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Se caracterizO sensorialmente dos marcas de hot-dog comerciales, del
mercado limefio, y dos formulaciones obtenidas por estudios de Ingenieria
Kansei, en la Planta Piloto de Alimentos de la FIAL — UNALM, mediante las
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técnicas Flash Profile y Napping — Ultra Flash Profile, y se obtuvo el mapa
externo de preferencia. En el Flash Profile los consumidores generaron y
calificaron sus propios descriptores, que fueron procesados con el Andlisis
Procrustes Generalizado (APG). En el Napping-UFP los consumidores
posicionaron y describieron las muestras de hot-dog en una hoja tamafio A3.
Las coordenadas (X, y) de cada muestra y los términos descriptivos fueron
procesados con el Analisis Factorial Multiple (AFM). Se evalu6 la similitud entre
ambas técnicas mediante el coeficiente de correlacion vectorial (Rv), mientras
gue los datos de los consumidores fueron evaluados por medio de la técnica
del mapa externo de preferencias para la busqueda de caracteristicas
sensoriales que produzcan un incremento en la satisfaccion del consumidor.
Adicionalmente, se efectud el perfil de textura del consumidor de las muestras
de hot-dog. El indice de consenso (Rc = 61,2 %) y la superposicion de las
elipses de confianza para las muestras HD2.1 y HD2.2 evidencié que el panel
genero resultados consensuados; ademas, el coeficiente Rv (0,93) indicé la
alta similitud entre ambas técnicas. Se identificaron los atributos sensoriales
gue influyen en la aceptabilidad de los consumidores mediante la técnica del
Flash Profile (color rosado, olor y sabor a embutido de pollo, grasoso,
masticable, jugoso, con especias y salado) y Napping®-UFP (jugoso, grumoso,
sabor a pollo, color rosado, poroso, masticable, salado y grasoso) evidenciando
gue ambos métodos generan mapas externos de preferencia rapidos para la
busqueda de atributos sensoriales que influyen en las respuestas hedonicas de
los consumidores. Ademas, los consumidores fueron capaces de interpretar y
cuantificar los descriptores sensoriales relacionados a textura del hot-dog
mediante el perfil de textura del consumidor.

ABSTRACT

Two commercial hot-dog brands from the Lima market were sensorially
characterized, and two formulations obtained by Kansei Engineering studies at
the FIAL Food Pilot Plant - UNALM, using the Flash Profile and Napping
techniques - Ultra Flash Profile, and the external map of preference was
obtained. In the Flash Profile, the consumers generated and rated their own
descriptors, which were processed with the Generalized Procrustes Analysis
(GPA). In the Napping-UFP, the consumers positioned and described the hot-
dog samples on an A3 sheet. The coordinates (X, y) of each sample and the
descriptive terms were processed with the Multiple Factor Analysis (MFA). The
similarity between both techniqgues was evaluated by means of the vector
correlation coefficient (Rv), while the consumer data were evaluated by means
of the external preference map technique to search for sensory characteristics
that produce an increase in the satisfaction of the consumer. Additionally, the
consumer texture profile of the hot-dog samples was carried out. The
consensus index (Rc = 61,2%) and the superposition of the confidence ellipses
for samples HD2.1 and HD2.2 showed that the panel generated consensus



results; In addition, the Rv coefficient (0,93) indicated the high similarity
between both techniques. The sensory attributes that influence consumer
acceptability were identified using the Flash Profile technique (pink color, smell
and taste of chicken sausage, fatty, chewy, juicy, spicy and salty) and
Napping®-UFP (juicy, lumpy, chicken flavor, pink, porous, chewy, salty and
greasy) evidencing that both methods generate rapid preference external maps
for the search of sensory attributes that influence the hedonic responses of
consumers. In addition, consumers were able to interpret and quantify the
sensory descriptors related to the texture of the hot-dog through the texture
profile of the consumer.



