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Sensory Evaluation Method of Infant Formula Milk Powder
REN Peng', LIU Xiao—jing®, QU Ya-li*, YANG Chun—jie?, LI Fei*, LIU Wen-ya®,
SHEN Xing?, LIU Xing?, LI Xu—qian®*, ZHAO Hong—xiao*"
(1. Tianjin Foodstuffs Group Co., Ltd., Tianjin 300000, China; 2. Junlebao Dairy Group Co., Ltd.,
Shijiazhuang 050021, Hebei, China)

Abstract: This study aimed to establish a sensory evaluation method for infant formula milk powder. Based on

the existing sensory evaluation dimensions of infant formula milk powder, this test added the following four

evaluation dimensions: burnt particles, particle size, bulk density, and can height and performed the sensory

evaluation of 16 batches of infant formula milk powder of eight brands in the market in 10 dimensions. The

findings indicated that different brands and different stages showed varying degrees of differences in different

evaluation dimensions. Among them, the evaluation scores of reconstituability, bulk density, and can height

were greatly different.
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Table 2 Sensory evaluation results of 2—stage products
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9.84 19.68 37.80 10.00 10.00  5.00 9232
9.83 1948 37.26 10.00 10.00 698  93.55
9.64 1896 2736 10.00 10.00  9.00 84.96
9.61 19.83 3543 10.00 10.00 692 91.79
992 1992 3560 10.00 10.00 7.00 92.44
9.76 1952 3772 10.00 10.00  9.00  96.00
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Table 3 Sensory evaluation results of 3—stage products
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Fig.1 Comparison of sensory evaluation of 2— and 3-stage infant formula milk powder
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Fig.2 Comparison of sinking time of 2— and 3-stage infant formula milk powder
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Table 4 Sensory evaluation results of additional dimensions of

2-stage products
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A 10.00 9.50 7.00 10.00 36.50
B 10.00 10.00 6.50 9.50 36.00
C 10.00 7.20 2.50 10.00 29.70
D 10.00 10.00 10.00 10.00 40.00
E 10.00 7.20 10.00 8.00 35.20
F 10.00 10.00 7.00 10.00 37.00
G 10.00 8.00 9.00 6.50 33.50
H 10.00 8.00 2.00 10.00 30.00
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Table 5 Sensory evaluation results of additional dimensions of

3-stage products
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a 10.00 9.00 3.00 10.00 32.00
b 10.00 6.20 2.00 8.50 26.70
c 10.00 9.00 8.50 10.00 37.50
d 10.00 7.00 10.00 10.00 37.00
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f 10.00 7.00 2.00 10.00 29.00
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Fig.3 Comparison of bulk densities of 2—and 3-stage infant formula milk powder in the market
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Fig.4 2-and 3-stage sections of infant formula milk powder tank top height comparison
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Table 6 Summary of the new sensory dimension evaluation results

of 2—and 3-stage infant formula milk powder
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