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Abstract

Performance of panelists trained for cooked rice quality was evaluated using analysis of variance,
correlation analysis, and principal component analysis. Each method offered different information. Re-
sults showed that panleists with high F ratios (p=0.05) did not always have high correlation coefficient
(p=0.05) with mean values pooled from whole panel. The resuits of analysis of variance for the panel-
ists whose performance were extremely good or extremely poor were consistent with those of correla-
tion analysis. Outliers designated by principal component analysis were different from the panelists
whose performance was defined as extremely good or extremely poor by analysis of variance and
correlation analysis. The results of principal component analysis descriminated the panelists with differ-
ent scoring range more than different scoring trends depending on the treatments. Our study sugges-
ted combination of analysis of variance and correlation analysis provided valid basis for screening

panelists.
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Table 1. F ratios by analysis of variance and r values by correlation analysis of each panelist for each quality

attribute
Panelist Odor Appearance Flavor Texture Overall Quality
# F ratio r value F ratio r value F ratio r value F ratio r value F ratio r value
1 54.6%** .93+ 15.9%** 0.75** 18.2%* 0.80** 19.0*  0.68* 12.2%* 0.79**
2 25.8%* 0.94*** 9.0* 0.64* 10.1* 0.71** 7.0* 0.72%* 13.0** 0.78**
3 0.6 0.39 12.5%* 0.85%** 10.5* 0.83%** 34 0.77** 8.4* 0.85%**
4 117.0%** Q.97+ 28.5%%* 0.95%** 49 0.76** 14 0.44 6.0* 0.60*
5 6.5* Q.77** 27 0.28 0.3 0.27 45.0*** 0.11 2.1 0.10
6 4.2 0.80** 37.0%** 0.88*** 3.6 0.59* 34 0.62* 13.0** 0.32%**
7 01 020 06  —030 08  -017 14 014 08  —0.18
8 18.4** 0.82+** 9.0* 0.79** 33 0.63* 2.8 0.64* 14 0.57
9 07 021 0.7 0.48 33 0.55 00 —0.10 0.4 0.37
10 9.8* 0.72** 59* 0.69* 10.8* 0.71** 10.8* 0.71* 3.0 0.69*
11 7.7* 0.77** 24.1** 0.86*** 36.2%** 0.91%** 18.8**  0.89%** 18.1* 0.90***
12 5.8* 0.75%* 14.6** 0.80** 4747 0.55 6.5* —~0.07 11.5%* 0.64*
* ** #x+Signficant at p=0.05, 0.01, 0.001 respectively
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Principal component 1

Fig. 1. Scores for 12 panelists on first (horizontal) and
second (vertical) principal components from principal
components analysis of sensory data
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Fig. 2. Comparison of mean scores of each panelist and those of whole panel for each attributes depending on

the treatments
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