Improving your tasting skills
If you want to design a new product you need to test and taste a product to see what people think.

This is done in the food industry.

1. Start with a simple test

Ask tasters if they like or dislike the product. They can sort several foods into order they like them best. This is called Ranking.
Fill in chart to rank your favourite choice.

2. The next stage – find out how much they like or dislike the food by asking them to give the product a mark. This is called Rating. 

Fill in chart to rate your preferences.

3. To help discover, what changes are needed in a recipe to make it better, use a star profile diagram. This star diagram has tasting words. ( organoleptic words )


Fill in star diagram with tasting words. (organoleptic words)

4. The food industry often tries to make a food or drink taste similar. A spot test is often set up to check consumers’ preference of this. This is called a Triangle Test.
How good at tasting are you

To be used if you don’t have the ‘the precision labs test’.

You need:
a. 1tsp salt mixed with 4tbs water (salty )

b. 1tsp sugar mixed with 4tbs water (sweet)

c. 1tsp coffee mixed with 4tbs water (bitter)

d. 1tbs lemon juice (sour)

e. Gratings of parmesan chease. ( Umami )

Paper cups, teaspoons, glass of water.

Method:

1. Put mixtures into paper cups and labell a,b,c,d,e.

2. Each take a little taste of each mixture in turn, taking a drink of water between each taste to cleanse the palete.
3. Fill in chart to show which mixture was sweet, salty, sour, bitter and umami.

