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Foreword

The tests recommended in this British Standard were prepared at the request of 
the Institute of Packaging under the authority of the Packaging Standards 
Committee.
Odour is the sensation produced by the interaction of certain volatile materials 
with the sensory organs of the nose. Similarly taste is the sensation produced by 
the interaction of materials with the sensory organs of the tongue. The combined 
sensations of smell and taste are generally described by the term “flavour” and 
whenever a food possesses an “off flavour” due to acquiring adventitious 
substances it may be described as “tainted”. This British Standard is concerned 
with odour and flavour derived from volatile constituents contained in packaging 
materials.
Taint can also be caused by other means such as the extraction of nonvolatile 
constituents from packaging materials by direct contact with the food, but this 
standard is not concerned with any form of taint other than that produced by 
odorous volatile constituents in packaging materials.
The recognition of odour or taint is a subjective process occurring within the brain 
of an individual. Hence, they are not objective qualities, and cannot be assessed 
without the judgement of a human observer.
This position is akin to the recognition of colour which, too, is a subjective 
property, being the interpretation by the brain of differences in wavelength of 
light received in the retina of a human eye. It is possible to synthesize any desired 
colour by the proper mixture of light transmitted by colour filters of specific 
transmission characteristics and an elaborate system has been worked out which 
allows each colour to be represented in terms of three measurable parameters. 
The actual matching of an unknown colour with the colour mixture can be carried 
out by means of instruments so that a method of colour measurement is obtained 
which is as near as possible to an objective measurement. It permits, within 
certain limits, objective discussion and up to a point can obviate the need for 
individual judgement
At the present time odour and flavour are not amenable to such an approach. 
Much basic work will have to be done. It is possible that advances in analytical 
chemistry may provide a mechanism, but, before this can have a bearing on the 
matter, several psycho/physiological phenomena will have to be better 
understood than at present. Such phenomena as the change in nature of taste or 
odour with concentration of active material; the complex variations of strength of 
taste or odour with concentration of active material; the tastelessness of mixtures 
of materials which as individuals have well-defined tastes when tasted 
separately; the enhancing of the taste or odour of one material by small quantities 
of another, indicate how little the subject is understood today, and the difficulties 
confronting the devising of an objective assessment.
It cannot be emphasized too strongly that sensory tests must by definition form 
the basis of all odour assessment and that objective procedures can take over only 
when their interpretation has been established by subjective odour or taste 
assessments.
NOTE Where metric equivalents have been given the figures in British units are to be regarded as 
the standard. The metric conversions are approximate. More accurate conversions should be based on 
the tables in BS 350, “Conversion factors and tables”.
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A British Standard does not purport to include all the necessary provisions of a 
contract. Users of British Standards are responsible for their correct application.

Compliance with a British Standard does not of itself confer immunity 
from legal obligations.

Summary of pages
This document comprises a front cover, an inside front cover, pages i to iv, 
pages 1 to 6, an inside back cover and a back cover.
This standard has been updated (see copyright date) and may have had 
amendments incorporated. This will be indicated in the amendment table on the 
inside front cover.
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