SENSORY EVALUATION OF FOOD OUTLINE FOR NOTES
SCIENTIFIC NUTRITION



NAME:  _____________________________
1. There are many different things that influence an individual’s food choices:


A.  ______________________________________


B.  ______________________________________


C.  ______________________________________


D.  ______________________________________


E.  ______________________________________


F.  ______________________________________

2.  _______________________ is a ‘quality’ of food involving all the food’s sensory characteristics:  appearance, taste, odor, feel, and sound.
3.  _____________________ and ____________________ and an attractive presentation are key contributors to the appearance of food.  Appearance can be a sign of quality or ripeness. It can be an ‘expectation’.
A __________________________ is an edible decoration added to another food item to improve appearance.
4.  A ___________________________________________ may leave you temporarily ‘taste blind’, or unable to distinguish between flavors of some foods. Taste blindness can also be caused by some diseases, medications, and medical treatments.
The taste buds of the tongue identify __________________________, and the nerves in the 
nose identify __________________________. Both sensations are communicated to the 
_________________, which integrates the information so that flavors can be recognized and appreciated.
Although complex flavors require both taste and smell sensations to be recognized, the basic tastes can be recognized without the sense of smell:  

A.  ___________________________
B.  ___________________________


C.  ___________________________
D.  ___________________________


E.  ___________________________ (savory)

5.  A food may taste differently, depending on the __________________________________ it is when eaten. 

___________________________foods may numb the tongue and make it seem tasteless.

____________________ increases the sweet taste of some sugars; __________________                     
 increases saltiness of a food.
‘Volatile’ substances are those that are easily changed into __________________ when food is heated. This adds to the food’s odor, which in turn affects taste.

6.  Three factors contribute to our perception of texture as we eat food:

A.  _______________________________ refers to the way a food feels when it is in the mouth.  It can affected by the temperature of the food.
B.  _______________________________ of a food refers to its degree of firmness or density.
C. _______________________________

7.  Sensory evaluation of food is not a guessing game, but an exact science.  Food industries employ highly trained experts and laboratory panels of people with refined skills and sensitivity to evaluate new and existing food products.


Large consumer panels may be employed to taste-test new food products. 

Taste-testing is usually limited to _____________ samples at a time.


Efforts are made to:



A.  _________________________________________________________




(so lighting and temperature is kept constant)



B. _________________________________________________________




(so colored lights and individual booths may be used)


The best time of day for food testing is usually ________________________________

or ______________________________________________, when people tend to be more responsive. 

The taste-tester should cleanse the palate between samples, by:



A.  _____________________________________

B.  _____________________________________________________________                    

                                                                                 (warm water with fatty foods)

Time must be allowed to evaluate _________________________________.  
