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Abstract 

 

To obtain high-quality food appreciated by consumers, several principles and rules are applied in all stages involved 

in obtaining the product, including design, production, testing, and marketing that must be observed. This paper 

presents a diversification of the technology of producing canned paté, manufactured within the Meat Processing 

Workshop of the University of Life Sciences, and the consequences of technological changes examined in terms of 

sensory parameters. For the study, three batches of products were prepared. The technological flow was differentiated 

by the proportion of raw meat materials introduced in the recipe (pork/pork liver/fat) and by the time and temperature 

parameters at which the sterilization was performed. Following the performance of sensory tests on the obtained 

batches, significant differences in texture were found, the batch with the highest average for unctuosity and 

spreadability being L1, which contained the highest quantity of fat. The most pronounced flavour for the three samples 

was the metallic one, the next score being for the butter flavour, also perceived more intensely for L1. Regarding the 

averages obtained for the rancid aroma, they had the lowest values, which reveals the fact that a correct balance of the 

amount of fat was achieved with the heat treatment applied for the three batches. 
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Throughout time, human alimentation and 

nutritional status changed under the influence of a 

series of factors such as population income, 

technological progress, urbanisation and even 

culture. Although meat consumption increased 

with the economic development, in the emerging 

countries people`s diets took a shift towards more 

processed foods, with more fat, sugar and less 

fibre. Nowadays there is another change of 

alimentation behaviour, people preferring whole 

grains, fruit and vegetables (Mathijs E., 2015). 

Due to the continuous growth of the global 

population, the demand for food has increased 

significantly and, at the same time, the diversity of 

products on the market. As a certain level of 

consumer requirements has been formed, there is 

an increasing emphasis on quality, technological 

and economic efficiency so that the product 

corresponds to the preferences of as many 

consumers as possible (Zinina O. et al, 2020). 

Thus, to ensure the success of a product on 

the market, it must be accepted by consumers. As 

the first impact is given by the sensory 

characteristics of the product, the importance of 

testing from a sensory point of view has increased, 

being necessary to identify the needs/desires of 

consumers (Fiorentini M. et al, 2020). 

With the increasing consumption of 

processed foods, the sensory assessment field 

developed rapidly in the second half of the 

twentieth century. Sensory assessment includes a 

set of techniques for accurately measuring human 

responses to food and minimizes the potentially 

influential effects of brand identity and other 

information on consumer`s perception. As such, 

they seek to isolate the sensory properties of food 

and provide important and useful information 

about the product to developers, food scientists, 

and managers about the sensory characteristics of 

their products (Lawless HT, Heymann H., 2010; 

O'Mahony M., 2007). 

Sensory evaluation is defined as an 

independent scientific field. Its purpose is to 

describe, measure, analyze and interpret reactions 

related to the characteristics of products perceived 

through the senses (Stone H., Sidel JL, 2004; 

Kemp SE et al, 2018). The four activities that 

define the field are directly involved in the 

elaboration of the principles and practices of 

sensory evaluation. Sensory principles and proper 

training of the staff involved can be essential in 


