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Application of Ranking Test Method in Sensory of Crab Flavor
QIU Hong—bo, REN Xiao—qing"
(College of Food Science and Biotechnology, Tianjin Agricultural University, Tianjin 300384, China)
Abstract: Ranking test method was adopted for the sensory evaluation of eight kinds of crab flavor. The results
showed that there are significant differences in sensory quality of eight kinds of crab flavor sample, sample DP

was the best, sample HF was the worst in quality of all the sample. It could provide the advising for the

production of crab flavor by ranking test method.
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Table 1 Design of sensory experimental
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Fig.1 The influences of enzyme dose on degree of hydrolysis in

different enzymatic methods
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Table 2 Results of ranking by evaluator
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o1 2 3 4 5 6 7 8
1 DP DF BP = FP = BF = HP HF PF
2 DP BF Hp PF FP BP DF HF
3 DP BF = BP HP FP HF = PF DF
4 DP HP BF FP HF PF DF BP
5 DP HP BF FP PF BP HF DF
6 DP HP BP FP BF DF HF PF
7 DP HP BF BP FP DF PF HF
8§ DP HP BF PF DF FP HF BP
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Table 3 Rank and rank sum of the sample
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HP HF BP BF DP DF FP PF

1 45 7 45 45 1 2 45 8 36
2 3 8 6 2 1 7 5 4 36
3 4 65 25 25 1 8 5 65 36
4 25 8 3 1 7 4 6 36
5 2 7 6 3 1 8 4 5 36
6 2 7 3 5 1 6 4 8 36
7 2 8 4 3 1 6 5 7 36
8 2 7 8 3 1 5 6 4 36
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Research and Development on Edible Fungi for Tea Fermentation of Ziziphus jujuba Leaves
YANG Jin—feng, LI Jie®
(Department of Biology and Food Science , Hebei Normal University for Nationalityes, Chengde 067000, Hebei,
China)
Abstract: Four types of fungi, Pleurotus geesteranus, Lentinula edodes, Hericium coralloides, and
Ganoderma lucidum were used in this study to ferment Ziziphus jujuba leaves. By measuring the growth rate of
their hyphae and quantitating the levels of flavonoids, triterpene, polysaccharides, and other bioactive
substances in the fungi and fermented teas, we found that Ganoderma lucidum are the best among the edible
fungi for fermenting Ziziphus jujuba leaves. After conducting single—factor tests and orthogonal experiments on

the tea fermentation processes for Ziziphus jujuba leaves using Ganoderma lucidum, we found that the optimum
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