Name: _____________________________________
Unit 5 Assessment: Sensory Evaluation
DIRECTIONS:  
When directed by your teacher, create your “testing sample” plate and obtain samples. Answer the reflection question at the end of each section. 
TRIANGLE TEST Answer Section:
TEST 1:									
A. 647
B. 992
C. 381		
TEST 2:		
A. 716	
B. 433	
C. 250			
TEST 3:
A. 521	
B. 688	
C. 954	
TEST 4:	
A. 182
B. 825
C. 293	
TEST 5:	
A. 341
B. 976
C. 258
Reflection Question 1:  What is the purpose of the triangle-testing process?  









AROMA Identification Answer Section:
Directions:  When directed by your teacher, obtain and evaluate aroma samples. Write the correct aroma where indicated below. Answer the reflection question at the end of this section.  
Aroma 1: ________________________
Aroma 2: ________________________
Aroma 3: ________________________
Aroma 4: _________________________
Aroma 5: ________________________

Reflection Question 2:  What is the purpose of identifying common aromas?  





















KEY and Helpful TIPS: Unit 5 Assessment: Sensory Evaluation

*Triangle Testing:  
· Have foods prepared for use PRIOR to class starting.
· Use different food items for the assessment than what were used for the lab activity.  
· Have samples covered until ready for use.  
· Prepare this assessment lab in the same way as was done for the class lab activity. 
· Allow students to move about the classroom to obtain samples, similar to how it was done for the lab activity.
· Remind students that there should be NO TALKING.
· Reflection Question 1: To challenge the human senses and to recognize differences among common food items; can be a useful skill to detect unfit, unsafe food or a skill used as a food scientist in developing new food items
*Aroma ID:
· Have aromas prepared and ready PRIOR to class starting.
· Use different food items for the assessment than what were used for the lab activity.
· Prepare this assessment lab in the same way as was done for the class lab activity. 
· Reflection Question 2:  Our senses help determine our mood; good aromas=feeling good/happy and no smell/bad aroma=feeling sad/mad/upset; aroma is important to recognize in detection of common foods to help prevent use of wrong ingredients, over baking, cooking, etc. 

