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Table 1. Classification of sensory Evaluation Methods and Panels

Classification of methods
by function

Appropriate
methods

Type and No.
of panelists

ANALYTICAL: Evaluates differences
or similarity quality and/or quantity
of sensory characteristics of a product

1. Discriminative:

a. Difference: Measures simply Duo-trio
whether samples are different Triangle
Ranking

Rating difference/scalar
difference from control

b. Sensitivity: Measures ability of
individuals to detect sensory cha-
racteristic(s)

Dilution

2. Descriptive: Measures qualitative
and/or quantitative characteristic(s)

Paired-comparison

Threshold

e Screened for interest, ability to
discriminate differences and repro-
duce results e Trained to function
as a human analytical instrument

e Normal sensory acuity e Periodic

requalification e Panel size depends
on product variability and judgme-
nt reproducibility e No recomme-
nded “magic number”—a number
often used is 10; a recommended
minimum number is generally 5,
since any fewer could represent
too much dependence upon one
individual’s responses

Attribute rating
Category scaling

Ratio scaling(magnitude
estimation)

Descriptive analysis
Flavor profile analysis
Texture profile analysis
Quantitative descriptive

analysis
AFFECTIVE: Evaluates preference
and/or acceptance and/or opinions Ranking
of product Rating

Hedonic (verbal or
facial) scale
Food action scale

Paired-preference

e Rendomly selected e Untrained
e Representative of target popul-
ation e Consumers uf test product
e No recommended “magic num-
ber”—minimum is generally 24
panelists, which is sometimes
considered rough product scree
ning; 50~100 panelists usually
considered adequate

guide for testing food & everage product”& W%
stga ol Table 14l Webdglel. =3 AT
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Table 2. Objective Test of Flavor Texture & Color of Foods

Property measured

Testing apparatus

Foods

Reference

Flavor

Texture
Shear

Compressibility
Shear

Puncture

Elasticity &
gel strength

Texture profiling

Shear
Compressibility
Viscosity

Tenderness

GC GLC
HPLC

Warner-Bratzler

Compressimeter
Kramer shear press
Texturoneter

Magness Taylor pressure
test

Ridgelimeter

Instron universal testing
machine

Shortometer
Penetrometer
Consistometer

Armour Tenderometer

All
All

Meat, Poultry.

Biscuits

Cake

Baked products
Fruit & Vegetable
Most

Fruit & Vegetable

Pectin gels
Fruit & vegetable

Pastry

Baked products
Ketchup, preserve
Meat

Kung®, 1967
DeVries!®, 1981

Bratzler!®, 1932

Matthews & Dawson!?,
1963

Dawson™, 1966
Crossland & Favor!?®, 1950
Kramer?®, 1961
Friedman®?, 1963
Bourne?®», 1965

Ehrlich?®, 1968
Bourne?®, 1968

Stinson & Huck?, 1969
Funk?®, 1969

Daoud & Luh??, 1971
Henrickson?®?, 1972

Tt Gyl Hoddte ubk o] & Al Al
3 Ao} AHF Pobk Zol ddd o 9
Fe Folol]l A 4AL AgelmE B AF U4

1& st Sfel EgA1A

nal of Cairy Science 1} Cereal Chemistry 5 %3
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ZA7F 532 gl journal & A7k LAl A4 28]

okl E=e Jour-
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3] oA of
Table 33} 7rc}.

2349 AFE o4 skl

454, 4%

Tensile testing, Instron universal testing Meat Bouton & Harris®, 1972
Machine
Dough consistency Farinograph Dough Locken3®, 1972
Deformation Penetrometer Fruit & marshmellow Bourne3d, 1973
Meat McCrae & Paul®®, 1974
Viscosity Brookfield viscometer Liquids Balmeceda®®, 1973
Color
Spetrophotometers Most Francis & Clydesdale3®,
1975
Macbeth-munsell All Francis & Clydesdales®,
colorimeter 1975
Gardner color difference  All Francis & Clydesdale®®,
meter 1975
Hunter color & color All Lyorn®», 1975
difference meter
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Table 3. &2 157 &3 gl =g|

G 2% 355

apatE

I

CE

=24 A
=EHS

Cereal Soybean Meat Poultry Fish Milk Egg Vegetable Fruit Fat & oil Sugar Total
1971 2 2 12 2 — 2 1 2 9 —_ 1 33
1972 1 4 20 1 1 — — 1 1 — 2 31
1973 20 5 11 5 2 2 — 6 4 1 2 58
1975 2 15 33 2 2 1 — 5 7 — 2 69
1976 24 6 31 € 3 — 1 6 3 — 2 79
1977 8 7 20 1 1 1 1 2 3 - — 44
1978 20 11 23 2 2 1 — 5 6 1 4 75
1979 4 9 6 — - 1 - 4 - - — 24
1980 19 12 17 — — 6 — - 5 — 1 62
1981 6 7 15 3 — 1 3 3 2 — — 40
1982 9 22 13 6 4 4 3 11 3 1 3 79
1983 14 8 29 3 6 4 1 7 3 4 2 81
1984 26 10 33 2 2 5 7 12 14 — 1 112
1985 5 17 25 1 6 6 2 6 5 4 — 77
Total 160 135 288 31 29 34 19 72 65 11 20 864
(J. Food Sci., Home Eco. Res. J.)
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