FFA FOOD SCIENCE CDE: 2014

Sensory — Triangle Tests

You have three samples to taste. Each set has two samples that are the same and one that is different.
Taste the samples in the order listed, taking a drink of water between samples.

PLEASE RECORD THE CODE FOR THE SAMPLE THAT IS DIFFERENT ON YOUR SCORE SHEET.

Each test is worth 5 points, for a total of 15 points.

Product 1: Crackers

742 469 : - 145

Product 2: Céreal

156 681 : 521

Product 3: Goldfish

368 260 135
f




FFA FOOD SCIENCE CDE: 2014

Sensory — Flavor Identification

Please taste each sample in front of you and select the correct flavor from the 4 options listed below.
RECORD THE NUMBER OF YOUR ANSWER ON YOUR SCORE SHEET.
Each sample is worth 5 points for a total of 15 points.

SAMPLE 1
01. Peppermint
02. Winter Green
03. Spearmint
04. Cinnamon

Sample 2
01. Mango
02. Peach
03. Strawberry
04. Banana

Sample 3
01. Peppérmint
02. Winter Green
03. Spearmint
04. Cinnamon



FFA FOOD SCIENCE CDE: 2014

SENSORY — Aroma Identification

Each sample is worth 5 points for a total of 20 points.
RECORD THE NUMBER OF THE AROMA AND THE CORRESPONDING ANSWER ON YOUR SCORE SHEET.

THE AROMA SAMPLES ARE FROM THE FOLLOWING LIST:

1. Cinnamon 16. Grape
2. Chocolate 17. Garlic
3. Maple 18. Peppermint
4. Oregano 19. Clove
5. Basil . 20. Nutmeg
6. Lemon 21. Ginger
7. Lime 22. Molasses
8. Orange 23. Wintergreen
9. Vanilla 24. Banana
10. Smoke {liquid) 7 25. Coconut
11. Cherry 26. Lilac
12. Pine 27. Raspberry
13. Onion 7 28. Strawberry
14, Butter 29. licorice (anise)
15. Menthol

Sample Numbers:
996

£

539
114
443
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Sensory — Triangle Tests

You have three samples to taste. Each set has two samples that are the same and one that is different.
Taste the samples in the order listed, taking a drink of water between samples.
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Each test is worth 5 points, for a total of 15 points.
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Sensory — Flavor Identification

Please taste each sample in front of you and select the correct flavor from the 4 options listed below.
RECORD THE NUMBER OF YOUR ANSWER ON YOUR SCORE SHEET.
Each sample is worth 5 points for a total of 15 points.
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FFA FOOD SCIENCE CDE: 2014

SENSORY — Aroma Identification

Each sample is worth 5 points for a total of 20 points.
RECORD THE NUMBER OF THE AROMA AND THE CORRESPONDING ANSWER ON YOUR SCORE SHEET.

THE AROMA SAMPLES ARE FROM THE FOLLOWING LIST:

1. Cinnamon 16. Grape
2. Chocolate 17. Garlic
3. Maple 18. Peppermint
4. Oregano 19. Clove
5. Basil 20. Nutmeg
6. Lemon 21. Ginger
7. Lime 22. Molasses
8. Orange 23. Wintergreen
9. Vanilla 24. Banana
10. Smoke {(liquid) 25. Coconut
11. Cherry 26. Lilac
12. Pine 27. Raspberry
13. Onion 28. Strawberry
14. Butter 29. Licorice (anise)
15. Menthol
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