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Foreword

This glossary is based on work being undertaken by Working Group 2, Sensory Analysis of ISO/TC 34,
Agricultural Food Products. It has proved possible, however, for experts in the UK to reach agreement w1th1n a
shorter time on all the terms to be covered by Working Group 2. Accordingly, the British Standard has been
published before the international work is complete, with the intention that, on completion of the latter, any
amendment necessary to bring the British Standard into line with it will be made in a revised edition. Terms of
which the definitions have already been agreed within Working Group 2 are marked with an asterisk and the
equivalent terms in French are given below in bold italics.

Although the members of the committee responsible for this standard represent many parts of the food
industry, they hope that the wider distribution of the terms and definitions in the form of a published text will
stimulate discussion on them. Users of the glossary are invited to write to BSI with any comments they may have;
proposals for improvement will be welcomed and will be considered not only in revision of the British Standard
but also in the international discussions.

A number of terms which had originally been listed for examination by ISO/TC 34/WG 2 were considered by
‘the committee and deliberately omitted from this glossary on the grounds that the usage relating to sensory
analysis was not different from normal usage. Any word not found in the glossary should therefore be sought in
a dictionary. Furthermore, a number of terms used in sensory analysis were found to be adequately defined in
BS 4727 ‘Glossary of electrotechnical, power, telecommunications, electronics, lighting and colour terms’ Part 4,
‘Terms particular to lighting and colour’ Groups 01 ‘Radiation and photometry’ and 02 *Vision and colour -
terminology’. For some other terms, it is not yet possible to provide definitions. Both groups of terms are listed '
in appendix A.

The terms in this glossary are arranged so that related terms are found together. An alphabetical index is
provided.

Where a term or a meaning in common use is misapplied, it has been included in the glossary, but is marked
as deprecated. Where two or more terms are commonly used for one concept with equal validity, one has been
chosen as the preferred term (bold type) and the other(s) (non preferred) are shown in a lighter type. Where
necessary to avoid ambiguity, the part of speech to which the definition applies is indicated in parentheses after
the term.

NOTE. The titles of the British Standards referred to in this standard are listed on the inside back cover.
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Terms marked with an asterisk have been accepted mternatlonally by I1SO/TC 34/WG 2, with the definitions
accompanying them.

1. Basic terminology

No.

101
102
103

104
105

166

107
®

108
109
110
11

112

Term-

*stimulus
stimulus

*perception
perception

*discrimination
discrimination

attribute (noun)
hedonic
acceptance
preference

*objective (adj.)!
objectif

*subjective (adj.)®
subjectif

*masking (noun)
masquage

synergistic (adj.)

*psychophysics
psychophysique

Definition

That which can excite the receptors of a sense organ.

The awareness of the effects of stimuli.

Act of differentiating, quahtatlvely and/or quantitatively, between
stimuli.

A perceived characteristic.

Relating to like or dislike.
An hedonic assessment of adequacy within a specified range.
An assessment in terms of relative acceptability.

Relating to a procedure, using either sensory or mstrumental methods,
in whlch biases are minimized.

Relating to a sensory test in which biases are not minimized.

~ A reduction of the percepti_oh of one stimulus by another.

Enhancing perception, beyond simple addition, by the simultaneous
presentation of two or more stimuli.

The study of reldtlonshlps between medsurable stimuli and the
corresponding responses.

L deprecated when used as a synonym of instrumental.
deprecated when used as a synonym of sensory (see 401).
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