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Research Progress on Evaluation Methods of Food Crispness
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(School of Biology and Food Engineering, Changshu Institute of Technology , Changshu 215500, China)

Abstract. Crispness is an important attribute in the evaluation of food texture, and it is also one of
the food quality indicators that consumers pay close attention to. This paper analyzed and
summarized the research progress of food crispness evaluation methods such as mechanical
evaluation, sound signal evaluation and sensory evaluation in recent decades. Following conclusions
were achieved. 1) The mechanical evaluation has a high accuracy and stability. However, different
results are conducted under varied modes. Thus, it is not accurate enough to evaluate the food
brittleness only through this method. 2) The evaluation of sound signal can objectively analyze and
evaluate the sound signal generated by the brittle food, however, there are also problems such as the
unstable signal collection, easy interference from the external noise, and so on. If the mechanical
evaluation and sensory evaluation are combined, the evaluation of food crispness will be better
realized. 3) Sensory evaluation is intuitive and simple, but the evaluators are under high requirements
and subjective, and it is easy for them to give biased errors. More scientific and objective evaluation
methods are needed to assist the evaluation. This paper can provide some clues for exploring the best
and universal evaluation method of food crispness.
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Table 1 Three evaluation methods of food crispness
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Table 2 Application of sound signal evaluation
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Fig. 3 Fracture sound signal acquisition process
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Table 3 Vibration sound signal evaluation method for

food crispness
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Table 4 Sensory score scale of food crispness
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