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PREFACE

This Standard was prepared by the Standards Australia Committee FT-022, Sensory Analysis of
Foods, to supersede AS 2542.2.6—1995, Sensory analysis of foods, Method 2.6: Specific methods—
Ranking.

This Standard is identical with, and has been reproduced from, ISO 8587:2006, Sensory analysis—
Methodology—Ranking, and its Amendment 1:2013, which is added at the end of the source text. The
amendment affects Clause 8.2.5.

The objective of this Standard is to provide a procedure for determining the rank order in a specified
attribute or criterion for three or more samples.

As this Standard is reproduced from an International Standard, the following applies:
(a) In the source text ‘this International Standard’ should read ‘this Australian Standard’.
(b) A full point substitutes for a comma when referring to a decimal marker.

References to International Standards should be replaced by references to Australian or
Australian/New Zealand Standards, as follows:

Reference to International Standard Australian Standard

ISO AS

5492 Sensory analysis—Vocabulary 2542 Sensory analysis

2542.3  Part 3: Vocabulary

6658 Sensory analysis—Methodology— 2542.1.1 Part 1.1: Methodology—General guidance
General guidance

8586 Sensory analysis—General guidance for 2542.1.3 Part 1.3: General guidelines for the
the selection, training and monitoring of selection, training and monitoring of
assessors, Parts 1 and 2* selected assessors and expert sensory

assessors

Only normative references that have been adopted as Australian Standard have been listed.

The terms ‘normative’ and ‘informative’ have been used in this Standard to define the application of
the annex to which they apply. A ‘normative’ annex is an integral part of a Standard, whereas an
‘informative’ annex is only for information and guidance.

* SO 8586, Parts 1 and 2 were revised and amalgamated in 2012 to become ISO 8586, Sensory analysis—General
guidelines for the selection, training and monitoring of selected assessors and expert sensory asseﬁ)rs, which was

adopted as AS 2542.1.3:2014. ocuments
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AUSTRALIAN STANDARD

Sensory analysis

Part 2.6:
Methodology—Ranking

1 Scope

This International Standard describes a method for sensory evaluation with the aim of placing a series of test
samples in rank order.

This method allows for assessing differences among several samples based on the intensity of a single
attribute, of several attributes?) or of an overall impression. It is used to find if differences exist, but cannot
determine the degree of difference that exists between samples.
The method is suited for the following cases:
a) evaluation of assessors’ performance

1) training assessors,

2) determining perception thresholds of individuals or groups;
b) product assessment

1) pre-sorting of samples

i) on a descriptive criterion,

i) on hedonic preference;

2) determination of the influence on intensity levels of one or more parameters (e.g. order of dilution,
influence of raw materials, of production, packaging or storage methods)

i)  on a descriptive criterion,
i) on hedonic preference;

3) determination of the order of preference in a global hedonic test.

2 Normative references

The following referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referenced
document (including any amendments) applies.

ISO 5492, Sensory analysis — Vocabulary

ISO 6658, Sensory analysis — Methodology — General guidance
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ISO 8586-1, Sensory analysis — General guidance for the selection, training and monitoring of assessors —
Part 1: Selected assessors

ISO 8586-2, Sensory analysis — General guidance for the selection, training and monitoring of assessors —
Part 2: Experts

ISO 8589, Sensory analysis — General guidance for the design of test rooms

ISO 3534-1, Statistics — Vocabulary and symbols — Part 1: General statistical terms and terms used in
probability

ISO 11035, Sensory analysis — Identification and selection of descriptors for establishing a sensory profile by
a multidimensional approach

ISO 11036, Sensory analysis — Methodology — Texture profile

3 Terms and definitions

For the purposes of this document, the terms and definitions given in ISO 3534-1 and ISO 5492 apply.

4 Principle
The assessors receive simultaneously three or more samples in random order.

NOTE Although it is possible to rank two samples, the paired comparison method, as described in ISO 5495[1],
usually is preferred.

The assessors are asked to rank the samples according to a specified criterion: either a unidimensional
criterion (i.e. particular attribute or specific characteristic of an attribute) or a global intensity (e.g. overall
impression).

The rank sums are determined and statistical comparisons are made.

5 General test conditions

Refer, where available, to the standards (see ISO 6658) describing the sampling methods, the room in which
tests are conducted (see ISO 8589) and the apparatus.

When preparing the test samples, the important points to be taken into consideration are as follows:

a) preparation, coding and presentation of the test samples;

b) number of samples to be compared that can be compared reliably (to be determined based on the nature
of the test product (saturation sensitivity effects) and the design chosen; the number of samples shall be
adapted based on
1) the type of product [e.g. up to 15 samples can be assessed by selected assessors (ISO 8586-1) or

experts (ISO 8586-2) on mild samples, while three can be a real maximum for harsh, spicy or high fat
products assessed by consumers], and

2) the criterion to be assessed (e.g. sweet is less saturating than bitter);

c) possible illumination of the samples.
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6 Assessors

6.1 Qualification
The qualification of assessors depends on the aim of the test (see Annex A).

All assessors should preferably have the same level of qualification, this level being chosen according to the
purpose of the test:

a) selected assessors or experts, for

1) training assessors,

2) assessment on a descriptive criterion, for instance determining the influence of intensity levels of one
or more parameters (e.g. order of dilution, influence of raw materials, of production, packaging or
storage methods),

3) determination of perception thresholds of individuals or groups;

b) untrained assessors or consumers, already trained on the method

1) for hedonic preference,

2) when pre-sorting samples (to select a few products from a large number, as a preliminary test).

For the conditions with which assessors shall comply, see ISO 6658, ISO 8586-1 and ISO 8586-2. They shall
all be specially trained on the ranking procedure and on the selected descriptors being used.

6.2 Number of assessors
The number of assessors depends on the aim of the test (see Annex A).

When testing assessors' performance, training assessors or determining perception thresholds of individuals
or groups, nO minimum or maximum number is required.

For descriptive product assessment, the minimum number of assessors is determined by the levels of
statistical risks accepted and shall comply with 1ISO 11035 or ISO 11036, i.e. preferably around 12 to 15
selected assessors.

For determining the order of preference in a hedonic test, the minimum number of assessors is determined by
the levels of statistical risks accepted, e.g. a minimum of 60 assessors per group of consumer type.

For statistical analysis of the results, other things being equal (for example, test conditions, qualification of

assessors), the larger the number of assessors, the greater the probability of revealing any systematic
difference in rank among products.

6.3 Preliminary discussion
The assessors shall be informed of the purpose of the test, i.e. ranking of test samples.
If necessary, a demonstration of a ranking procedure can be given. It is essential in this test to ensure

common understanding by all assessors of the criterion under test. The preliminary discussion shall not
influence assessors’ expectations.
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7 Procedure

7.1 Presentation of the samples

The assessors shall not be able to draw conclusions about the samples from the way in which they are
presented.

Prepare samples out of sight of the assessors and in an identical manner: same apparatus, vessels, same
quantity of products, same temperature, same presentation. All irrelevant differences in samples shall be
masked to avoid influencing the ranking. It is preferable to present the samples at the temperature at which
the product is generally consumed.

The vessels are identified by 3-digit numbers, chosen at random, and different from one sample to another
within one session (and preferably from one assessor to another).

The presentation takes into account the design chosen. In a “complete block” design, each assessor ranks all
the samples. It is the preferred procedure. But, if the number of samples or their nature makes it impracticable
to rank all the samples, a “balanced incomplete block” design may be used. In either case, it is necessary to
ensure that all assessors complete their part of the design and do not omit any assessment.

For balanced incomplete block designs, each assessor is presented a specific subset of the samples in a
randomized order (see Annex C for an example).

NOTE The use of a certain Balanced Incomplete Block is only possible when such a block variation exists in reality.
So it is necessary to look for a predefined block from literature, e.g. Reference [5] in the Bibliography.

Each assessor is presented with & of the p samples (k < p). The subset of £ samples is determined such that,
in a single pass through the balanced incomplete block design, each sample is evaluated by » of the j
assessors (n <j) and each pair of samples is evaluated by g assessors. It may be necessary to repeat the
entire balanced incomplete block design several times in order to achieve an adequate level of sensitivity in
the study. The number of repeats is denoted by r. In total, every sample is evaluated by r x n assessors and
every pair of samples is evaluated by r x g assessors.

7.2 Reference samples

Reference samples may be included. If so, they are introduced unidentified into the series of samples.

7.3 Test technique

All assessors shall work under the same test conditions.

The assessors evaluate the samples presented in random order and place them in rank order on the
designated attribute.

Instruct the assessors to avoid tied ranks2). If an assessor cannot differentiate two or more of the samples,
instruct the assessor to place the samples in a rank order and record which samples they were unable to
differentiate in the comment section of the answer form.

Provided there is no danger of sensory adaptation, and the products are sufficiently stable, it may be helpful to
instruct each assessor to conduct an initial provisional ranking and then verify it by re-evaluating the samples
in the rank order.

A single attribute shall be evaluated per test. If information about the ranking of more than one attribute is
desired, each shall be evaluated by a separate test.

2) Tied ranks (identical ranks) are to be avoided and only used when assessors are really unable to differentiate
between samples.
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