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/ Introduction \

e Tasting sessions are carried out in almost every food
company e.g.:

e Quality control
* Product development

e Research

It has numerous applications, provides input into
a lot areal




/ Introduction \

* Informal tasting environment may provide ad hoc
opinions, observation and comments.

Sy

e But lack of structure and right methodology makes
It quite wrong environment for collecting reliable
iInformation.

« Can it support major decisions????

» E.g.: to change a line of development or to release
product for distribution

.




/ Introduction \

Benefits of Sensory Testing

Provides clearer understanding of product
characteristics

Increases company confidence in product quality

Provides important aspect of product quality
targets/specifications

Shortens product development lead times
Aids product optimization

ldentifies sensory attributes driving consumer
preference
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Introduction

Benefits of Sensory Testing

* Helps communication
e promote products to potential customers,
« demonstrate the latest product range.

* Provides input for decision making
» proceed with prototypes or process changes,

» check the product quality if it meets the requirements.

~




/ How could you achieve it? \

« How can we get meaningful result and make use of
these benefits?

Following Good Laboratory Practice

(GLP)
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Fundamental points of GLP \

All GLP stress the importance of following points:

Resources: organization, personnel, facilities and
equipment

Test and reference items: material, receipt, handling,
storage

Rules: protocols and written procedures
Documentation: raw data, final report, archive..etc.

Quality assurance: Internal quality control, external quality
assessment




/ GLP In sensory science \

How should we interpret it in sensory field?

Define test objective This will help you

Define test type to eliminate
biases and

achieve scientific

Select right assessors control.

Ensure right test area

Handle and prepare the sample in appropriate way

Pay attention to test set-up, written test method and procedure
Store your and archive documents safe and in logical order.
Regularly check assessor performance




opics of this presentation \

Adequate test facilities
and equipments

Sample handling

Preparation of
samples and tests




Where can we find
guidelines for
sensory testing
procedures?




/ Background information \

e |SO methods

« Can be generally applied to all foodstuffs, they give
guidelines for:
e E.g.
» Application / running of sensory tests (ISO 6658)
» Select right assessors (ISO 8586)
» Design right test area (1ISO 8589)
o Sample preparation (ISO 5497)

 These standards give general guide and they are not
too detailed and not focused on different types of
food.




/ Background information \

Industry methods
Some industry published their additional sensory
methods
These provide useful information!
e E.0:
* wine or beer tasting methods
» Fish/shellfish sensory evaluation

It worth to check whether relevant sensory methods
were published or not.




/ Background information \

o Specific / professional books and guidelines

 These books helps to put the science / standards into
practice

« Examples in books help

e understanding of importance of appropriate
procedures

* interpreting results




/ Background information \

Quality control schemes can be adopted in sensory
laboratory as well.

General requirements for the competence of testing
and calibration laboratories

« EN ISO/IEC 17025:2005 Good overview!

Detailed guidance for interpretation of the standard
 EA-4/09 (Accreditation for Sensory Testing Laboratories)

e It provides specific guidance on the accreditation

(GLP) of sensory testing laboratories.
N CIC /
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/ est facllities \

 Why do need controlled facility?
 To minimize the subjects’ biases
e To maximize their sensitivity

e To eliminate variables that do not come from the
products

* Planning - We have to take into account diff. Factors

 E.g.: Frequency of testing, enough space for
samples, enough space for assessors, special
storage conditions for samples before testing




-

est facilities

e Main elements:

 Booth area
Training / round table area
Preparation area
Storage rooms




/ est facllities \

e Test area should be centrally located, easy to reach

* But not close to areas with off-putting odours /
noise

* E.g.: not close to smoke-house, cafeteria kitchens or
bottling line

 Panelists should enter into the test area without
passing through the preparation area, office area

* To prevent the panelists from having information
that bias their responses.
* E.g.: see the brands of tested products




/ Booth area \

Separation of panellists is important, not to influence
each others. (temporary or permanent booths)

Booth areas should be 20-22 T, and 50-55% relative
humidity.

These areas should have excellent ventilation. (slight
positive air pressure can prevent odour transfer)




/ Booth area \

e Plumbing

e Product trapped into pipes can cause distracting
odours. It is essential that all pipes can be cleaned
and flushed.

e Colour of the walls and furnishing should be neutral
e matt, off-white, grey colours are recommended

 Why colour of furnishing is so important?

\ Can bias visual evaluation! /
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/ lllumination \

*Booth should have even, shadow free illumination.
(ideally should be controllable with dimmer)

*Coloured lights are used to mask visual differences in
difference test.




/ lllumination \
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Preparation area






Equipment



Equipment



Test items



Sample receipt, condition of samples



Storage



Storage



Storage



Storage



Storage



Rules






Sample preparation



Sample preparation



Sample preparation



Sample preparation



Sample preparation



Sample preparation
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Conclusion

Or your results

w10t be

meaningful!



Why GLP Is important?



Thank you for your attention!
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Benefits of accreditation

Operating Quality Standards - Benefits to the
laboratory

Improved
Promotes
More control
Fewer
Greater
Improved
Enhanced
Satisfy



Disadvantages of accreditation

* Operating Quality Standards - Disadvantages



Sample preparation

)



