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Figure 11: Sensory profile of cactus beverage (pulp).
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Frzékszervi birdlat

o Beszdllitdi oldal -
mindsegiranyitas

o Birdlok személye

o Szakérték mitosza

o Fogyasztdi vs. képzett panel

o Erzékszervi mindség
kommunikacioja




Szabvanyok, utmutatdk

o ISO:

o 52 érzékszervi szabvany
o Modszertani fUlsuly

o Termékspecifikus pelddak

0 WWW.ISO.0rg
o El6nézeti lehetdseg

67.240 ©

SENSORY ANALYSIS

Filter: @ Published standards ® Standards unde

STANDARD AND/OR PROJECT (52) +



http://www.iso.org/

Szabvanyok, utmutatok

o MSIZT:

o 72 érzékszervi szabvany o )
o Termékspecifikus tUlsUly o Kedvezo arazas

o Legtdbb ISO elérhetd (ISO.org-hoz kepest)

magyarul

STM:
o Szabvdanyok

o Kézikdbnyvek,
esettanulmanyok

o Non-food termékek

o Mszt.hu

Committee E18 on Sensory Evaluation

Staff Manager: W Scott Orthey 610-8329730

Subcommittees and Standards
Standards under the jurisdiction of E18

Each main committee in ASTM International is composed of subcommittees that address specific segments
within the general subject area covered by the technical committee. Click on the subcommittee links below to
see the title of existing standards for each subcommittee. Then, click on the resulting titles to see the standard's
scope, referenced documents, and more.

E18.01 Terminology

E18.02 I1SO

E18.03 Sensory Theory and Statistics

E18.04 Fundamentals of Sensory

E18.05 Sensory Applications—-General

E18.06 Food and Beverage Evaluation

E18.07 Personal Care and Household Evaluation

E18.90 Executive

E18.91 Standing Committee on Subcommittees and Task Groups
E18.92 Standing Committee on Strategic Planning

E18.93 Standing Committee on Communication and Training



Instructions

Termekek
erzekszervi
specifikacioi

megfelelo...
oKellemes

| o Fotdk

o Gyakori hibdk
| oln/out hatdrok

oTermék jellegének | geree

Motes

or screen,

Assess the sample marked control first.
Assess the first sample marked with the 3-digit code.

Assess the overall sensory differences between the two samples using the scale
below — mark the scale to indicate the size of the overall difference.

Difference MNo Mad
Scale 0 2 4 6 a8
Code: 123 O O O O O O O O O d
Difference Mo Mod
Scale 0 2 4 B 8
Code: 456 O o O O o d o o O 0O
Mo Maod
0 2 4 6 8
Code: 789 N [ I T I o o o o o o0

For a computerised system, each sample would be presented on a different 'page’

For each coded sample a question about the difference may also be asked and this
can also be presented in the form of differences about all modalities if desired.
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Flvezeti érték -

gyerekek
o Gyerekek visszajelzései

o EgyszerUen haszndlhatod, testhezalld skalak

o Emoji-k alkalmazasa

o Papir alapu tesztelési
rendszer vagy app-ok

o Kontextushatds
(kornyezet, személyzet
attitddje, idozités, stb.)
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