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Modeling sensory acceptance prediction based on texture attributes
and physicochemical properties in the case study of dairy sweet gel

(flan) and plant-based milk substitutes
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INTRODUCTION RESULTS & DISCUSSION
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CONCLUSION

To replicate the egg-tartlet's gel texture 9 sources wasy
used as mixtures: {
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Using experimental data on mixtures and responses in The dressing formulation was described in terms of
terms of viscosity, density, color delta, pH; as well as . . . . .
texture profile in terms of hardness. texture and viscosity density, solubility and particle

A size and flavor descriptors, as well as optimal
formula was a mixture of coconut cream (40%),
almond-amaranth protein (25%), and corn starch
(35%) on a wet basis.
1. Discriminative test (identify egg-formula gel) The results obtained open up new possibilities for the
2. Hedonic test (acceptance and descriptive test) ‘ formulation of vegetable options with a higher
3. Discriminative intensity test (correlation of texture perception) nutritional value and better consumer acceptance

Each panel member siined an informed consent form authorised bi the institution's ethics committee.
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Once the data has been obtained, optimization is
applied to find the firmest and most appealing texture.

The sensory evaluation was carried out in three stages: N
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