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HODNOCENI KVALITY POTRAVIN ALTERNATIVNIMI PRISTUPY
EVALUATION OF THE FOOD QUALITY BY ALTERNATIVE METHODS

K. Kovaiova, Z. Ledvinka, T. P. Zarski, M. Samek

Abstract

The food quality mainly means satisfaction of the nutritious and sensor requirements of the consumer. The food
also has to satisfy requirements on health wholesomeness, because it serves for people nutrition. According to
the latest opinions, the sensory analysis in food quality appreciation is unsubstitutable.

The evaluation outputs can have different form and for its processing contributes also mathematical-statistical
methods. The consumer decision of the food quality is difficult to process due to entering of the other impacts
which can be hardly mathematically formalized. One of the methods for transformation of the consumer thinking
to the mathematical algorithm is for example fuzzy logic. The evaluation algorithm is described by the set
of rules, which are close to the man thinking.
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Abstrakt

Kvalita potravin znamena predevsim uspokojeni nutricnich a senzorickych pozadavkl spotiebitele, dale musi
potravina spliiovat pozadavky na zdravotni nezdvadnost, protoze slouzi k vyzivé lidi. Podle souc¢asnych nazort
je senzoricka analyza pfi hodnoceni jakosti potravin nezastupitelna.

Rozhodovani spotiebitele o jakosti potravin na zakladé senzorickych vlastnosti je v tomto piipadé obtizné
zpracovat, protoze do né¢j mohou vstupovat i ostatni vlivy, které lze jen stézi matematicky formalizovat. Jednou
z metod, jak pretransformovat uvazovani spotiebitele do matematického algoritmu je naptiklad fuzzy logika.
Algoritmus hodnoceni (zpracovani) je zapsan pomoci skupiny pravidel, ktera jsou blizka uvazovani ¢lovéka
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