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Study on the Quantification of Sensory Quality Evaluation of
Maternal Fermented Grains by Fuzzy Mathematics Method
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(1.Sichuan University of Science and Engineering, Zigong, Sichuan 643000;
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Abstract: Several maternal fermented grains fermented by different types of sorghums were used as research subjects. Four main factors influ-
encing the quality of maternal fermented grains including glucosamine content, acidity and acerbity, color, and flavoring compositions were deter-
mined by referring to the sensory quality evaluation methods of maternal fermented grains in liquor-making industry. Then the index weight of
each factor was set properly and total index weight of each factor was calculated by fuzzy mathematics method so that the quantification of senso-
ry quality evaluation of maternal fermented grains could be achieved. Through comparison of quality grade of maternal fermented grains fer-
mented by different raw materials, it was found that red sorghum was more suitable for solid fermentation of Lu-type liquor.
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