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Abstract

The quality of commercial milk and dried milk was evaluated by sensory testing. The

results were summarized as follows:

1. A significant difference on the quality and preference was not recognized at 5 percent

level among the samples of commercial milk produced by five companies according to the
result of rank test for commercial milk.

2. According to a scoring test for determination of shelf life of commercial milk A, the sen-
sory quality of the sample milk was maintained for three days at 0°C to 5°C and 10°C and
for one day at 20°C and 30°C.

3. According to the result of dilution test for commercial dried milk C, dilution number
was 20.0 and sensory quality of the dried milk was comparatively satisfactory.

4, According to the result of profile test for commercial milk, the synthetic flavor of each
milk was generally evaluated as excellent and the intensity of flavor was somewhat diff-
erent among the samples of commercial milk produced by five companies.

5. A significant difference on the flavor of milk was recognized among five samples of co-

mmercial milk by both difference test and profile test but not recognized by rank test.
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Table 1. Questionraire of ranking test
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Table 2. Score card for milk
Place Date
Class Name
Sample name
Perfect score Criticisms Points : :
o
Flavor and odor No criticism 45 I
45 Lacking special high flavor, flat, very sli- 40
ght foreign odor.
Foreign odor and taste, slight oxidized. 35
Strong foreign odor and taste, oxidized, ve- 30
ry slight rancid.
Rancid, high acid. 20
Sour, putrid, unfit for market purposes 0 } !
Bacteria 1,000 and under I35
k) 1,010~10, 000 33 :
10, 100~-50, 000 30 : :
50, 000~ 100, 000 10 ! :
Over 109,000 0 ] ‘ it
Seidment No criticism 10 :
10 Slight 5 ;
Pronounced 0 ; |
_Temperature 10°C. and below 3 ' ;
5 10.1~12.0°C 4 :
12.1~13.5°C 3 ;
13.6~15.4°C 1 , l
Above 15.5°C 0 . ! x
Container and ! No criticism 5 i { ! :
closure Container closure unsealed —0.5: : ;
5 [ Container not full —0.5 [ é
Container dirty on the inside —1 [ !
Container leaky ;=051 [
Lip chipped [ —0.5 E ’
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Table 3. Questionnaire of profile test
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Table 4. Rank for preference of 5 samples
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Sample

Panel member
A B C D E
Teveerenrnneeennenerennes 1 4 5 2 3
D ettaereea e 2 1 4 3 3
PN 1 5 3 2 4
S P 2 35 3 1 4
Beeseeaaranrensniaarnanens 4 3 1 2 5
Beveerennenannaennnnaneans 2 1 4 5 3
RO 3 1 P 4 5
Bateenrrnernaraenaaiaarenns 4 3 1 9 5
o 1 3 4 2 3
T Qunereerrernnaneareneaaaas 2 1 3 4 5
b 5 TSP 2 4 5 1 3
12 e 5 1 2 3 4
13 eneceenrernneerarennnnnnnes 9 4 1 3 5
Tdevacrncreneeseeranrninaennn 1 3 ) 5 4
15 eeerenenarnnennannnnnans 4 9 3 1 3
TG revermnmnenvnnennnrnnnnans 3 3 4 2 1
17 e eenenenrearaeaeeieaanan 5 2 1 4 3
18 ceeeeeaanuriirrnienannns 9 4 3 5 1
19.-.- - 1 4 2 3 5
20-- -2 1 4 5 3
Rank Total---------49 59 57 61 74
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Fig. 1. Determination of dilution number for
mixtures of fresh milk and reconstituted
dry milk.
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Tabla 5. The effect of storage time and temperature on the sensory quality of milk

\\ Storage temperature(°C)
Storag;\\ Scoring ite5;*\\“\\\\\\\\\\\\\\‘\\\\\\\ 0~5 10 20 30
time(dayi\ R I
Flavor and odor | 40.0 38.3 33.3 31.7
Bacteria 35 35 35 35
1 Sediment 10 10 10 10
Temperature 5 5 0 0
Container and closure 4.7 4.7 4.0 4.2
Total score 94.7 93.0 82,3 80.9
Flavor and oder 36.7 38.3 30.0 16.6
Bacteria 33 33 33 33
2 Sediment 10 10 10 0
Temperature 5 5 0 0
Container and closure 4.2 4,5 3.8 4.0
Total score 88.9 90. 8 76.8 53.6
Flavor and odor 33.0 36.7 25.0 16.6
Bacteria 30 30 30 30
3 Sediment 10 10 0
Temperature 5 5 0
Container and closure 3.8 4.5 3.8 3.7
Total score 83.8 86.2 58.8 50.3
Flavor and odor 28.3 30.0 0 0
Bacteria 10 10 10 10
4 Sediment 10 10 0
Temperature 5 5 0 0
Container and closure 10 10 0 0
Total score 57.7 59.0 13.7 12.5
Flavor and odor 26.6 28.3 0 0
Bacteria 0 0 0 0
5 Sediment 8.3 8.3 0 0
Temperature 5 5 0 0
Container and closure 4.0 4.0 3.5 2.5
Total score 43.9 45.6 3.5 2.5

*The scoring test of each sample was run with 5 trained panel members and the mean value of the
data was indicated.

Table 6. The effect of storage time and temperature on pH of milk

Storage temperature(°C)
\ 0~5 10 20 30
Storage time(day)

1 6.7 6.7 6.7 6.5
2 6.6 6.6 6.0 4.2
3 6.7 6.7 4.8 4.1
4 6.7 6.6 4.2 4.1
5 6.6 6.6 4.1 4.1
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Table 7. Determination of dilution number for mixtures of fresh milk and reconstituted

dry milk by the duo-trio method

]
Frequency |
t

tested Correct

Sample

X-value
computa- i
tion

! Percentage |
i of Correct |
;

Error Table

! (significance)

A
(15% reconstituted dry 20 11
milk)

B
(209 reconstituted dry 20 15

milk
C !

(25% reconstituted dry 20 ; 18

milk) !

i

| 19

D
(30% reconstituted dry 20
milk) i

‘ 3. 84(5¢

f / 0.05 6. 6421 03
! 3. 84(5%

| 4.05 6.64(1%

3. 84(5%)
6.64(19%

3.84(5%

6.64(1%)

11.25

14.45

*The D.N. was 20.0, where 75% correct detection was made,

Table 8. Comparison of 5 samples by the profile test**

—— » Sample

———

Description item*

; i \
i B J C D : E

Aroma
Fragrant 2
Cooked : 2
Buttery i x
Lactic sour x
Fishy x
Amplitude 2

=R O R o
=R R R e
R R N

Y = O R e e
[$3]

Flavor by mouth

Sweet 1.5

Cooked 2
Salt x

Buttery 1.5

Lactic sour x
Amplitude 2

—

poR RN
W

D ROROD

(SR 3))

B RO BN

o RO R

*Intensity symbols : =Not present

x = Just recognizable or threshold

1 =Slight
2 =Moderate
3 =Pronounced

**The profile test of each sample was run with 5 trained

the data was indicated.
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