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My Question:

Where do I find ASTM E18 Standards?
Understanding the research objective
Does product meet/exceed consumer expectations?
Is product change noticeable or different? 

Is product change acceptable/improved?
Is product parity/superior to competition?
How to measure product quality?
How to measure product performance?
How to start a sensory program?
Discrimination/Difference Test Methods
Descriptive Analysis Methods
Acceptability/Consumer Test Methods
Where do I find ASTM E18 Standards?

· Volume 15.08 - Sensory Evaluation; Vacuum Cleaners; Security Systems and Equipment; Detention and Correctional Facilities; Homeland Security Applications

Understanding the research objective
· ASTM Flowchart.docx
Does the product meet or exceed consumer expectations?

· E2299 Standard Guide for Sensory Evaluation of Products by Children and Minors 

· E2943 Standard Guide for Two-Sample Acceptance and Preference Testing with Consumers

· MNL 30 Relating Consumer, Descriptive, and Laboratory Data to Better Understand Consumer Responses

· MNL 63 Just About Right (JAR) Scales: Design, Usage, Benefits, and Risks

· STP 1155 Product Development and Research Guidance Testing with Special Consumer Groups

· STP 1316 Creative Applications: Sensory Techniques Used in Conducting Packaging Research with Consumers

· STP 682 Manual on Consumer Sensory Evaluation

Is the product change noticeable? Is the product different from another product?

· DS 48A Compilation of Odor and Taste Threshold Values Data

· E1432 Standard Practice for Defining and Calculating Individual and Group Sensory Thresholds from Forced-Choice Data Sets of Intermediate Size

· E1697 Standard Test Method for Unipolar Magnitude Estimation of Sensory Attributes 

· E1885 Standard Test Method for Sensory Analysis - Triangle Test 

· E1909 Standard Guide for Time-Intensity Evaluation of Sensory Attributes 

· E2139 Standard Test Method for Same-Different Test 

· E2164 Standard Test Method for Directional Difference Test

· E2262 Standard Practice for Estimating Thurstonian Discriminal Distances 

· E2610 Standard Test Method for Sensory Analysis—Duo-Trio Test 
· E3009 Standard Test Method for Sensory Analysis – Tetrad Test
· E544 Standard Practices for Referencing Suprathreshold Odor Intensity 

· E679 Standard Practice for Determination of Odor and Taste Thresholds By a Forced-Choice Ascending Concentration Series Method of Limits 

· MNL 13 Manual on Descriptive Analysis Testing for Sensory Evaluation

· STP 440 Correlation of Subjective-Objective Methods in the Study of Odors and Taste

· STP 451 Reviews of Correlations of Objective-Subjective Methods in the Study of Odors and Taste

· STP 594 Correlating Sensory Objective Measurements: New Methods for Answering Old Problems

· STP 758 Guidelines for the Selection and Training of Sensory Panel Members

Is the product change acceptable/improved?

· MNL 30 Relating Consumer, Descriptive, and Laboratory Data to Better Understand Consumer Responses

· MNL 63 Just About Right (JAR) Scales: Design, Usage, Benefits, and Risks

· STP 773 Selected Sensory Methods: Problems and Approaches to Measuring Hedonics

Is the product parity/superior to the competition?

· E1958 Standard Guide for Sensory Claim Substantiation 
· E2263 Standard Test Method for Paired Preference Test 
· E2943 Standard Guide for Two-Sample Acceptance and Preference Testing with Consumers
· STP 773 Selected Sensory Methods: Problems and Approaches to Measuring Hedonics

How to measure product quality?

· E1810 Standard Practice for Evaluating Effects of Contaminants on Odor and Taste of Exposed Fish 
· E1870 Standard Test Method for Odor and Taste Transfer from Polymeric Packaging Film 

· E2454 Standard Guide for Sensory Evaluation Methods to Determine the Sensory Shelf Life of Consumer Products 

· E2609 Standard Test Method for Odor or Flavor Transfer or Both from Rigid Polymeric Packaging

· E2892 New Method for Odor and Flavor Transfer from Materials in Contact With Municipal Drinking Water

· E460 Standard Practice for Determining Effect of Packaging on Food and Beverage Products During Storage 

· E619 Standard Practice for Evaluating Foreign Odors in Paper Packaging 

· MNL 14 The Role of Sensory Analysis in Quality Control

· STP 1316 Creative Applications: Sensory Techniques Used in Conducting Packaging Research with Consumers

How to measure product performance?

· DS 61 Atlas of Odor Character Profiles

· DS72 Lexicon for Sensory Evaluation: Aroma, Flavor, Texture and Appearance

· E1083 Standard Test Method for Sensory Evaluation of Red Pepper Heat 

· E1207 Standard Guide for Sensory Evaluation of Axillary Deodorancy 

· E1346 Standard Practice for Bulk Sampling, Handling, and Preparing Edible Vegetable Oils for Sensory Evaluation 

· E1346 Standard Practice for Bulk Sampling, Handling, and Preparing Edible Vegetable Oils for Sensory Evaluation 

· E1395 Standard Test Method for Sensory Evaluation of Low Heat Chilies 

· E1396 Standard Test Method for Sensory Evaluation of Oleoresin Capsicum 

· E1490 Standard Guide for Two Sensory Descriptive Analysis Approaches for Skin Creams and Lotions 

· E1593 Standard Guide for Assessing the Efficacy of Air Care Products in Reducing the Perception of Indoor Malodor 

· E1627 Standard Practice for Sensory Evaluation of Edible Oils and Fats 

· E1810 Standard Practice for Evaluating Effects of Contaminants on Odor and Taste of Exposed Fish 

· E1871 Standard Guide for Serving Protocol for Sensory Evaluation of Foods and Beverages 

· E1879 Standard Guide for Sensory Evaluation of Beverages Containing Alcohol 

· E2049 Standard Guide for Quantitative Attribute Evaluation of Fragrance/Odors for Shampoos and Hair Conditioners by Trained Assessors 

· E2082 Standard Guide for Descriptive Analysis of Shampoo Performance 

· E2346 Standard Guide for Sensory Evaluation of Household Hard Surface-Cleaning Products with Emphasis on Spray Triggers 
· E2978 Standard Guide for Screening and Training of Assessors and a General Approach for the Sensory Evaluation of Toothpaste Appearance, Flavor, and Texture
· MNL 63 Just About Right (JAR) Scales: Design, Usage, Benefits, and Risks

· STP 545 Sensory Evaluation of Appearance of Materials

How do I start a sensory program?

· E1871 Standard Guide for Serving Protocol for Sensory Evaluation of Foods and Beverages 

· E253 Standard Terminology Relating to Sensory Evaluation of Materials and Products
· E2978 Standard Guide for Screening and Training of Assessors and a General Approach for the Sensory Evaluation of Toothpaste Appearance, Flavor, and Texture 

· MNL 13 Manual on Descriptive Analysis Testing for Sensory Evaluation

· MNL 26 Sensory Testing Methods: 2nd Edition

· MNL 60 Physical Requirement Guidelines for Sensory Evaluation Laboratories: 2nd Edition 

· STP 433 Basic Principles of Sensory Evaluation

· STP 758 Guidelines for the Selection and Training of Sensory Panel Members

· STP 913 Physical Requirement Guidelines for Sensory Evaluation Laboratories

Documents related to Discrimination/Difference Test Methods

· DS 48A Compilation of Odor and Taste Threshold Values Data

· E1432 Standard Practice for Defining and Calculating Individual and Group Sensory Thresholds from Forced-Choice Data Sets of Intermediate Size

· E1697 Standard Test Method for Unipolar Magnitude Estimation of Sensory Attributes 

· E1871 Standard Guide for Serving Protocol for Sensory Evaluation of Foods and Beverages 

· E1879 Standard Guide for Sensory Evaluation of Beverages Containing Alcohol 

· E1885 Standard Test Method for Sensory Analysis - Triangle Test 

· E2139 Standard Test Method for Same-Different Test 

· E2164 Standard Test Method for Directional Difference Test

· E2262 Standard Practice for Estimating Thurstonian Discriminal Distances 

· E253 Standard Terminology Relating to Sensory Evaluation of Materials and Products 

· E2610 Standard Test Method for Sensory Analysis—Duo-Trio Test 
· E3009 Standard Test Method for Sensory Analysis – Tetrad Test
· E544 Standard Practices for Referencing Suprathreshold Odor Intensity 

· E679 Standard Practice for Determination of Odor and Taste Thresholds By a Forced-Choice Ascending Concentration Series Method of Limits 

· MNL 14 The Role of Sensory Analysis in Quality Control

· MNL 26 Sensory Testing Methods: 2nd Edition

· MNL 60 Physical Requirement Guidelines for Sensory Evaluation Laboratories: 2nd Edition 

· STP 433 Basic Principles of Sensory Evaluation

· STP 440 Correlation of Subjective-Objective Methods in the Study of Odors and Taste

· STP 451 Reviews of Correlations of Objective-Subjective Methods in the Study of Odors and Taste

· STP 545 Sensory Evaluation of Appearance of Materials

· STP 758 Guidelines for the Selection and Training of Sensory Panel Members

· STP 913 Physical Requirement Guidelines for Sensory Evaluation Laboratories

Documents related to Descriptive Analysis

· DS 61 Atlas of Odor Character Profiles

· DS 72 Lexicon for Sensory Evaluation: Aroma, Flavor, Texture and Appearance

· E1083 Standard Test Method for Sensory Evaluation of Red Pepper Heat 

· E1207 Standard Guide for Sensory Evaluation of Axillary Deodorancy 

· E1346 Standard Practice for Bulk Sampling, Handling, and Preparing Edible Vegetable Oils for Sensory Evaluation 

· E1395 Standard Test Method for Sensory Evaluation of Low Heat Chilies 

· E1490 Standard Guide for Two Sensory Descriptive Analysis Approaches for Skin Creams and Lotions 

· E1593 Standard Guide for Assessing the Efficacy of Air Care Products in Reducing the Perception of Indoor Malodor 

· E1627 Standard Practice for Sensory Evaluation of Edible Oils and Fats 

· E1697 Standard Test Method for Unipolar Magnitude Estimation of Sensory Attributes 

· E1810 Standard Practice for Evaluating Effects of Contaminants on Odor and Taste of Exposed Fish 

· E1870 Standard Test Method for Odor and Taste Transfer from Polymeric Packaging Film 

· E1871 Standard Guide for Serving Protocol for Sensory Evaluation of Foods and Beverages 

· E1879 Standard Guide for Sensory Evaluation of Beverages Containing Alcohol 

· E1909 Standard Guide for Time-Intensity Evaluation of Sensory Attributes 

· E1958 Standard Guide for Sensory Claim Substantiation 

· E2049 Standard Guide for Quantitative Attribute Evaluation of Fragrance/Odors for Shampoos and Hair Conditioners by Trained Assessors 

· E2082 Standard Guide for Descriptive Analysis of Shampoo Performance 

· E2346 Standard Guide for Sensory Evaluation of Household Hard Surface-Cleaning Products with Emphasis on Spray Triggers 

· E2454 Standard Guide for Sensory Evaluation Methods to Determine the Sensory Shelf Life of Consumer Products 

· E253 Standard Terminology Relating to Sensory Evaluation of Materials and Products 

· E2609 Standard Test Method for Odor or Flavor Transfer or Both from Rigid Polymeric Packaging

· E2892 New Method for Odor and Flavor Transfer from Materials in Contact With Municipal Drinking Water
· E2978 Standard Guide for Screening and Training of Assessors and a General Approach for the Sensory Evaluation of Toothpaste Appearance, Flavor, and Texture
· E460 Standard Practice for Determining Effect of Packaging on Food and Beverage Products During Storage 

· E619 Standard Practice for Evaluating Foreign Odors in Paper Packaging 

· MNL 13 Manual on Descriptive Analysis Testing for Sensory Evaluation

· MNL 14 The Role of Sensory Analysis in Quality Control

· MNL 26 Sensory Testing Methods: 2nd Edition

· MNL 30 Relating Consumer, Descriptive, and Laboratory Data to Better Understand Consumer Responses

· MNL 60 Physical Requirement Guidelines for Sensory Evaluation Laboratories: 2nd Edition 

· STP 433 Basic Principles of Sensory Evaluation

· STP 440 Correlation of Subjective-Objective Methods in the Study of Odors and Taste

· STP 451 Reviews of Correlations of Objective-Subjective Methods in the Study of Odors and Taste

· STP 545 Sensory Evaluation of Appearance of Materials

· STP 594 Correlating Sensory Objective Measurements: New Methods for Answering Old Problems

· STP 758 Guidelines for the Selection and Training of Sensory Panel Members

· STP 913 Physical Requirement Guidelines for Sensory Evaluation Laboratories

Documents related to Acceptability/Consumer Test Methods

· E1697 Standard Test Method for Unipolar Magnitude Estimation of Sensory Attributes 

· E1810 Standard Practice for Evaluating Effects of Contaminants on Odor and Taste of Exposed Fish 

· E1871 Standard Guide for Serving Protocol for Sensory Evaluation of Foods and Beverages 

· E1879 Standard Guide for Sensory Evaluation of Beverages Containing Alcohol 

· E1958 Standard Guide for Sensory Claim Substantiation 

· E2263 Standard Test Method for Paired Preference Test 

· E2299 Standard Guide for Sensory Evaluation of Products by Children and Minors 

· E253 Standard Terminology Relating to Sensory Evaluation of Materials and Products 

· E2943 Standard Guide for Two-Sample Acceptance and Preference Testing with Consumers

· MNL 14 The Role of Sensory Analysis in Quality Control

· MNL 26 Sensory Testing Methods: 2nd Edition

· MNL 30 Relating Consumer, Descriptive, and Laboratory Data to Better Understand Consumer Responses

· MNL 60 Physical Requirement Guidelines for Sensory Evaluation Laboratories: 2nd Edition 

· MNL 63 Just About Right (JAR) Scales: Design, Usage, Benefits, and Risks

· STP 1155 Product Development and Research Guidance Testing with Special Consumer Groups

· STP 1316 Creative Applications: Sensory Techniques Used in Conducting Packaging Research with Consumers

· STP 433 Basic Principles of Sensory Evaluation

· STP 440 Correlation of Subjective-Objective Methods in the Study of Odors and Taste

· STP 451 Reviews of Correlations of Objective-Subjective Methods in the Study of Odors and Taste

· STP 545 Sensory Evaluation of Appearance of Materials

· STP 682 Manual on Consumer Sensory Evaluation

· STP 773 Selected Sensory Methods: Problems and Approaches to Measuring Hedonics

· STP 913 Physical Requirement Guidelines for Sensory Evaluation Laboratories
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