CORRELATING SENSORY
OBJECTIVE MEASUREMENTS —

New Methods for
Answering 0ld Problems

Powers/Moskowitz

STP 594
&
i

AMERICAN SOCIETY FOR TESTING AND MATERIALS



CORRELATING SENSORY
OBJECTIVE MEASUREMENTS—
NEW METHODS FOR
ANSWERING OLD PROBLEMS

A symposium

sponsored by ASTM

Committee E-18 on Sensory Evaluation
of Materials and Products

AMERICAN SOCIETY FOR

TESTING AND MATERIALS
Philadelpia, Pa., 11-12 Nov. 1974

ASTM SPECIAL TECHNICAL PUBLICATION 594
J. J. Powers and H. R. Moskowitz, editors

04-594000-36

QHIN AMERICAN SOCIETY FOR TESTING AND MATERIALS
1916 Race Street, Philadelphia, Pa. 19103



© BY AMERICAN SOCIETY FOR TESTING AND MATERIALS 1976
Library of Congress Catalog Card Number: 75-26426
ISBN 0-8031-0312-3

NOTE

The Society is not responsible, as a body,
for the statements and opinions
advanced in this publication.

ISBN 0-8031-0312-3

Printed in Ann Arbor, Mich.
February 1976
Second Printing, Philadelphia, Pa.
March 1985



Foreword

The symposium on Correlating Sensory Objective Measurements—New
Methods for Answering Old Problems was held at ASTM in Philadelphia, Pa.,
11-12 Nov. 1974, Committee E-18 on Sensory Evaluation of Materials and
Products sponsored the symposium. J. J. Powers, University of Georgia College
of Agriculture, presided as a symposium chairman, and H. R. Moskowitz, U.S.
Army Natick Laboratories, served as symposium co-chairman.
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to Reviewers

This publication is made possible by the authors and, also, the unheralded
efforts of the reviewers. This body of technical experts whose dedication,
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must be acknowledged. The quality level of ASTM publications is a direct
function of their respected opinions. On behalf of ASTM we acknowledge
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