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An Approach to Fuzzy Mathematice on Determining
Rice Flavor Enhancement

Mao Jinsheng Shi Hantang Zhu Ninghong
(WuXi University of Light Industry, WuXi 214036)

Abstract The method of sensory evaluation of "scented" rice based on fuzzy mathematice
was developed and then examined by with the technique of GC-MS. It becomes one of
main methods studyimg on rice flavor.
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