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National foreword

This Part of BS 5929 has been prepared under the direction of the Agriculture
andFood StandardsPolicy Committee. It is identical with ISO 5496:1992 Sensory 
analysis —Methodology — Initiation and training of assessors in the detection
and recognition of odours published by the International Organization for
Standardization (ISO) and in the preparation of which the United Kingdom
played a full part.

Additional information. In the UK it is considered desirable that the ethanol,
referred to in 4.2 be food grade.
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. In particular users of this standard should take account 
of any national safety legislation or guidelines in order to protect human subjects 
against microbiological or toxic hazards associated with ingesting non-standard
foods or non-food materials.

Cross-references

International standard Corresponding British Standard

ISO 6658:1985 BS 5929Methods for sensory analysis of food
Part 1:1986 General guide to methodology
(Identical)

ISO 8589:1988 BS 7183:1989 Guide to design of test rooms for sensory 
analysis of food
(Identical)

Summary of pages
This document comprises a front cover, an inside front cover, pages i and ii,
pages 1 to 12, 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.

Full document details: BS 5929-9:1992

http://www.avadocuments.com/doc/bs-5929-9-1992
http://www.avadocuments.com/doc/bs-5929-9-1992


ISO 5496:1992(E)

© BSI 04-1999 1

1 Scope
This International Standard describes several types 
of method for determining the aptitude of assessors 
and for training assessors to identify and describe
odoriferous products.
The methods described in this International
Standard are suitable for use by the agri-foodstuffs 
industries and industries employing olfactory 
analysis (e.g. perfumery, cosmetics and aromatics).

2 Normative references
The following standards contain provisions which,
through reference in this text, constitute provisions 
of this International Standard. At the time of
publication, the editions indicated were valid. All
standards are subject to revision, and parties to
agreements based on this International Standard
are encouraged to investigate the possibility of
applying the most recent editions of the standards 
indicated below.Members of IEC and ISOmaintain
registers of currently valid International Standards.
ISO 6658:1985, Sensory analysis —Methodology —
General guidance.
ISO 8589:1988, Sensory analysis — General
guidance for the design of test rooms.

3 Principle
Presentation to the assessors of odoriferous 
substances in various forms and concentrations, in
accordance with the procedures specified in this 
International Standard.
Assessment and identification by the assessors of
the odours given off by these substances and
recording of the results.

4 Products
4.1Water, neutral, tasteless, still and odourless.
4.2 Ethanol, 96,9 % (V/V), free from extraneous 
odours, even in low concentrations.
4.3 Other suitable media, appropriate to the
requirements of the industry concerned.
4.4 Odoriferous substances, as pure as possible:
a) substances chosen from those given in
Table A.2, and used at the concentrations 
proposed, and/or
b) any other substance deemed to be of interest,
depending on the aim of the test or the
requirements of the industry concerned.

For the training phase, the collection of odours shall
comprise odoriferous substances representative of
several groups of odours (e.g. terpinic, floral) and
substances which the assessors will examine (to
determine that the assessors have no anosmia for
these substances).
It is also advisable to include odours representative
of certain defects (e.g. odours typical of cleaning
products, printing inks) which are likely to be
encountered by the assessors in the forthcoming
evaluations.
Odoriferous substances serving as references shall
be chosen from among those having a stable
composition and which can be stored for an
acceptable length of time without deterioration.
These substances shall be stored in a cool place
(around + 5 °C) and protected from air and light.
NOTE 1 When in aqueous media, the aromatic power of certain
substances increases with dilution.

5 General test conditions
5.1 Test room

The tests shall be carried out in a room meeting the
requirements specified in ISO 8589.
Special precautions shall be taken to remove odours 
from the test room as much as possible (e.g. by 
ventilation).

5.2 General test rules

In addition to the general rules which apply to
assessors involved in any sensory analysis and
given in ISO 6658, the assessors participating in
these tests shall not have carried out any other
sensory analysis concerned with the detection or
assessment of odours or odoriferous compounds 
within the 20 min prior to the test.
To avoid tiring the assessors, it is recommended
that no more than 10 odoriferous substances are
presented to them per session.

6 Methods
The olfactory assessment can be carried out by 
direct methods or by retro-nasal methods.
There are currently three direct methods1) of
smelling, i.e.
— assessment of odours in flasks (6.1.1);
— assessment of odours on smelling strips (6.1.2);
— assessment of encapsulated odours (6.1.3); 
and two retro-nasal (or pharyngo-nasal) methods 
of smelling, i.e.
— assessment of odours in the gaseous 
phase (6.2.1);

1) The assessment of odours using an olfactometer is not considered in this International Standard as it is not used in initiation
and training.
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— assessment of odours by ingestion of aqueous 
solutions (6.2.2).

6.1 Direct methods of smelling

6.1.1Method of assessing odours in flasks

6.1.1.1 Principle

Presentation to the assessors of a series of flasks 
containing different odoriferous substances at given
concentrations.

6.1.1.2 Substances

6.1.1.2.1 Odoriferous substances, chosen for
example from Table A.2, at the specified dilution.

6.1.1.3 Apparatus

6.1.1.3.1 Individual tinted glass flasks, of sufficient 
capacity to hold the products to be tested (generally 
between 20 ml and 125 ml) and to leave sufficient 
head space to permit equilibrium of the vapour
pressure, equipped with unlubricated ground glass 
stoppers.
Alternatively, beakers, fitted with a watch-glass,
or suitable disposable containers, sold
commercially. If plastics apparatus is used, it is 
essential to check that it is made of an odour-free
material which does not absorb odours and which
bears no chemical affinity with the substances 
under test.

6.1.1.4 Preparation of samples

Where necessary, prepare in accordance with the
instructions given in A.2 suitable dilutions of the
substances used to obtain the appropriate
concentrations given in Table A.1.
Prepare the samples at least 30 min before the test,
to allow time for the vapour pressure to reach
equilibrium at ambient temperature, as follows.
Code the flasks and stoppers.
Place the appropriate quantities of the substances 
prepared in the coded flasks, taking care to leave
sufficient head space in the flasks.
The substances are poured directly into the flasks,
placed on amedium (e.g. cotton or absorbent paper)
which is already in the flasks, or blended with a
medium (e.g. fat).
Close the flasks with the glass stoppers or
watch-glasses.

6.1.1.5 Procedure

Present to each assessor the series of flasks 
prepared. Instruct the assessor to carry out the
evaluation as follows.

The assessor opens the flasks one by one and, with
themouth closed, sniffs the vapour phase in order to
identify each odoriferous product. There is no strict 
methodology, provided that the assessor smells all
the flasks at suitable intervals in the same way,
e.g. in short sniffs, or deep breaths, etc. Once a
decision has beenmade, the assessor closes the flask
and replies to the questions on the answer form
(see clause 7). (See the specimen answer form in
Annex B.)
NOTE 2 Depending on whether the assessors are undergoing
the initiation phase or the training or selection phase, they may 
or may not be permitted to smell each product several times, or
to return to previously examined flasks.

6.1.1.6 Interpretation of results

Interpret the results in accordance with clause 8.

6.1.2 Method of assessing odours on smelling
strips

6.1.2.1 Principle

Presentation to the assessors of a series of smelling
strips impregnated with odoriferous substances.

6.1.2.2 Substances

6.1.2.2.1 Odoriferous substances, chosen for
example from Table A.2, at the specified dilution.

6.1.2.3 Apparatus

6.1.2.3.1 Smelling strips, i.e. small strips of
filter-paper, of variable porosity depending on the
manufacturer, and of various shapes (rounded,
bevelled, etc.)2), with a mark at the bottom
between 50 mm to 100 mm from the end.
6.1.2.3.2 Strip-holders or tweezers, made of an
odourless material.
6.1.2.3.3 Tinted glass flasks, of suitable capacity for
holding the odoriferous substances (one flask per
substance).
6.1.2.3.4 Droppers (optional).

6.1.2.4 Preparation of samples

Prepare, in accordance with the instructions given
in A.2, stock solutions of the substances used.
Prepare one substance at a time and place in a flask.
Rapidly dip the bottom ends of the strips (6.1.2.3.1)
(for each of the assessors) one by one, in the flask up
to the mark or, preferably, using a
dropper (6.1.2.3.4), place a drop of the substance on
the bottom end of each strip.
The strip shall not be over-impregnated with
solution; the migration front of the liquid shall be
between 5 mm and 10 mm from the bottom end of
the strip.

2) The names of suppliers can be obtained from manufacturers of aromatic products.
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