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Consumer oriented research and product 
development is important in today’s market…..
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Today’s consumer is…….

More 
educated

Technologically 
savvy

Aware about 
safe food

Follow food 
trends

Environmental 
conscious

Provenance

Health and 
brand 

conscious

Clear about 
food sensory 

attributes
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Sensory assessment and 
judging are equally 

important for wine, honey 
and olive oil



https://www.sciencedirect.com/science/article/pii/S096399691830276X#f0020



Defining Sensory Evaluation

Sensory evaluation is a scientific discipline used to evoke, 
measure, analyse and interpret reactions to those 

characteristics of foods and materials as they are perceived 
by the senses of sight, smell, taste, touch and hearing

(IFT, 1975)

 This definition represented an inclusive effort within the framework of food
evaluation; with the word “food” considered global

 Materials can be products for the hose, e.g. furniture colour, clothes, personal
care products such as lipstick, toothpaste, perfume etc.



Taste Hearing

 Appearance
 Shape 
 Colour
 Consistency

 Odour
 Volatile 
molecules

 Sweet
 Sour
 Bitter
 Salty
 Savoury

 Crunching
 Crackling
 Popping
 Bubbling

 Tactile 
sensation

Understanding behind human sensory function
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ShapeSize

Appearance of foods:

Colour

https://www.thasneen.com/cooking/difference-between-chili-powder-
kashmiri-chili-powder-cayenne-and-paprika/

https://www.researchgate.net/figure/Examples-of-egg-yolk-colour-in-
the-three-groups-control-A-paprika-extract-B-and_fig2_274777715

https://www.thasneen.com/cooking/difference-between-chili-powder-kashmiri-chili-powder-cayenne-and-paprika/
https://www.researchgate.net/figure/Examples-of-egg-yolk-colour-in-the-three-groups-control-A-paprika-extract-B-and_fig2_274777715


Colour distribution:





Odour and Olfactory receptors:

Olfaction: Sense of smell

Olfactory receptors:
These are present in epithelium of nose, provide a sense of smell, have cilia containing the
receptors in its membrane; can detect specific chemicals

Odour molecules:
 Need to be volatile, can easily

forms vapour, move through air
even in lower concentrations

 Slightly soluble in water and
slightly soluble in lipids

 Contain specific functional groups
or unsaturated C-C bonds



Slide courtesy: TAFE NSW





https://www.lybrate.com/topic/types-of-honey/896227d9a25b612c26946796c6d21940



Diverse sensory attributes of honey:



Diverse sensory attributes of honey:





https://www.bkcorner.org/honey-tasting/
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Understanding honey sensory descriptors- Diversity in the 
sensory attributes 



https://www.abc.net.au/news/2016-03-30/honey-map-links-consumers-to-local-beekeepers/7282260
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 NSW Apiarists’ Association for inviting me to present and judging the
beautiful and delicious range of honey

Miss Suellen Cooper for your help as a Steward during the 2021 Honey
Judging

 NSW Department of Primary Industries and my colleagues present here for
supporting me

 And lastly, my attentive audience, thank you for listening to me!!
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