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A-B

Acuity tests, 23-24
Aftertaste, 8-9

Amplitude, flavor profile, 8-9
Appearance acuity, 24
Arrangement test, 5-6

Basic taste test, 5-6, 23

C

Caramels, texture profile
ballot, 45
definitions and evaluation procedures,
46-47
results, 48
Character notes, flavor profile method, 8-9
Cookie products
flavor attributes, 21
histograms of spectrum data, 32-33
sensory attribute definitions, 28-29
Corn-based snack, texture profile
ballot, 46
definitions and evaluation procedures, 47
results, 49

D

Descriptive analysis, 1
differences among methods, 2-3
Discrimination ability, of panelists, 16

F

Flavor profile method, 5-14
analysis and interpretation of screening
tests, 6—7
components, 8-9
panelist selection, 5-7
panelist training, 7
panel leader, 7
panel operation, 8§—14
components of profile, 8-9
data analysis, 10-11
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data collection, 9-11
procedure, 8
product orientation, 8
test report, 11-14
profile format, 10
Fruit-based products
aroma and flavor characteristics, 20
scorecard and line scale, 18—19

G-1
Geometrical texture characteristics, 36—
39
Hand lotions
ballot, 27

skinfeel spectrum results, 31
Hardness scale, 39
Histograms, spectrum descriptive analysis,
32-33
Identification test, 5-6
Intensity scale, flavor profile method, 8-9

J-0

Juice products, fruit-based, scorecard and
line scale, 18—-19

Mayonnaise, flavor profiles, 11

Mechanical texture characteristics, 36-38

Odor identification test, 23

Odor recognition series, 6—7

P

Panelist maintenance, texture profile, 42
Panelist selection
flavor profile, 5-7
quantitative descriptive analysis, 15-17
spectrum descriptive analysis, 22-24
texture profile, 40
Panelist training
flavor profile method, 7
quantitative descriptive analysis, 17
spectrum descriptive analysis, 24-30
texture profile, 40-42
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Panel leader
flavor profile, 7
quantitative descriptive analysis, 15
responsibilities, 43
spectrum descriptive analysis, 30
texture profile, 42-43
Panel operation
conditions, spectrum descriptive analysis,
31
see also Flavor profile method
Panel orientation
spectrum descriptive analysis, 22-34
texture profile, 43-44
Product orientation, flavor profile method, 8
Product specific acuity test, 24
Product usage, of panelists, 15-16

Q

Quantitative descriptive analysis, 15-21
data analysis, 19, 21
data collection, 18
experimental design, 18
general conditions for testing, 17-18
panelists
discrimination ability, 16
leader, 15
product usage, 15-16
selection, 15-17
test performance, 16
training, 17
principle, 15
scale, 18-19
scorecard, 18-19
test reports, 20-21

R

Ranking test, 5-6
References, use of, 23

S

Scale, quantitative descriptive analysis, 18-
19
Scaling test, 23

Scorecard, quantitative descriptive analysis,

18-19

Spectrum descriptive analysis, 22-34

ballot, 26-27
data analysis, 34
histograms, 32-33
panelists
leader, 30
operation conditions, 31
orientation, 33
product evaluation, 34
panelist selection, 22-24
prescreening, 22-23
screening, 23-24
panelist training, 24-30
general orientation, 25-30
practice sessions, 30
principle, 22
product evaluation procedure, 31, 33-34
terminology development, 25
test report, 31-34

T

Terminology development, spectrum
descriptive analysis, 25
Texture acuity, 24
Texture profile, 35-49
ballot, 45-46
data collection and analysis, 44, 47
general conditions for sessions, 43
geometrical characteristics, 36-39
hardness scale, 39
mechanical characteristics, 36-38
panelists
leader, 42-43
maintenance, 42
orientation, 43-44
selection, 40
training, 40-42
popular nomenclature, 36
principle, 35-39
product evaluation, 43-47
sensory profiling, 38-39
terminology, 38-39
test report, 48-49
Training, panelists, see Panelist training





