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Comparison of the Sensory Ability of Experts and Untrained Panelists to Evaluate
Cooked Rince by using Five Sensory Methods

Mi-Ra Yoon‘, Jieun Kwak1, Jeong—Heui Lee1, Jaebuhm Chun1, Hyang—-Mee Park1, Jung-Pil Suh’, Jae—Ki Jang1,
Choon-Ki Lee', and Jeom-Sig Lee"

ABSTRACT This experiment aimed to compare the sensory ability of experts and untrained to evaluate three rice varieties by
using five sensory evaluation methods. All panelists showed significant differences in their sensory abilities to distinguish among
Haiami, Chucheong, and Dasan 1 rice varieties when using the duo-trio test and triangle test. The expert panelists showed a clear
preference in the following order: Haiami > Chucheong > Dasan 1, when using the paired comparison test, ranking test, and
multiple comparison test. However, the untrained panelists showed no significant differences in their sensory ability to distinguish
between the Haiami and Chucheong varieties when using the multiple comparison test. The results indicate that, for sensory
evaluation of cooked rice by untrained panelists, the paired comparison test is suitable for evaluating two samples and the ranking
test is suitable for evaluating more than two samples.
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Table 1. General description of the five sensory evaluation methods tested to compare the sensory ability of expert and untrained.

No. of Expert panels Untrained panels
Sensory method . .

samples Number Replication Number Replication
Duo-trio test 3 9 1 34 1
Triangle test 3 9 1 34 1
Paired comparison test 2 9 1 34 1
Ranking test 3 9 1 34 1
Multiple comparisons test 4 9 3 34 3
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Table 2. Comparison of the sensory ability of expert panelists to evaluate three cooked rice varieties by using standard sensory
evaluation methods.

Sensory test (-3~+3)

Variety —
Appearance Flavor Taste Stickiness Texture Overall score
Haiami 0.23" 0.13" 0.27 0.32° 0.28" 0.38"
Chucheong 0.08° 0.01° 0.08" 0.03" -0.08" 0.07°
Dasan | -0.22° -0.21° -0.52° -0.53¢ -0.82° -0.84°

Means in the same column with the same letter are not significantly (p<0.05) different by Duncan’s multiple range test. Control
variety was Chucheong.

Table 3. Comparison of the sensory ability of expert and untrained panelists to evaluate Chucheong and Haiam rice varieties
by using the duo-trio test.

Expert panels Untrained panels

Chucheong Haiami ;(2 Chucheong Haiami X

9 0 7.11%* 29 5 22.0%*

The control variety was Chucheong. ** significant at 1% level.

Table 4. Comparison of the sensory ability of expert and untrained panelists to evaluate two Haiami varieties and one Chucheong
variety by using the triangle test.

Expert panels

Untrained panels

2

Haiami Chucheong Haiami X

2

Haiami Chucheong Haiami X

1 7 1 6.13%

5 21 8 11.12%**

* and **: significant at 5% and 1% levels, respectively.
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Table 5. Comparison of the sensory ability of expert and untrained
panelists to evaluate Haiami and Chucheong varieties
by using paired comparison test.

Expert panels Untrained panels

2

Haiami Chucheong )(2 Haiami Chucheong X

8 1 4.00* 29 5 15.56%*

* and ** : significant at 5% and 1% levels, respectively.

Table 6. Comparison of the sensory ability of expert and
untrained panelists to evaluate Chucheong and Dasan
1 varieties by using paired comparison test.

Expert panels Untrained panels

Chucheong Dasan 1 )(2 Chucheong Dasan 1 ;(2

9 0 7.11%* 31 3 26.04%*
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Table 7. Comparison of the sensory ability of expert and untrained panelists to evaluate three rice varieties by using the ranking

test.
. Expert panels Untrained panels
Variety b ] 3
Sum’ rank Mean rank’ No. of first selected Sum rank Mean rank  No. of first selected
Haiami 11 7.0° 7(78%) 47 31.4° 21(62%)°
Chucheong 16 12.0° 2(22%) 58 42.6° 12(35%)
Dasan 1 27 23.0° 0(0%) 96 80.5° 1(3%)

’ Differences between total sums were tested for significance using Critical Rank-Sum Difference tables (expert panelists: 13

to 23, untrained panelists: 58 to 78 at p < 0.05).

’Mean ranks by Kruskal-Wallis test, followed by Mann-Whitney U-test (p < 0.05).

? (%): percentage of the first selected among the three varieties.

Table 8. Comparison of the sensory ability of expert and untrained panelists to evaluate three rice varieties by using multiple

comparisons test.

Variety Expert panels Untrained panels

Haiami 0.78° 0.91°
Chucheong 0.00° 0.74*
Dasan 1 -1 -0.79

Means in the same column with the same letter are not significantly (p < 0.05) different by Duncan’s multiple range test.
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