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PREFACE

This Standard was prepared by Standards Australia Committee FT-022, Sensory Analysis of Food to
supersede AS 2542.3—1989, Sensory analysis of foods, Part 3: Glossary of terms.

This Standard is identical with, and has been reproduced from ISO 5492:2008, Sensory analysis—
Vocabulary.

The objective of this Standard is to list and define terms that are used in Australia for sensory
analysis.

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.
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AUSTRALIAN STANDARD

Sensory analysis

Part 3:
Vocabulary

Scope

This International Standard defines terms relating to
sensory analysis.

NOTE 1 Grammatical forms of terms have been
indicated where it was felt useful to do so.

It applies to all industries concerned with the
evaluation of products by the sense organs.

The terms are given under the following headings:
1) general terminology;
2) terminology relating to the senses;

3) terminology relating to organoleptic
attributes;

4) terminology relating to methods.

NOTE 2 In addition to terms used in the three official
ISO languages (English, French and Russian), this
document gives the equivalent terms in German and
Spanish; these are published under the responsibilities of
the member bodies for Germany (DIN) and for Argentina
(IRAM), respectively, and are given for information only.
Only the terms and definitions given in the official
languages can be considered as ISO terms and
definitions.
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1 General terminology

1.1

sensory analysis, noun
science involved with  the
assessment of the organoleptic
attributes of a product by the
senses

1.2

sensory, adj

relating to the use of the senses,
i.e. to the experience of a person

1.3
attribute, noun
perceptible characteristic

1.4

organoleptic, adj

relating to an attribute perceptible
by the senses, i.e. to an attribute
of a product

1.5

sensory assessor, noun

any person taking part in a
sensory test

NOTE1 A naive assessor is a
person who does not meet any
particular criterion.

NOTE 2 An initiated assessor has
already participated in a sensory test.

1.6

selected assessor, noun
assessor chosen for his/her ability
to perform a sensory test
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1.7

expert, noun

in the general sense, a person
who, through knowledge or
experience, has competence to
give an opinion in the fields about
which he/she is consulted

1.8
expert sensory assessor,
noun
selected assessor with a
demonstrated sensory sensitivity
and with considerable training
and experience in sensory
testing, who is able to make
consistent and repeatable
sensory assessments of various
products

1.9

sensory panel, noun

group of assessors participating
in a sensory test

1.10

panel training, noun

series of sessions in which
assessors are oriented to the
tasks to be completed by a
sensory panel in assessing
particular product(s), which may
include relevant product
characteristics, standard rating
scales, techniques of evaluation
and terminology
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1.11

panel consensus, noun
agreement among assessors
regarding terminology and
intensity of product characteristics

1.12
consumer, noun
person who uses a product

1.13

taster, noun

assessor, selected assessor or
expert who evaluates the
organoleptic attributes of a food
product, mainly with the mouth

NOTE The term “assessor’ s
usually preferred.

1.14

tasting, noun

sensory assessment of a food
product in the mouth

1.15

product, noun

matter, edible or otherwise, which
can be evaluated by sensory
analysis

EXAMPLES Food products, cos-
metics, textile fabrics.

1.16

sample, noun

sample of product, noun
specimen or aliquot of product
presented for assessment
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1.17
test sample, noun
sample of the material under test

1.18

test portion, noun

portion of the test sample which is
directly tested by the assessor

1.19

reference point, noun
selected value (of one or several
attributes or of a product) against
which samples are assessed

1.20

control sample, noun

sample of the material under
evaluation, chosen as a reference
against which all other samples
are compared

NOTE The sample may be
identified as a control sample or be a
blind control.

1.21

reference sample, noun
stimulus/substance, = sometimes
different from the material under
test, carefully selected to define
or illustrate an attribute or a
specified level of a given attribute
to which all others are to be
compared

1.22
hedonic, adj
relating to like or dislike
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1.23

acceptability, noun

degree to which a stimulus is
liked or disliked, overall or for
particular sensory attributes

1.24

preference, noun

selection, by an assessor, of one
stimulus or product over others in
a given set based on hedonic
criteria

1.25

aversion, noun

feeling of repulsion provoked by a
stimulus

1.26

discrimination, noun

act of qualitative and/or
quantitative  differentiation  be-
tween two or more stimuli

1.27

discriminating ability, noun
sensitivity, acuity, ability to
perceive  quantitative  and/or
qualitative differences

1.28

appetite, noun

physiological and psychological
state expressed by the desire to
eat and/or to drink
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1.29

appetizing, ad;

describes a product capable of
exciting the appetite of the
individual

1.30

palatability, noun

quality of a product which makes
it pleasant to eat or drink

1.31

psychophysics, noun

study of relationships between
measurable stimuli and the
corresponding sensory responses

1.32

olfactometry, noun
measurement of the response of
assessors to olfactory stimuli

NOTE Refers to the assessors.

1.33

olfactometer, noun

apparatus used to present
olfactory stimuli to assessors
under reproducible conditions

1.34

odorimetry, noun
measurement of the odour
properties of substances

NOTE Refers to the products.
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1.35

odorant, noun

substance whose volatiles can be
perceived by the olfactory organ
(including nerves)

1.36

quality, noun

collection of features and
characteristics of a product,
process or service that confer its
ability to satisfy stated or implied
needs

1.37

quality factor, noun

one feature or characteristic
chosen among others to assess
the overall quality of a product

1.38

attitude, noun

disposition to respond in a given
way toward a class of objects or
ideas

1.39

mastication, noun

act of chewing, grinding and
comminuting with the teeth
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2 Terminology relating
to the senses

21

receptor, noun

specific part of a sense organ
which responds to a particular
stimulus

2.2
stimulus, noun
that which excites a receptor

2.3

perception, noun

awareness of the effects of
single or multiple sensory
stimuli

2.4

sensation, noun
psychophysiological reaction,
resulting from sensory
stimulation

2.5

sensitivity, noun

ability to perceive, identify
and/or differentiate, qualitatively
and/or quantitatively, one or
more stimuli by means of the
sense organs

NOTE In French, this term
should be differentiated from the
term “sensibilité”, which refers to
the level of ability to discriminate
(see 2.10).

2.6

sensory adaptation, noun
temporary modification of the
sensitivity of a sense organ due
to continued and/or repeated
stimulation
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2.7

sensory fatigue, noun

form of sensory adaptation in
which a decrease in sensitivity
occurs

2.8

intensity, noun

(sensation) magnitude of the
perceived sensation

2.9

intensity, noun

(stimulus) magnitude of the
stimulus causing the perceived
sensation

2.10

acuity, noun

ability to discern small differences
in stimuli

NOTE In French, this term should
be differentiated from the term
“acuité” which refers to the ability to
perceive with no concept of level.

2.11

modality, noun

sensory modality, noun
sensations mediated by any of
the sensory systems, for example
auditory, taste, olfaction, touch,
somesthesis or visual modality
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212

taste, noun

sensations perceived by the taste
organ when stimulated by certain
soluble substances

NOTE The term “taste” should not
be used to designate the combination
of gustatory, olfactory and trigeminal
sensations which are designated by
the term “flavour” (see 3.20).

If, in informal language, the term is
used in this sense, it should always
be associated with a qualifying term,
e.g. “musty taste”, “raspberry taste”,
“corky taste”.

213
gustatory, adj
pertaining to the sense of taste

214
olfactory, adj
pertaining to the sense of smell

2.15

to smell, verb

to perceive or to attempt to
perceive an odour

2.16
touch, noun
tactile sense

2.17
vision, noun
sense of sight

2.18
auditory, adj
pertaining to the sense of hearing
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2.19

trigeminal sensations, noun
oro-nasal chemesthesis, noun
sensations resulting from irritation
caused by chemical stimuli in the
mouth, nose or throat

EXAMPLE Pungency from horse-
radish.

2.20

cutaneous sense, noun
tactile, adj

any of the senses whose
receptors lie in the skin or
immediately beneath it (or in the
mucous membranes) resulting in
the perception of contact,
pressure, warmth, cold and pain

2.21

chemothermal sensation,
noun

sensation of heat or cold

produced by certain substances,

unrelated to the temperature of

the substance

EXAMPLE These sensations are
produced by capsaicin (hot) and
menthol (cold).

2.22

somesthesis, noun

sensations of pressure (touch),
temperature, and pain perceived
by the receptors located in the
skin and lips, including oral
mucosa, tongue and periodontal
membrane

NOTE Do not confuse with
kinaesthesis (2.24).
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2.23

tactile somesthetic
receptor, noun

receptor located in the skin of the

tongue, mouth or throat, which

perceives geometrical character-

istics as reflected in the

appearance of the food product

2.24

kinaesthesis, noun

sensation of position, movement
and tension of parts of the body
perceived through nerves and
organs in the muscles, tendons
and joints

NOTE Do not confuse with
somesthesis (2.22).

2.25

stimulus threshold, noun
detection threshold, noun
minimum value of a sensory
stimulus needed to give rise to a
sensation

NOTE1 The term ‘“threshold” is
always used with a qualifying term.

NOTE 2 The sensation need not
be identified.

2.26

recognition threshold, noun

minimum physical intensity of a
stimulus for which an assessor
will assign the same descriptor
each time it is presented

NOTE The term “threshold” is
always used with a qualifying term.
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