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Objectives / Competences

Prepare the experimental outline of sensory evidence. Correctly use a tasting room. Prepare the samples for sensory evaluation.
To learn how to select and train the assessors to participate in an analytical panel. To analyze statistically the results obtained in
the main tests used in sensory analysis of foods: discriminative, descriptive and emotional analytical tests. Develop the skills

required to perform well as a taster. To know the specificities of the sensory analysis concerning some products.

Syllabus

Theoretical: Introduction to the sensory analysis. Importance of sensory quality in the food industry. Recurring analytical
methodologies. Physiological principles of the senses. Relationship between the senses and feeding habits. Vocabulary used in
sensory analysis. Conditions of sensory tests. Panels. Selection and training of professional tasters. Type of sensory evidence.
Evaluation of results with the help of appropriate statistical methods. Statistical analysis: univariate and multivariate analysis.
Practical component: Selection and training of a panel of tasters Acuity and ability to distinguish primary flavors of solutions at
different concentrations. Ranking or sorting test Detection and recognition of odors. Differential and descriptive discriminatory

trials to assess the quality of food products.

Teaching methodologies and evaluation criteria

This curricular unit will be taught in e-learning system mixed with classroom and online support. The classes include classroom
lectures and laboratory practice. The theoretical instruction is based on the exposure of the material in lectures. The practical
component will be carried through in analogous situations the practical cases of sensorial food evaluation.

The evaluation consists of a written exam final, encompassing the acquired knowledge in both theoretical and theoretical-

practical and written work done in group and stating the work in practical laboratory component.
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