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The field of sensory science has grown rapidly in recent years. Now it holds an
eminent position as a venue for research on sensory test methods (among many
other topics). Knowledge of the intricate cellular processes in chemoreception, as
well as their genetic basis has undergone nothing less than a revolution, culminating
in the award of the Nobel Prize to Buck and Axel in 2004 for their discovery of the
olfactory receptor gene super family. Advances in statistical methodology have
accelerated as well. Sensometrics meetings are now vigorous and well-attended
annual events. And yet, some things stay the same. Sensory testing will always
involve human participants. But humans are tough measuring instruments to work
with. They come with varying degrees of acumen, training, experiences, differing




genetic equipment, sensory capabilities, and of course, different preferences. Human
foibles and their associated error variance will continue to place a limitation on
sensory tests and actionable results.

Although methods continue to evolve, appreciation of the core principles of the field
is the key to effective application of sensory test methods. This book has been
expanded to reflect the advances in methodologies, theory, and analysis that have
transpired in the last 15 years. The chapters are now divided into numbered
subsections. This may be of assistance to educators who may wish to assign only
certain critical sections to beginning students. In some of the opening sections
instructors will find suggestions about which sections are key for fundamental
understanding of that topic or method. In many chapters we have gone out on a limb
and specified a “recommended procedure.” In cases where there are multiple options
for procedure or analysis, we usually chose a simple solution over one that is more
complex.

This course attempts to be comprehensive, yet understandable to all students at the
university level. All the major sensory test methods are illustrated and discussed,
including discrimination, descriptive, and affective tests. Some chapters are devoted
to special topics, such as thresholds, time-intensity methods, similarity testing, color,
texture, sensory quality control, qualitative research methods, consumer test
methods and questionnaires, shelf life testing, an introduction to multivariate
statistical techniques, and strategic sensory research. The statistical appendix
provides basic instruction in the common statistical analyses for sensory evaluation
with worked examples.
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(1) After learning the course, students can deal with the issue of how to
performance organoleptic experiments to evaluate the food sensory quality (A5.1.1,
A5.1.3, A5.2.1).

(2) Also, students will understand the physiological and biochemical responses, with
which will be used during food sensory evaluation (B1, B2).

(3) the ability to summarize and express correctly in terminology; (2) the ability to
organize, performance, data tabulate and interpretation during food sensory
evaluation (B3).

(4) the ability to think critically and creatively (B4).

(5) the ability to communicate with sensory evaluation panelists and colleagues




during work (B6).

(6) using English in food sensory evaluation, lifelong learning, strong organization

and management skills, and demonstrated ability to organize & Lead team and be a

team player as well (B8, B9).

(7) Quality training: painstaking, pragmatic, open minded, diligent and enterprising

(C2, C3).
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Harry T. Lawless, H. Heymann. Sensory Evaluation of Food-Principles and Practices,
Second Edition. Springer-Verlag,2010, ISBN: 978-1-4419-6487-8, e-ISBN
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Food sensory evaluation, Edited by Zhang Xiaoming ,China light industry press,
June 2007.
2. JEVPESLE CGE=MD GYEIRD . Herbert Stone, Joel L. Sidel %, Sensory
Evaluation Practices (Third Edition). - [E % Tk Hi 4, 2007.
Sensory Evaluation Practices (Third Edition) (copy), Edited by Herbert Stone, Joel
L. Sidel, China light industry press, 2007.
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Food sensory evaluation, Edited by Han Beizhong, Tong Huarong, China forestry
publishing house, July 2014,
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