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Fig.2 Sensory scores distribution of chilled pork in cold chain logistics

2.3 MRIERERRERNEN

W 7 0 3 1) S S R R AR AT 8 2 K L) L
CHr&E) fRE i b SAEah Y EE Bl AN 2R 1. fEB @5
T, FE A A R B /NI - A T B T L B K
O, AT BERAE AV E0HE IR J5 23 31 4 258 b 2k A BE 3£
O, R BB K A B8O 8 &5 B
A WA R T B0 S B TR SE R PA) B £ R
U ARG 5, S T U@ R AT 42 e FEAR Y
RN T5 T LU AR B /MK g - A T
B BT, PSS B [ 2 R R A DA ) S5
Mo AN 2 ATP oy fiff 35 B e KAE, LA AR B 32
R Bt 8 Bt — 28 o i, DLET 28 oY 22, L
PR 8 7 AL , 3 B P I AT P A 2 L T A
ZEALJE R (BE R J5 I, BEas o0 A B T A
[, 20T A BT o fERE AR T A2 PR L 3R A 8
3 B UL b B HO B R BN U« L 2 0 Al
B Al LA R R R B A B 2SR
HER TR Z LR S B8 T = i B . TR

UK TR e 00 A P R AT R B N SR 4 s ik
AT AU [ VA 73 BT 77 328 B O R i A R S Ik
ST e 32V TR B 4 o A
®1 MRIERERRARFER
(8 AR LA L) B% 2N % A L )

Tab.1 Ratio of good sensory grade( no less than score 8)
of chilled pork in cold chain logistics %
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Fig.3 ROC curve of sensory indicators
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Tab.2 Regression analysis between overall acceptability

and sensory evaluation indicators
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Fig.4 Mean — SD control chart of pork color and overall
acceptability of chilled pork in cold chain logistics
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Design and Application of Control Charts in Pork Sensory
Quality during Cold Chain Logistics

Liu Shouchun'?  Zhao Chunjiang'? Yang Xinting’ Qian Jianping® Wang Guoli' Zhong Saiyi’
(1. National Engineering Research Center for Agricultural Product in Modern Logistics, Ji’ nan 250103, China
2. Beyjing Research Center for Information Technology in Agriculiure, Beijing 100097, China
3. College of Food Science and Technology, Guangdong Ocean University, Zhanjiang 524005, China)

Abstract: In order to scientifically monitor sensory quality changes of chilled pork during cold chain
logistics, the sensory characteristics of pork samples from distribution center, short-distance supermarket
and long-distance supermarket during the progress of cold chain logistics were investigated, including
odor, color, springiness, cooking odor and overall acceptability of pork samples. The distribution and the
probability of different sensory indicators scores were studied by normality test. The key evaluation
indicators was obtained by using sensitivity analysis and regression analysis, then according to its data
distribution characteristics and its diagnostic value to overall acceptability, the control charts were
designed to visualize the fluctuation of sensory characteristics distinctly. The results showed that; overall,
there were significant difference in the sensory quality of pork samples from distribution centers, short-
distance supermarket and long-distance supermarket; color is the sensitive indicator to evaluate overall
acceptability, and its mean-standard deviation control chart were designed; there were more sensory
quality fluctuations in distribution center, and its process capability index was lower, thus it was need to
improve quality management. The product quality fluctuation and its qualified ratio were distinctly
visualized by mean-standard deviation control chart, and it would provide scientific management method
for monitoring pork appearance changes in cold chain logistics.

Key words: Chilled pork Cold chain logistics Sensory characteristics  Control chart



