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DEGUSTATION I. (evaluation)

- From french word dégustation (tasting)
- naive panel

- word description

- expert explaining

- no limit for tasters

- no results for degustation




Organoleptic evaluation Il.

- scoring points by group

- using forms

- attributes description

- amount of people is limited
- output is order of products
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Sensory analysis lll.

-Trained panel

- Standardized enviroment, test and conditions
- amount of people is limited on lab spots

- statistical analysis is part of measurement
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Sensory analysis is multidisciplinary
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Sensometrics



Legislative I.

aboratory methods standards

ISO 8589 General guidance for sensory
evaluation

ISO 5496 — Training of assessors for
odour recognition.

ISO 8586:2014 Selection, Training of
Panelist/Experts for sensory analysis ...



Description test
Sensory Profile

Flavour Profile
Texture profile

Legislative Il.

ISO 6658 ¢l. 5.4.2
ISO 13299

ISO 6564
ISO 11036



Legislative lll.

e EHK Norms (DOOR)
* Private Standards (BRC, IFS)
e ASTM (America)



QHW Designation: E 1879 — 00

Standard Guide for
Sensory Evaluation of Beverages Containing Alcohol’

(ﬂg:[» Designation: E 2299 — 03

INTERNATIONAL

Standard Guide for
Sensory Evaluation of Products by Children’

(ﬂl['l:[») Designation: E 1490 — 03
J

Standard Practice for
Descriptive Skinfeel Analysis of Creams and Lotions’
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FIG. X2.4 Diagram for Test Evaluations



Sensory analysis instruments

Correct results

‘ Normality, adequate Statistics

Applied statistics

A
Latin square

Clear forms, adequate

methodolo
4 Choose sensory methods

A

Skilled people
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Conditions,
Time of analysis,

| sample

Sensory Lab




Sensory Lab (Acreditation Body Lab, Bratislava)
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Sensory Lab (University of Veterinary, KoSice)




Instrumental Sensory Analysis Equipment




Sample

Enough amount
Representative
Eating temperature
Anonymous

3 digit code marked
Palate cleaners
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- calm, friendly
- objective for socio-state

- creative with good
vocabulary

- not smoker/drinker

- younger better senses

- elder better experience
=swomen better tresholds

- men better taste memory
- trained/ certified
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Certification process .

ety
A
4 29,9 U] ...JO..O

2. Uknown odours

3. Tresholds for 5 basic tastes

1. Ishihara tests




Certification process Il.

4. Taste memory (Intensity tests)

5 - 7. Ranking of smell/taste
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Bitter Salty Sweet Umami Sour



Certification process lll.
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8. Ordering of colour intensity




| Recruitment |
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Slovak Certification Bodies

* Educational Courses of Sensory Analysis at
SUA (MoES)

(Softdrinks, Beer, Wine... Coffee in Progress)

* Acredditation Process of Selected Sensory
Assessors for Food and Animal Feed
by ISO 17024:2012 (SNAS)
(Eurofins/BEL-NOVAMAN)




Comparison of Certified Slovak Assessors

men: womenratio
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Methodology
- Clear forms

- (effective, focused on problem)

- Correct method choses

- Dry-runs (testing, testing, testing)
- Responsible panel leader
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(sensory food science)

ET, EN,
Texturometry
Instrumental Eyetracking
sensory
Laboratory Consumer
sensory sensory N
Difference testing Pref‘ Sis’
Profile methods Donsumer bC|||O|'S,
PAHEE CLT a HUT tests,
e Focus groups,
Dilution profile (I nierViQW) 4
Scaling Other (Mystery Shopping)

TI/TDS methodologies



Classical ,, paper” forms
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Experimentalny formular pre bodovy test (5 bodova stupnica,code128)

I w2 Jvels 2 a5 a0

123456789 10+ 20+ 30+ /123456789101112/2009 2010 2011

/
4 Celkovy vzhlad (atraktivita):

7y nevyhovujici priemerny dobrj vynikajiici

Odpudiva nevyhovujica priemernd dobra vynikajuca

>




Sensory software

Please evaluate Sample 319 for following FLAVOR attributes:

Bitter

Sample 319 > |
Mone Sery Strang
Sour Panelist mark out of range

Sample 319 I — I
Mone Wery Strong
Sweet

Sample 319 | T > |
Mone “ery Strong
Citrus Panelist mark in range

Sample 719 c:é |
Mone Sery Strang
Berry

Sample 319 |
Mone Yary Strong

Feedback




Sensometrics

- treat” bad results
- Classify products to groups
- Analyze a panel performance

- Visualize results



Thank you for your attention

AN Funded by the . e o . .
SRRl Erasmus+ Programme vladimir.vietoris@uniag.sk m

* of the European Union



