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08 - ortance of sensory and consumer evaluation in quality control, one must ask: what are consumers
the impo! chasing food products? They may note nutrition, convenience, and image, but ultimately
! whc-I ; ,pl-‘;:h'tla;'v |;|'0|'Jc|1ics (Muifloz, 2002). Many new products fail in the consumer realm because food
e buyll"ﬁ: nn‘unl' does not focus systematically on consumer preferences and perceptions of sensory
J;’ud d‘iv;rgli\‘ a need for strategies and methodologies. that allow producers and developers in the meat
E;ru:a;:c kc); aspects of consumer cxpuct:ttifms ﬂl{d dcma‘mis inm_ the qluulil'y control cycle oI'_ the product
: Kellen, 2002; Weller and Stanton, 2002). 1 illu ultimate aim of this project is to develop and implement a
ool strategy in the meat industry for production and development, based on consumer and expert sensory

of product properties.

and Methods ) o . .
acant @ holistic sensory/consumer based quality control strategy for food production and development (Figure

egy involves three distinet phases, where initially, f:pecii‘lc‘ pmt_ll_tcts with sensory quality variation issues
tiouse sensory, expert sensory and consumer perspective are 1(|C11!.I|IL.'£1 and :'ma] yscd._ scc?ndly sensory based
fmplemented in product production :mf.l their f{tIBCIwcncss_m improving quu‘hty from a sensory and
consumer perspeclive is explored, and thirdly, an implementation of the strategy in a product development

esented, the aim being ‘preemptive problem prevention’.
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5 Sghematic of the constituent elements and their interaction in the novel integration of sensory and consumer
iLguality control to optimise food production and development in the meat industry.

the approach involves multivariate data analytical modeling of measurements from critical stages in the
i ehain, and their causal and predictive relationships to the sensory properties of processed, competitive, high
Pmdl!(?is. Specifically, interactions within and between; raw material storage, processing steps and finished
ntin relation to sensory measurements are investigated (see Figure 1). The strategy allows for acquisition
iilion on how qualities that inherently exist in the raw material can be transferred, utilised and preserved in
Sich thay they are consistently of superior quality from a sensory perspective. Critically the approach involves
SSEL Such that, when products are produced, manipulated and developed the effects on consumer perception and
S AR used as key criteria in the implementation of changes in the production process.

-
*Onal Congress of Meat Science and Technology 551




Results and Discussion
The constituent elements will add much needed fundamental knowledge in relat
important consumer quality assessment criteria in food, and allow incorporation of {
and development such that the consumer gains direct benefit through consistent quali

ion to the

11i§ knowchge intg
ty :mpmveman 1

e  The development and implementation of the presented quality strategy is on-
collaboration with the Danish meat industry
The final strategy will lead to much needed fundamental knowledge in relatio
important consumer quality assessment criteria in foods, and will allow incorporat
production and development such that the consumer gains direct benefit througly qu
The approach and its determined consumer/sensory critical control points and
published as guidelines that can be applied to increasing quality in the food produ

going and jg being ean:
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