
Table S1. Sensory evaluation standard for stir-fried pork tenderloin 

Sensory attributes Descriptors Scores 

color golden 7-9 

 yellow or light brown 4-6 

 white or dark brown 1-3 

texture moderately tender 7-9 

 medium tough or tender 4-6 

 extremely tough or tender  1-3 

aroma rich aroma 7-9 

 common aroma 4-6 

 light aroma 1-3 

overall flavor good flavor 7-9 

 general flavor 4-6 

 poor flavor 1-3 

 


