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Characterization of "Jidori-niku like texture®, a profiling using 1SO texture items
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_ An analytical sensory evaluation using 1505492 texture items was conducted. As a
result, texture attributes A, B, and C were characterized for differentiation between Jidori-niku and

broiler meat. Subseguentlﬁ, we conducted quantitative sensory analysis for texture A, B, and C of
Jidori-niku and broiler three muscles using a trained sensory panel. We also conducted sensory sessions

for "Jidori-niku like texture” usin an untrained sensory panel, as a model of consumers. As a conclusion,
texture attribute C ratings assessed by a trained panel were highly contributed to "Jidori-niku like

texture® assessed by an untrained sensory panel.
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