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OBJECTIVES

To familiarize students with sensory analysis : physiology and methods,

CONTENTS

= Basic definitions in sensory analysis;

= Physiology of human senses: taste and smell;
= Perception of aromas — human olfaction;

= Methods of sensory evaluation (consumer and analytical approaches);

= Descriptive profile analysis of food taste and smell- PCA interpretation;
* Flavor compounds produced in fermented foods;
=  Food off-flavour measured by sensory evaluation.

Group size: 10
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