ELSBA GUIDE

LONDON SCHOOL OF BUSINESS
AND ADMINISTRATION

Advanced Certificate in Beverage Innovation

sensory evaluation and quality control

Sensory Evaluation and Quality Control Vocabulary

Sensory evaluation and quality control are essential aspects of beverage innovation, ensuring that products
meet consumer expectations and maintain consistency. Understanding key terms and vocabulary in this
field is crucial for professionals working in the beverage industry. Let's explore some of the important terms
related to sensory evaluation and quality control:

Sensory Evaluation:

Sensory evaluation is the scientific discipline used to evoke, measure, analyze, and interpret responses to
products perceived by the senses. It plays a vital role in understanding consumer preferences and ensuring
product quality. Here are some key terms related to sensory evaluation:

1. Sensory Panel: A group of trained individuals who evaluate products using their senses to provide
objective feedback on attributes like appearance, aroma, taste, and texture.

2. Descriptive Analysis: A sensory evaluation method where panelists describe and quantify the sensory
attributes of a product using a defined set of terms.

3. Difference Testing: A sensory evaluation method used to determine if there is a perceptible difference
between two or more products.

4. Threshold: The lowest concentration of an attribute that can be detected by the senses.
5. Hedonic Scale: A scale used in sensory evaluation to measure overall liking or preference for a product.

6. Time-Intensity Method: A sensory evaluation technique used to measure the intensity of a sensory
attribute over time.

7. Triangle Test: A difference testing method where panelists are given three samples, two of which are
identical, and they must identify the odd one out.

Quality Control:

Quality control is the process of ensuring that products meet specified standards and requirements. It
involves monitoring and testing products to identify any deviations from the desired quality. Here are some
key terms related to quality control:

1. Quality Assurance: The process of ensuring that quality requirements are met throughout the production
process.
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2. Specifications: Detailed descriptions of the quality requirements that products must meet, including
physical, chemical, and sensory attributes.

3. Control Chart: A graphical tool used in quality control to monitor process variation over time.

4. Sampling Plan: A predetermined method for selecting samples for testing to ensure representative
results.

5. Acceptance Criteria: The criteria that products must meet to be accepted for sale or consumption.
6. Non-conformance: Any deviation from the specified quality standards.

7. Hazard Analysis and Critical Control Points (HACCP): A systematic approach to identify, evaluate, and
control food safety hazards.

Key Terms in Sensory Evaluation:

1. Appearance: The visual characteristics of a product, including color, shape, and size.

2. Aroma: The smell or fragrance of a product, which can greatly influence consumer perception.

3. Taste: The perception of flavors on the tongue, including sweet, sour, salty, bitter, and umami.

4. Texture: The mouthfeel or physical consistency of a product, such as smooth, creamy, crunchy, or chewy.
5. Overall Acceptability: The overall liking or preference for a product based on its sensory attributes.

6. Consumer Testing: Involving consumers in sensory evaluation to understand their preferences and
perceptions.

7. Intensity: The strength or concentration of a sensory attribute, such as flavor intensity or bitterness.

8. Complexity: The presence of multiple sensory attributes that interact to create a rich and balanced flavor
profile.

9. Consistency: The degree to which a product maintains uniformity in sensory attributes across batches.

10. Off-flavors: Undesirable or unpleasant flavors that can result from poor quality ingredients or
processing.

Key Terms in Quality Control:
1. Batch: A specific quantity of a product produced at one time, often subject to quality control measures.
2. Shelf Life: The length of time a product can be stored before it deteriorates in quality.

3. Sanitation: The process of maintaining cleanliness and hygiene in production facilities to prevent
contamination.
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4. Traceability: The ability to track the source and production history of a product through all stages of the
supply chain.

5. Compliance: Adherence to regulatory requirements and quality standards set by governing bodies.

6. Calibration: The process of adjusting and verifying the accuracy of measuring instruments used in quality
control.

7. Microbiological Testing: Testing for the presence of microorganisms that can affect product safety and
quality.

8. Good Manufacturing Practices (GMP): Guidelines and procedures that ensure products are consistently
produced and controlled according to quality standards.

9. Quality Management System (QMS): A set of policies, processes, and procedures for managing quality
throughout the production process.

10. Quality Control Inspector: A professional responsible for monitoring product quality and ensuring
compliance with standards.

Challenges in Sensory Evaluation and Quality Control:

1. Subjectivity: Sensory evaluation can be subjective, as individual panelists may have different perceptions
and preferences.

2. Standardization: Ensuring consistency in sensory evaluation methods and quality control procedures
across different batches or facilities.

3. Training: Proper training of sensory panelists and quality control personnel is essential to ensure accurate
and reliable results.

4. Cost: Implementing sensory evaluation and quality control measures can be costly, especially for small or
medium-sized businesses.

5. Regulatory Compliance: Keeping up with changing regulations and standards in the beverage industry
can be challenging for quality control professionals.

6. Product Variation: Managing variations in raw materials and production processes to maintain consistent
product quality.

7. Continuous Improvement: Striving for continuous improvement in sensory evaluation and quality control
practices to meet evolving consumer preferences.

Practical Applications:

1. Using descriptive analysis to understand the sensory profile of a new beverage product and fine-tune its
flavor profile.
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2. Implementing control charts to monitor key quality parameters during production and identify any
deviations in real-time.

3. Conducting consumer testing to gather feedback on a new product and make informed decisions on
product development.

4. Performing microbiological testing to ensure the safety and shelf stability of a beverage product.

5. Training sensory panelists to accurately describe and quantify sensory attributes to maintain consistency
in product quality.

6. Establishing a quality management system to document and track quality control measures throughout
the production process.

7. Conducting shelf-life studies to determine the optimal storage conditions for a beverage product to
maintain its quality over time.

Conclusion:

Understanding key terms and vocabulary related to sensory evaluation and quality control is essential for
professionals in the beverage industry. By mastering these concepts, individuals can effectively evaluate
products, ensure quality standards are met, and drive innovation in the industry. Sensory evaluation and
quality control play a critical role in creating products that meet consumer expectations and stand out in a
competitive market.
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