mean Standard Coefficient

value deviation of variation

& (0 (s) (ev)
%“nas at the Choice ham 4,2 0,41 9.8%
N Ausion of Pressed ham 4,2 0,75 17,8%

(.} .

training Visking ham 2,9 0,38 13,1%

Stage
T v

:‘ings after Choice ham 3,2 1,10 34,4%

& month Pressed ham 2,6 1,52 58,5%

Ctivity Visking ham 3,2 0,84 26,3%
By 4

Results obtained in scoring tests at two stages. 6 point scale, for cured

flavor intensity (5-very intense; O- none )
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