Accepted Manuscript

Food and Bioproducts Processing

Title: Evaluation of Green Tea Sensory Quality via Process
Characteristics and Image Information

Author: Zhu Hongkai Ye Yang He Huafeng Dong Chunwang

EFCE

PII: S0960-3085(16)30169-9

DOI: http://dx.doi.org/doi:10.1016/j.fbp.2016.12.004
Reference: FBP 811

To appear in: Food and Bioproducts Processing

Received date: 15-10-2015

Revised date: 18-11-2016

Accepted date: 7-12-2016

Please cite this article as: Hongkai, Zhu, Yang, Ye, Huafeng, He,
Chunwang, Dong, Evaluation of Green Tea Sensory Quality via Process

Characteristics and Image Information.Food and Bioproducts Processing
http://dx.doi.org/10.1016/j.fbp.2016.12.004

This is a PDF file of an unedited manuscript that has been accepted for publication.
As a service to our customers we are providing this early version of the manuscript.
The manuscript will undergo copyediting, typesetting, and review of the resulting proof
before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that
apply to the journal pertain.


http://dx.doi.org/doi:10.1016/j.fbp.2016.12.004
http://dx.doi.org/10.1016/j.fbp.2016.12.004

Evaluation of Green Tea Sensory Quality via Process Characteristics and Image Information

Zhu Hongkai® ®, Ye Yang ®, He Huafeng® ®, Dong Chunwang  b*

@ Tea Research Institute, China Academy of Agricultural Sciences, Hangzhou 310008, China
b Key Laboratory of Tea Biology and Resource Utilization, Ministry of Agriculture, Hangzhou

310008, China

* Corresponding author. Tel: +86 15268108859.

E-mail: dongchunwang@163.com.

Addresses: No.9, Meiling South Road, Hangzhou City, Zhejiang province, China, 310008

Highlights:

» Green tea’s sensory quality can be predicted precisely through process parameters.
> Image feature of finished green tea can accurately evaluate its sensory quality.

»  Comparison of the RBF and the BP-MLP accuracy of the model.

» The RBF model displayed greater accuracy for the sensory quality.

Abstract:

As the processing control and sensory evaluation of green tea are highly subjective and the
tea industry is highly professionalized, it is desirable that to find a more objective way of
evaluating the quality of tea is found. In this paper, two models were set up using the BP-MLP and

RBF neural networks, a sensory quality prediction model, using eleven parameters measured




Download English Version:

https://daneshyari.com/en/article/4752956

Download Persian Version:

https://daneshyari.com/article/4752956

Daneshyari.com


https://daneshyari.com/en/article/4752956
https://daneshyari.com/article/4752956
https://daneshyari.com

