Hans Journal of Agricultural Sciences R MVF}22, 2024, 14(7), 753-758 Hans Y
Published Online July 2024 in Hans. https://www.hanspub.org/journal/hjas
https://doi.org/10.12677/hjas.2024.147093

ETRE SRR EEREREEFIeME
SEEEFHEMR

wEE
BRPE A B 5 TS A R By v m], BRVE TS

Whs H . 20244F6 A1H; FHBEM: 20244F7H1H; KA HM: 2024474 10H

h

wm B

RIS SR BARERIR S A, R PP PR TIT B EXiniEns HERE LR
BHBEANNNRBEZR N SBOFRME FE, DUEH G2 MR —BIER AT ANR, ble
EAREH =X NFEFAEH AL RABE TR, SRR BT R RRI Y et
B, FELFEHF. ZEHR. Friedmanit i 55 AE M ENRETERITH B SREH, %
SEHBRERERBE 2 A MERE . B . M. RIEHANE L MEROREER WS IR, SR
PR EBEZERYE, 5T XHEM B KRR SRR N A

XA
BES, BE, SRR, WNE, Sk

Study on the Production of Reference
Samples for Saturation of Roasted Tobacco
Quality Attribute Factors Based on Sensory
Analysis Techniques

Qingxi Yang

Zhen’an Branch of Shangluo Tobacco Company, Shangluo Shaanxi

Received: Jun. 1%, 2024; accepted: Jul. 1%, 2024; published: Jul. 10", 2024

Abstract

In order to study the scientificity and applicability of the grading standards for roasted tobacco, and
to solve the problem of grading deviation in tobacco grading based on the qualitative description of
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grading factors of the current national standard of “Roasted Tobacco” due to the difference of indi-
vidual cognitive thresholds, the attribute factor of saturation of tobacco color is taken as the re-
search object, and the sensory analysis technology is adopted to scientifically classify and qualita-
tively describe the saturation of tobacco by using the different tobacco producing areas and different
parts of tobacco as the materials, as well as by means of comparative research through the methods
of quality ranking, multiple comparisons and Friedman test and group applicability test. The results
show that the saturation of tobacco color is divided into five grades: full, relatively full, still full, less
full and poor to produce the physical reference samples, the gradient difference between the grades
of saturation is obvious, and it is easier to identify and rate the application of tobacco saturation.
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Table 1. Qualitative description of sensory evaluation of saturation reference samples
& 1. (EFRESHEHERE TN E L

PREE BhERS K JE 1 fi A

1 WO EREE], AR S, RA T, TR

2 i MR FE S S MR R, R R, TG T R, A e )
3 i EIROEREL, HOOEE BRI R, BRaIEER

4 RMAN MR IAGE R, O ORI O bk, (OREIEE — i

5  Rii I T 2 BRI VA D P DX SR P AR 3K, SR (R A IR AR

6 = TS S AR, BOR BN R, Rl

7 7% M EAGERD, HEEEAMES, HOABATZK

DOI: 10.12677/hjas.2024.147093 755 Al L2


https://doi.org/10.12677/hjas.2024.147093

3.2. BREHF

P R UL YA EE A 7 ARG VR 7O 2 LURR & CLBE LB R R $RALZS 7 AR PRI S (BB E = X 4
BWIh), AN RIS BIRIEE SRR — B0, B PR D1 4% BRI B AR E A SRR BRI s B« =
HIBFHER, 4558 L% 2,

Table 2. Sensory ranking evaluation of the quality of saturation reference samples
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Table 3. Results of multiple comparisons of reference samples
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Table 4. Qualitative description of sensory evaluation of saturation reference samples

4. IEMESHEHREITNE R

PREE BREERS IR SE AR

1 WO ORE, AR R, GRS, FREE

2 i MR FE ) S MR s, R e, TG, I R, A L
3 HiRIEEGOER, HAOORE BRI R, CORANEE —RER

4 R TP T A S LA R T ) DCSBOIR ) AR (3R, 3 0 (R A IE FERLIR

5 % W SRR ORISR, R AR, R AN, SR ERAEAR, Wk %

4. g 57HE
4.1. &5ig

X PP AL AT E SR BT 2 BT BEAS VAR FZ R 70 Bt ] T 57, Rl S B 7% . Friedman K56 A1 58
EIRR - IR A BEAT 2 LR, RO B MR 7 i . B . T . R A 22
TABUCRANE SIS LU, SRR IR (B B 22 5 W, 5 5 X AR A AT P PR 31 5
H.

4.2. it

RIGEE R BE AR, Y@ 55 A0 & AR o R R R e MR 7, FRFssife el
BB SRE S, #F— DB EIEAR B, AT MR ATIEAR e Mok R BRI R T, [FII A
BORA R B bR IE T e Bt T B =%,
43. BE

RS LRI 5 2R SUKP IOBR T AR B 22, 2T 24 8 22 3 12 T H LR R AR PE
AR O R B ST AME I E MR Py 03K S5 S U B AR A5 B ARHEAR W FO R, Wik —op
RN TEEGEML G WAES IS & R EE D SV TR AR, I PN 5 30 A
HARRNE R R A R R, SCBUR T SN0 & SN R R VRN

SE ik
[1] ZEHEFRAEALERZE 514, GB2635-1992 4% H[S]. dbat: drEkRuE H Rk, 1992,

[2] FSER, FITE. WS R EEREE RN AL SOV RS, 2018(2): 258-259, 263
[3] (ATELL. HBIHIK S LEEHIE R AR ER IR AT AL [3]. BRI AL, 2015(13): 326-327

DOI: 10.12677/hjas.2024.147093 757 Al L2


https://doi.org/10.12677/hjas.2024.147093

[4]
(5]
(6]
(7]
(8]
(0]
[10]

Frozig, SRRz, 2 MRHEE S GRS S i [0]. AR R ARHE, 2020(3): 32-35.

B, RN ER R S5 S LURERIER R [0]. Bkl RL A, 2017, 45(25): 11-12.

fERVE. 15 IR B VPR T BiAR BE 2 LURE IR AT [3]. IO 1Ak AL, 2016(3): 39-41.

SOOI, ETF. R TR SV RS B S EURE AR RORFIE R IR [I]. e BUR 22iE K, 2020, 26(14): 126-127, 136.
WE W, TAes, TR, & B0 EFRERIER M) bt R EFRE R, 2005.

R, @R, BRf. &M ATAE AR & 27 3R g SN m[d]. 25 RE S, 2013(2): 17-18, 24.
AR, XIS BB AU EARN HTERE ML bR E R Tl AR, 2011

DOI: 10.12677/hjas.2024.147093 758 Al L2


https://doi.org/10.12677/hjas.2024.147093

	基于感官分析技术的烤烟质量属性因子饱和度参比样制作研究
	摘  要
	关键词
	Study on the Production of Reference Samples for Saturation of Roasted Tobacco Quality Attribute Factors Based on Sensory Analysis Techniques
	Abstract
	Keywords
	1. 引言
	2. 材料与方法
	2.1. 参比样制作原则
	2.2. 材料
	2.3. 方法
	2.3.1. 成立参比样评价小组
	2.3.2. 原料预处理
	2.3.3. 参比样制作
	2.3.4. 感官分析方法应用


	3. 结果与分析
	3.1. 饱和度参比样品的梯度定性描述
	3.2. 感官排序
	3.3. Friedman检验
	3.4. Ruskal-Wallis Test检验
	3.5. 研究结果

	4. 结论与讨论
	4.1. 结论
	4.2. 讨论
	4.3. 展望

	参考文献

