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Stability analysis of sensory quality of pasteurized milk during shelf life

SONG Zheng, CHI Xuelu, PAN Minghui, Al Nasi, SUN Baoguo

(Beijing Advanced Innovation Center for Food Nutrition and Human Health, Beijing Engineering and Technology Re-
search Center of Food Additives, Beijing Key Laboratory of Flavor Chemistry, Beijing Technology & Business Universi-
ty, Beijing 100048, China)

Abstract: The pasteurized milk with three different shelf life of 8,72 and 168 hour was used as the research samples in this paper. The senso-
ry quality was evaluated by descriptive sensory evaluation, color, particle size, electronic nose and principal component analysis (PCA). Elec-
tronic nose sensors contribution and cluster analysis (CA) were used to explain the effect of each sensor on the stability of sensory quality dur-
ing the shelf life of pasteurized milk. The results showed that with the extension of shelf life, the AE.* of chroma value was increased, the
value of —a* raised significantly (P<<0.05), the value of b* and the value of L* were reduced significantly (P<<0.05). With the particles less
than 0.5 wm was increased, particles larger than 0.5 wm was decreased; electronic nose overall flavor identification and distinguish the obvious
effect; ten sensors for different shelf life of the good distinction between the samples. This paper analyzes the stability of sensory quality of pas-
teurized milk during shelf—life and aims to provide a scientific theoretical basis for subsequent optimization of production technology and im-
provement of product sensory quality.

Key words: Sensory evaluation ; Color; Particle size ; Electronic nose
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