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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
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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) Gain the 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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FDE443 SENSORY ANALYSIS
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FDE443 SENSORY ANALYSIS
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SENSORY 
ANALYSIS

Definition and
Development
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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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To evoke reactions requires :

Specific, rigorous research methods

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

The requirements for and influence of the test procedures, the test 
environment, and more…
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To measure reactions requires:

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

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…
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To analyze reactions requires:

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

Knowledge of physiology, psychology, behavioral science and more to 
evaluate qualitative and quantitative results
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To interpret reactions requires:

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

The ability to write detailed and precise executive summaries

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