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Sensory Evaluation of Orange Oil Encapsulation by
Fuzzy Mathematics Method

CHEN Xiao-ling, WANG Zhang, XU Shi-ying
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract: The fuzzy mathematics method was used to evaluate the sensory quality of
microencapsulated cold press orange peel oil dand distilled orange peel oil. Four kinds of methods,
“maximum y, component method”, “h function method”, “double weight method” and “f
function method” were used and compared with each other, The results indicated that
microencapsulated cold press orange peel oil was better than microencapsulated distilled orange
peel oil on the flavor. It was also found that “ f function method” is more available.
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Tab.1 The result of weigh set determined constrainedly
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Tab. 2 Sensory quality of microencapsulated cold press or-
ange peel oil
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