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National foreword

This revision of BS 5098 has been prepared under the direction of the Agriculture 
and Food Standards Policy Committee. It is identical with ISO 5492:1992 
“Sensory analysis — Vocabulary”, published by the International Organization 
for Standardization (ISO), and in the preparation of which the United Kingdom 
played a full part. This revision supersedes the 1975 edition of BS 5098 which is 
withdrawn and of which it is a technical revision. Some new terms and definitions 
have been included, whilst others given in the 1975 edition have been omitted.
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 and ii, 
pages 1 to 22, 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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Scope

This International Standard gives a list of terms 
and their definitions relating to sensory analysis.

NOTE 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

1 General terminology

1.1 sensory analysis: Examination of organoleptic 
attributes of a product by the sense organs.

1.2 sensory (adj.): Relating to the use of the sense 
organs.

1.3 organoleptic (adj.): Relating to an attribute of 
a product perceptible by the sense organs.

1.4 sensation (noun): Subjective reaction resulting 
from sensory stimulation.

1.5 assessor (sensory) (noun): Any person taking 
part in a sensory test.

NOTE A naive assessor is a person who does not meet any 
particular criterion. An initiated assessor is a person who has 
already participated in a sensory test.

1.6 selected assessor: Assessor chosen for his/her 
ability to perform a sensory test.

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.

In sensory analysis, there are two types of expert, 
the “expert assessor” and the “specialized expert 
assessor.”

1.7.1 expert assessor: Selected assessor with a 
high degree of sensory sensitivity and experience of 
sensory methodology, who is able to make 
consistent and repeatable sensory assessments of 
various products.

Full document details: BS 5098:1992

http://www.avadocuments.com/doc/bs-5098-1992
http://www.avadocuments.com/doc/bs-5098-1992


ISO 5492:1992 (E/F)

2 © BSI 07-1999

1.7.2 specialized expert assessor: Expert 
assessor who has additional experience as a 
specialist in the product and/or process and/or 
marketing, and who is able to perform sensory 
analysis of the product and to evaluate or predict 
effects of variations relating to raw materials, 
recipes, processing, storage, ageing, etc.

1.8 panel (noun): Group of assessors chosen to 
participate in a sensory test.

1.9 consumer (noun): Person who uses a product.

1.10 taster (noun): Assessor, selected assessor or 
expert who evaluates the organoleptic attributes of 
a food product, mainly with the mouth.

The term “taster” in English is given as the 
translation of the French term “dégustateur”; 
however, it shall not be used as a synonym of 
“assessor”.

1.11 tasting (noun): Sensory assessment of a food 
product in the mouth.

1.12 attribute (noun): Perceptible characteristic.

1.13 acceptability (noun): State of a product 
favourably received by a given individual or 
population, in terms of its organoleptic attributes.

1.14 acceptance (noun): The act of a given 
individual or population of finding that a product 
answers satisfactorily to his/her/its expectations.

1.15 preference (noun): Expression of the 
emotional state or reaction of an assessor which 
leads him/her to find one product better than one or 
several others.

1.16 aversion (noun): Feeling of repulsion 
provoked by a stimulus.

1.17 discrimination (noun): Act of qualitative
and/or quantitative differentiation between two or 
more stimuli.

1.18 appetite (noun): Physiological state expressed 
by the desire to eat food and/or to drink.

1.19 appetizing (adj.): Describes a product capable 
of exciting the appetite of the individual.

1.20 palatability (noun): Combination of 
properties of a product which make it pleasant to 
consume.

1.21 hedonic (adj.): Relating to like or dislike.

1.22 psychophysics (noun): Study of relationships 
between stimuli and the corresponding sensory 
responses.
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1.23 olfactometry (noun): Measurement of the 
response of assessors to olfactory stimuli.

1.24 odorimetry (noun): Measurement of the 
odorant properties of substances.

1.25 olfactometer (noun): Apparatus used to 
present olfactory stimuli to assessors under 
reproducible conditions.

1.26 odorant (noun): Product which is able to 
induce an olfactory sensation.

1.27 quality (noun): Collection of features and 
characteristics of a product or service that confer its 
ability to satisfy stated or implied needs.

1.28 quality factor: One feature or characteristic 
chosen among others to assess the overall quality of 
a product.

1.29 product (noun): Edible or inedible matter 
which can be evaluated by sensory analysis.

Examples: food products, cosmetics, textile fabrics.

2 Terminology relating to the senses

2.1 receptor (noun): Specific part of a sense organ 
which responds to a particular stimulus.

2.2 stimulus (noun): That which can excite a 
receptor.

2.3 perception (noun): Awareness of the effects of 
single or multiple sensory stimuli.

2.4 taste (noun)

1) Sensations perceived by the taste organ when 
stimulated by certain soluble substances.

2) Sense of taste.

3) Attribute of products inducing taste sensations.

The term “taste” shall not be used to designate the 
combination of gustatory, olfactory and trigeminal 
sensations which are designated by the term 
“flavour” (see 3.17). If, in informal language, this 
term is used in this sense, it should always be 
associated with a qualifying term, e.g. musty taste, 
raspberry taste, corky taste.

2.5 gustatory (adj.): Pertaining to the sense of 
taste.

2.6 gustation (noun): Function of the sense of 
taste.
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2.7 olfactory (adj.): Pertaining to the sense of 
smell.

2.8 to smell (verb): To perceive or to attempt to 
perceive an odour.

2.9 touch (noun)

1) Tactile sense.

2) Recognition of the form and of the state of 
product characteristics by means of direct skin 
contact.

2.10 vision (noun)

1) Sense of sight.

2) Discrimination of differences in the external 
world, resulting from the sensory impressions 
produced by light rays entering the eye.

2.11 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 does not refer to the level of ability.

2.12 intensity (noun)

1) The magnitude of the perceived sensation.

2) The magnitude of the stimulus causing the 
perceived sensation.

2.13 kinaesthesis (noun): Sensations resulting 
from pressure on the sample, produced by a muscle 
movement (for example, testing of cheese by finger 
pressure, biting of an apple).

2.14 sensory adaptation: Temporary 
modification of the sensitivity of a sense organ due 
to continued and/or repeated stimulation.

2.15 sensory fatigue: Form of sensory adaptation 
in which a decrease in sensitivity occurs.

2.16 ageusia (noun): Lack of sensitivity to taste 
stimuli.

Ageusia may be total or partial, and permanent or 
temporary.

2.17 anosmia (noun): Lack of sensitivity to 
olfactory stimuli.

Anosmia may be total or partial, and permanent or 
temporary.

2.18 hyperosmia (noun): Increased sensitivity to 
one or several olfactory stimuli.
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2.19 hyposmia (noun): Reduced sensitivity to one 
or several olfactory stimuli.

2.20 dyschromatopsia (noun): Defective colour 
vision, characterized by a perception significantly 
different from that of a standard observer.

2.21 pseudothermal effects: Sensations of heat 
or cold, produced by certain substances, unrelated 
to the temperature of the substance. For example, 
these sensations are produced by capsaicin (hot) 
and menthol (cold).

2.22 trigeminal sensations: Irritating or 
aggressive sensations perceived in the mouth or in 
the throat.

2.23 antagonism (noun): Joint action of two or 
more stimuli, whose combination elicits a level of 
sensation lower than that expected from 
superimposing the effects of each stimulus taken 
separately.

2.24 synergism (noun): Joint action of two or more 
stimuli, whose combination elicits a level of 
sensation in excess of that expected from a simple 
addition of the effects of each stimulus taken 
separately.

2.25 masking (noun): Decrease in the intensity or 
change in the quality of the perception of one 
stimulus by the simultaneous action of another.

2.26 contrast effect: Increase in response to 
differences between two simultaneous or 
consecutive stimuli.

2.27 convergence effect: Decrease in response to 
differences between two simultaneous or 
consecutive stimuli.

2.28 threshold (noun)

The term “threshold” is always used with a 
qualifying term; see 2.29 to 2.34.

2.29 stimulus threshold; detection threshold: 
Minimum value of a sensory stimulus needed to 
give rise to a sensation. The sensation need not be 
identified.

2.30 recognition threshold: Minimum value of a 
sensory stimulus permitting identification of the 
sensation perceived.

2.31 difference threshold: Value of the smallest 
perceptible difference in the physical intensity of a 
stimulus.
NOTE In English, the term “difference threshold” is sometimes 
designated by the letters “DL” (difference limen) or the letters 
“JND” (just noticeable difference).
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