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Food evaluation using taste and olfactory measurement system and sensory
data. In this research, we promoted the fusion of the creation of taste and olfactory measurement
system aiming at the evaluation of the taste of food and sensitivity information data. The
establishment of a measurement and evaluation system that objectively classifies and quantifies the
taste of food is an urgent issue. Therefore, we constructed a system that statistically processes
the obtained measurement data using a plurality of physicochemical instruments. We could suggest
that it could be classified quickly and easily by measuring the taste beverage and applying
statistical information processing method. From these things, a guideline for the construction of a
food sensitivity model has been established.



4-1 2015 2016
4«
)
)
( pH
4-2 2 2016
11
3

4-3 3 2017

)
3

7

A Ca A

( A B )

0.667%
4

2017
3
2018



10.

11.

12.

13.

10

Vol.24 No.3
25
19th
19t 138 2018
19" 99 2018
v NU— 22k AR~
2018
57t p2-8-2 2018
5 2018
5
2017
18
18
92 2017

Vol.

Vol.7 No.l1 PP.25-31 2019

6 No.1 PP.33-43 2018

Vol.24 No.3 PP.S89-S92 2017

PP.S85-S87 2017

Vol.22 No.3 PP.401-404 2015

Vol.22 No.3 PP.397-400 2015

Vol.22 No.3 PP.389-392 2015

19
139 2018
19
19
?P~—a— '3 /1/7\\
19 19t 140
2018 PA-36 2018
2018 2018 PA-30 2018
18 66
(AHP)
18 94 2017
91 2017
153 2017
18 93 2017
18



14.
15.

16.

17.

18.

19.

20.
21.

22.

23.

24.

25.

€Y)

18

2015

144 2015

17

22

17

(AHP)

17

in Mie 22 P-040 2017

22 in Mie 22 P-038 2017

P70 2016

2P10 129 2016

2P34 153 2016/8

(AHP)
2P35 154 2016

16 148 2015

16 147 2015

16 144 2015

16 142 2015

16 145

16



&)



