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FDE443 SENSORY ANALYSIS
Course Goals

* Acquire detailed information on techniques used in sensory
evaluation of foods, and principles of sensory analyses

* Understand the importance of sensory analyses in quality
control and apply the knowledge gained on sensory evaluation
in solving problems in the food industry

* Gain experiences in design and implementation of sensory
analyses and interpretation of the results obtained from
sensory evaluation
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FDE443 SENSORY ANALYSIS
Course Content

* Definition of sensory evaluation, sensory analysis in quality control,
physiological and psychological fundamentals of sensory function,
human senses related to sensory attributes, sensory interactions,
controls for test room, product, and panel, selection and training of
panel members, guidelines for selection and application of sensory
evaluation techniques for testing the quality of foods, measurement
of sensory thresholds, difference tests, descriptive analysis,
acceptance and preference testing, consumer panel, basic statistical
methods for sensory data evaluation

FDE443-SA-2021-K.Candogan



FDE443 SENSORY ANALYSIS
Course Learning Outcomes

1) Understand the importance of sensory evaluation in quality control and quality assurance
2) Apply the knowledge obtained on sensory analyses in solving problems in the food industry
3) Design sensory laboratory

4) Acquire the ability on designing, implementation and interpretation of the results for sensory
evaluation of a food product

5) Apply the difference and descriptive techniques for specific foods

6) (%ﬁindthe ability to perform sensory evaluation in different foods by using different evaluation
methods

7) Understand international professional taste panel conditions in sensory evaluation

8) Acquire the ability to control senses and to use human senses as an analytical tool
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My Community | About Us | News Room | Annual Meeting & Food Expo
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Food Safety & Defense Password: | |
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Food Technology Magazine
Food Health & Nutrition

This month's issue
Replicating the Taste of Sugar
Highflying Sauces

The Flavor of Fruits to Come
Screening for Adulterants

Discover applied science and market trends associated with the development of foods to maintain and
improve health. IFT helps you learn and grow with other leading advocates for weight management,
nutrigenomics, and foods for the prevention and management of diabetes, heart disease, bonel/joint
diseases and cancer.
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Guidelines for the Preparation and Review of Papers Reporting
Sensory Evaluation Data

Updated Janwary 30 2014

The Sensory and Food Quality section of SF5 publishes original and applied research
related fo the sensory and guality aspect of foods, beverages, ingredients, and
research about the percepiual process. Researchers considering submitting
manuscripts or initiating research with intent of submitting to this section should
familiarize themselves first with the general guidelines provided by the journal and
those described here prepared by the Scientific Editor and Associate Editors, and with
information provided by the Sensory and Consumer Sciences Division of IFT (J Food
Sci, BT(8).3553 (2002)). These are intended to serve as a tutorial for authors as they
prepare their manuscripts, reflecting what reviewers will be looking for as they go
through the review process. Researchers not directly invelved in sensory or guality
testing are advised to consult with associates in the field and/or read current texts cited
in the aforementioned guidelines.

For manuscripts focused on sensory quality, authars must be sure that their
manuscripts not only include the basic required elements (title page, abstract,
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ASTM's zensory evaluation standards are instrumental in the assessment of consumer products by
the uze of the human =enses (=ight, smell, taste, touch, and hearing). The discipline of senszory
analysiz requires the use of a panel of human evaluators, wherein test resultz are recorded based on
their responses to the products under test. Statistical analysis is then employed to generate
inferences and insights regarding the product. These sensary evaluation standards help consumer
goods developers and manufacturers in the evaluation of their goods to ensure product quality,
consumer satisfaction, and marketing success.
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Food and Beverage Evaluation
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::';{;?‘5} 90 Standard Test Method for Sensory Evaluation of Low Heat Chilies
:5;519151_ S0 Standard Test Method for Sensory Evaluation of Oleoresin Capsicum
E1627 - 11 Standard Practice for Sensory Evaluation of Edible Qils and Fats
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Definition of sensory evaluation (by IFT)

“A scientific discipline used to evoke, measure, analyze and interpret
those responses to products as perceived through the senses of sight,
smell, touch, taste and hearing”
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Definition of sensory evaluation (by IFT)

To evoke reactions requires :
v'Specific, rigorous research methods

v'An understanding of physiology, anatomy, biochemistry, psychology,
genetics (e.g. taste or odor blindness for certain substances)

v'The requirements for and influence of the test procedures, the test
environment, and more...



Definition of sensory evaluation (by IFT)

To measure reactions requires:

v'"Measuring instruments that are qualitative or quantitative in nature to
determine human reaction to one or more variables in a product or
material

v'Knowledge regarding measuring instruments and their application,
statistics, computer science, research methodologies/protocols, the
effect of the test environment, requirements for tests, test facilities
and more...



Definition of sensory evaluation (by IFT)

To analyze reactions requires:

v'The application of the correct statistical software, test statistics,
computer literacy

v'Knowledge of physiology, psychology, behavioral science and more to
evaluate qualitative and quantitative results



Definition of sensory evaluation (by IFT)

To interpret reactions requires:

v'Knowledge of statistics, food science, computer software, chemistry,
biochemistry, physics, gastronomy and more

v'The ability to write detailed and precise executive summaries

v'Good presentation skills and the ability to advise courses of action based
on the facts, without being prescriptive



