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Study on quality of high—moisture Migao
by instrument analysis and sensory evaluation
BAI Ya-ding, QIAN Hai-fen" ,ZHOU Hui-ming,ZHU Ke-xue

(State Key Laboratory of Food Science and Technology , School of Food Science
and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: The quality of Migao was analyzed by sensory evaluation, the texture profile analysis (TPA), and the
differential scanning calorimetry ( DSC) . It showed that there were closely correlative relationship between the
results tested by sensory evaluation and parameters ( including the hardness, the cohesiveness and the
chewiness) by TPA at 0.01 level and the correlation coefficients were respectively the hardness - 0.975, the
cohesiveness-0.966 ,and the chewiness 0.968.The relationship between Enthalpy AH and the TPA parameters was
significant,and the correlation coefficients were respectively the hardness 0.996, the cohesiveness 0.990 and the
chewness 0.991. A long with the storage time extension, the enthalpy AH increased gradually and the TPA
parameters increased rapidly, which leaded to the deterioration of the Migao quality. The storage temperature had a
significantly influence on the quality of Migao. This study was contributed to the improvement of the qualities of
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Migao in future.
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