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Sensory Analysis of Milk and Milk Products
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ABSTRACT

Sensory analysis of milk and milk products is widely appreciated, and there is a demand for experts with these skills
in the dairy industry. To this end, it is important to understand the basic principles of sensory analysis and impart training
to facilitate the development of dairy food industry. This paper addresses the ISO 22935/IDF 99 guidelines on the methodology
of sensory analysis of milk and milk products, training procedures and monitoring of sclected assessors, and criteria for
sampling and preparation of dairy samples and their assessment.
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Table 1. TS AAL S0 @ A9
Tems (€°1) Definition (% 1)

Sensory analysis (2'5%4)) r1ael A AR B5AY 7142 Bt

Selected assessor (MBE FASAALY) BEAALE 2337 98 A9 B=A429

IES N B tidk AYo] T3 &
**°ﬂ el 98T ARY e BEHNE 5 9
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98 F5AALAOE 09U 5
A}

o o

Expert sensory assessor (4E#54A12.9)

rir

Sensory panel (25 A H'd) sAM Fdste ALY I

Scoring (A1 %) *ﬂ%‘-"M Xﬂv-% A distd 2 7HA deHog FoP fAe o Hriste A

Product specification (Al F AF%A]) AZe WEQAEL Add £ T4

Classification (¥ HAMPHZ A= B

Attribute (5-4) ARG & Qe BN

%él 2 249 BE AAF A ARAEY A ADH S WA AeE B
Appearance (2] #) < A7, B 52 TS AF ALY 4E, F4 e AAEA A3 o8 AAE
T A 54

Mouthfeel (43F8] =7) Ao B 2214, 31529 JA 3 Fh3 el Lrle 2 e 5§84 28

Fingerfeel (7129 25) AFES B A4 BEE &9 gFe) Lk B¥F AY

Flavour (1) Tz, vzt ARAR e B e 2

Odour (1) 27 FEd BERS I 22 W 244 o8 =aE 27

AR 28 S, citrusth fruity 2 HAMSHE 13 9ho] RoH T} TAAL 9& T, Ant, gt &5k 3 G st tis) A
7122 Q1 5o Q1A= (Table 2>l YeRAth 71221 £ 7 ZolE FEIMA Bk 71EHY % FoA HHE

Re2E Wl s A%, 2% 29T $eb(Umami)2k ol tHE 9 (Table 3yl UERARAT
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221 7189 2 MSGE Z+zhe) uhe ¥ & ¥E wETh B (3) Difference Testing (Xtol Al ZA})
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2] FErt Vg wiel 95 mrje e s # ol Zol o FU7M e oL Aol o Ut &

Table 2. Basic taste solutions

Blind code . .
(examples) Answer Concentration Sample preparation
683 Sweet (1100 A)g/rlr;azzc;::;ion) 10 g sucrose + 1 L water
429 Salty ?ng’z EZSSI fraction) 2 g NaCl + 1 L water
662 Sour ?0303%,2 ;Lt:i: fi‘:i‘:ion) 03 g citric acid + 1 L water
353 Bitter ?03050//14 r;:fseilfichtion) 0.3 g caffeine + 1 L water
o U 08 o monoin g 08 P s LI £ i G0

tional 069 fracti . .
(optional) (0.06% mass fraction) 25% mass fraction inosinic acid)+1 L water with 0.5 g NaCl

418 Water Water
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Table 3. Sait ranking
Blind code Correct ranking Concentration Sample preparation
(Examples)
985 2 1 ¢/ L NaCl (0.1% mass per volume) { g NaCl + 1 L water
813 1 Water Water
713 4 2 g / L NaCl (0.2% mass per volume) 2 g NaCl + 1 L water
632 3 1.5 g / L NaCl (0.2% mass per volume) 1.5¢ NaCl + | L water

Table 4. Suggested milk powder samples for difference testing -
flavour

Blind code

Product (examples) Answer  Sample preparation
Milk powder 737 Sk?m m%lk powder
e set No. 1 932 Skim mitk powder
samp ' 895 Different Whole milk powder
. 769 Skim milk powder
::;k IEO:Z:IC;IO 5 862 Different Whole milk powder
P ' 374 Skim milk powder
191 Different Oxidized milk powder

Aged milk powder

cample set No. 1 748 Fresh milk powder

P ' 651 Fresh milk powder
Aged milk powder 426 Fresh m?lk powder
cample set No. 2 621 Fresh milk powder

P ' 848 Different  Oxidized milk powder

Table 5. Gradation scale for difference testing

HH| R 12 B8R Hol FAHOE {23 THTable

. AEME 5 S BF BFAL A5 6H0) Fol
T, 1MED B2 S 47, RAE DA RY 2903
o) RAsm, Atolol i) AR BAE £AHAL A

o= 0.5 0] ¥ Erh(Table 5).

(4) BAIRM 583 JEE9
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old AME S e IU=Z dHste 8 WA E43te
T AAMHOEA MEZS Aol i3] 15 EYE
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2) BsAUA 2y M

TEAAL 249 Ade A WA APdE A e
A glo] g ofof st WA 4, 71E ghell of
gt 14, 71& stell dig A= &4, A, 284 FollA

Points Result 65% o1 g=sof s, BAFRH thsf 50% °ld H
6  Correct response for both sample set#l and sample set #2 & Y5sfof gk £ Ad 84 BE2HE 53 o
4 Correct response for either sample set#l or sample set #2 HEAANA HAR 65%E FFok o1, T LFo7t
0 Incorrect response for both sample set#l and sample set #2 65% R ASole FeHA 2908 FAGsHA Hoh
0.5 Correct description of difference (Table 6).
T A SEAER o= U & ANEE (1) FHIE0 s BSHAL 289 FH A RHEF Y
AFsHA ste A2EAM, B @& AT g8 1BE, o FAFeA U #A5AAL FE 220 2 F
Table 6. Selecting panel members and requirements for assessors in the panel
Hdade dur)E HeAAAY Bexd
) €7), 32 g &7, T34 B
2) w3 el A EME Fx3E Huw 24
3) 53 BASY
4 AR Ae BT 924 ) o dYog: IF WolME dHIL
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WE2 - B3 MRS e 84 e Y AEE 283 A
- EEel gid AAE F8d) tig o) & ol & A
- WA R, Ax, BAPEC dig F¥y - A 24T BHe7t Y2 A
- BFH 545 #5 &ojd diF dA ¥4 - ZHLE 6,500K, ZEE 800~1,500 lux A}o]
- A FAFe] HEAREVE 2B F5AFE BF - @ 7R
H7tel ZRA g &4 - olFH gl X
- B7HE A e AAE &4 - &gol HAJ X
- B ol Ak tia] A5 EFEF Y AME Folth - AE ZAAY oA T,
TS5 899 FFH M e RE D87 Nreliable), - 229 FE7F HpAe A A oF 3L,
TYBIIL R &2 7Heonsistent), T2 ABA] lE7} - A71E Aok #Ax A A RUE{ ol glejok
(reproducible) 5o} £23% EEV} H} gt A Folth
2. BSHILE 98 HE== WHE 4) 272 HsHI HAY
SE 200K B5 H7HE 8 Wy o) Ayt gl IDFE ¥E, ¥/, X, dHHCESHR), 29, 28/ %
=, 714 AdFrie] gF 2 HAE 29 APA, ofel 2 77 AlE ol dal F4 Jﬂ‘—/ﬁ/‘} s A
HE rle] 3, uhE T2 EZ] AN Foln, "9ezA SR, AEY Y, ), BUE, B §oE s
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& % AE Fojh A =ol Ati(Table 7).
1) sidE % FujArg 3. Ao 2 RAE BSHII
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- AEZo) T Eolr|(dE 9% 328 B Aol B3 el 53 JEhle Ze e, Hxy
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Table 7. Recommended method for sensory evaluation of liquid milk
Applicability Sensory evaluation of liquid and condensed milk

Large containers: at least 500 g
Retail packaging : adequate number
Keeping temperature : 4 + 2C(fresh milk), 22°C £ 2C (UHT sterilized milk)
Raw mitk : stiring with stick or spoon
Evaluation portions and temperature : 50-100 g and 16 + 2T
Incubator or chiller / thermometer / test tubes / stirrers / beakers / spoons / palate cleansers (water 30°C to 40C)
! glasses / sampling cups /
Appearance : filling of milk, colour, visible purity, foreign matter, spots of mould, phase separation
Assessment Odour and flavour : by smelling and tasting
Consistency : thickness and thinness

Sampling and preparation
of the sample

Apparatus and materials

Attributes International tables of commeon attributes
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