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Figure 6. Consensus configuration of products on FCP key attributes (n=10)
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Figure 7. GPA illustration on 23 sensory attributes from FCP (n=10)
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FCP product profiles

From the most frequent terms used in FCP, 23 scnsory attribute mean scores from 10 panclists
were processed and presented in GPA and PCA-biplots (Dimension 1-3) as shown in Figure 7 and
8. Generally this type of chilli paste is perceived as hot and salty. From FCP, the samples were
perceived in two major characteristics-spice odours {chilli and others) and texture & taste (erude,
moist and salty). The product was preferred when it contained less salt and more dried Thai chilli,
which contributes to brighter red colour. The repeated experimental samples K-KK profiles are

very similar and present strong galangal and dried fish odours as shown in Figure 8.

The consensus product profiles from the FCP are well related to the product formulation and
the data derived from some instrumental measurements. However, on ly brownness, redness,
stickiness, saltiness, spiciness, and spicy odour attributes were chosen from 23-FCP attributes
1o combine with the instrumental data in PCA (shown in Figure 9), providing standardization
on similar attribute definitions and standard references.

Relationship of FCP and Instrumental measurements

Graphical PCA (Figure 9) demonstrate that several volatile flavour compounds., salt content,
acidity, water activity (a,) and moisture content are correlated with the panelists’ textural
attributes. The main volatile flavour compounds are aleohols, acids and aldehydes which are
from fermented fish {an ingredient in this type of chilli paste). The flavour characterization of
fermented Tish is primarily du¢ to proteins and lipids degradation by autolytic and hacterial
enzymes during fermentation process. The colour (browness, redness and a*) and brightness
(1.*) of the product were found to be key attributes affecting product acceptance (Figure 10).
The 1,8-cineole is normally found in both lemongrass and galangal. The limonene and linalool
found in lemongrass contribute to overall herbal odour which is quite strong in U and K

samples as far as the formulation is concerned.
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Figure 10. PLS generated from instrumental and consumer data sets

CONCLUSION

In this research, our objective has been to investigate the relationship between the adapted
FCP and instrumental data, The product chosen to carry out this investigation was a Thai chili
paste product. We have found that the consensus product profiles from the FCP are well
related to the ones derived from instrumental measurements. FCP results can be very different
depending on the participants in the panel, some of whom may locate themselves on extremes
of scales and have significant differences in product perceptions. The GPA reveals how [0
panelists perceived the chilli paste samples and how they liked the product in terms of its
sensory properties. Colour, brightness, hot sensation and fermented fish odour (2,5 dimethyl
pyrazine) of the products were found to be key attributes affecting product liking scores and
appear to be related to presence of ethanol and linalool when the data is linked with
instrumental measurement data by PCA and PLS. Hot sensation and saltiness perceived by
cansumers present negative relationship to amount of alcohal and limonene compounds.
Saltiness also shows positive relationship to 2,5 dimethyl pyrazine found in fermented fish,
whereas % salt content and acidity seems to be correlated with product texture.

In order to link sensory to instrumental data, we omitted panelists whom residuals in using
scale are high and whose product sensory profiles did not quite fit the consensus profile. The
drawback of this procedure is that, the number of panelists is small (n=17) and it may be
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possible that the target population could have a different sensory perceptual frame. In this
case, however, the FCP sensory and instrumental data sets seem to complement each other
and can be explained by the product ingredients and process,
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