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Product controls-Sample Presentation

Order, Coding, and Number of Samples

As part of any test, the order, coding, and number of samples presented 
to each subject must be monitored.

The order of presentation should be balanced so that each sample 
appears in a given position an equal number of times. 
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Product controls-Sample Presentation

Order, Coding, and Number of Samples

The order of presentation

For example, possible positions for three products, A, B, and C, to be 
compared in a ranking test:

ABC — ACB — BCA — BAC — CBA — CAB

presentation of the six possible combinations an equal number of times

The presentation also should be random: draw sample cards from a bag or use a 
compilation of random numbers.
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Product controls-Sample Presentation

Order, Coding, and Number of Samples

Coding: 

Avoid single and double letters and digits 

Do not use letters or numbers representing companies, area codes, and test 
numbers or samples. 

The table of three-digit random numbers for product coding
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Instructions

(1) To generate a sequence of three-digit random

numbers, enter the table at any location, e.g., closing the

eyes and pointing. Without inspecting the numbers,

decide whether to move up or down the column entered.

Record as many numbers as needed. Discard any

numbers that are unsuitable (out of range, came up

before, etc.). The sequence of

numbers obtained in this manner is in random order.

(2) To generate a sequence of two-digit random numbers,

proceed as in (1), but first decide, e.g., by coin toss,

whether to use the first two or last two digits of each

number taken from the table. Treat each three-digit

number in the same manner, i.e., discard the same digit

from each. If a two-digit number comes up more than

once, retain only the first.

(3) Random number tables are impractical for problems

such as: “place the numbers from 15 to 50 in random

order.”

Instead, write each number on a card and draw the cards

blindly from a bag or use a computerized random

number generator such as PROC PLAN from SAS.®

Random Orders of the Digits 1 to 9: Arranged in Groups of Three Columns

(Meilgaard et al. 2006)



Product controls-Sample Presentation

Order, Coding, and Number of Samples

 The number of samples:

with cookies or bisquits, the the upper limit: eight or ten may be

with beer, the the upper limit: six or eight

products with a high carryover of flavor, such as smoked or spicy meats, bitter 
substances, or greasy textures may allow only one or two per test 

visual evaluations can be performed on series of 20 to 30 samples
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Product controls-Product Sampling

How much of a product is required

The history of the products to be tested

Information about prior handling of experimental and control
samples 
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Product controls-Product Sampling

The source of the product: when and where it was made. 

The testing needs: how much product will be needed

All of the product should come from one source (same place, same line, same 
date, etc.).

If the product is not uniform, blend and repackage the different batches

The storage: where the sample has been and under what conditions.

Comparing two products for a processing or ingredient variable

Differences in age, storage temperature and humidity, shipping storage and 
humidity, packaging differences, etc. 
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Panelist Controls

Panel Training or Orientation

Instruction for the handling of samples, the use of the scoresheet, and the 
information sought in the test.

The training of panelists: They should be familiar with:

The test procedures

The scoresheet design

The type of judgment/evaluation required
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Panelist Controls

Panel Training or Orientation

The test procedures: 

 the amount of sample to be tasted at one time

delivery system (spoon, cup, sip, slurp)

 the length of time of contact with the product (sip/spit, short sniff, one bite/chew)

 the disposition of the product (swallow, expectorate, leave in contact with skin or remove 
from skin)

The scoresheet design: instructions for evaluation, and questions, terminology,
and scales for expressing judgment

The type of test (difference, description, preference, acceptance)
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Panelist Controls

Product/Time of Day

The time of day when the product to be tested is normally used or consumed. 

Not recommended;

The tasting of highly flavored or alcoholic products in the early morning 

Product evaluation after meals or coffee breaks
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Panelist Controls

Panelists/Environment

To avoid biases control the test environment 

colored lights, high humidity, or enclosed testing area, may cause anxiety or 
distraction

For panelists : the orientation and time to feel comfortable with the test 
protocols, and to provide them with enough information 
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