8. Sensory analysis of food



Sensory evaluation is a scientific discipline that analyses and measures human responses to

the composition of food and drink, e.g. appearance, touch, odour, texture, temperature and

taste. In schools it provides an ideal opportunity for students to evaluate and give feedback

on their dishes, test products and experimental designs. Sensory evaluation can be used to:

· 
 compare similarities/differences in a range of dishes/products;

· 
 evaluate a range of existing dishes/food products;

· 
 analyse food samples for improvements;

· 
 gauge responses to a dish/product, e.g. acceptable v unacceptable;

· 
 explore specific characteristics of an ingredient or dish/food product;

· 
 check whether a final dish/food product meets its original specification;

· 
 provide objective and subjective feedback data to enable informed decisions to be made.

· This box contains examples of typical tasting kit. Cross out three words that do not belong among these thinks.

	serving spoons;
 teaspoons  small; kettle; plain white pots, cups and plates;
 cutlet;  paper towel;
 strainer; rubbish bags;
 cutlery;
 labels;
 pens; sensory evaluation worksheets; 



 A range of five senses are used when eating food. Look at the chart and name the senses.

	
	
	
	
	

	Appearance (e.g. the size, shape and colour) is vitally important if you want your food to be eaten and enjoyed. Often if a food does not look appetising, then you will not eat it.
	The nose detects volatile aromas released from food. An odour may be described by association with a particular food, e.g. herby, cheesy, and fishy. The intensity can also be recorded.
	The sounds of food being prepared, cooked, served and eaten all help to influence our preferences.
	The tongue can detect five basic tastes: bitter; salt; sour; sweet; umami. Taste may be described by association with a particular food, e.g. meaty, minty or fruity or by the intensity e.g. mild or strong Cheddar.
	The sensation is also known as mouth-feel. Different sensations are felt as the food is chewed: the texture, the resistance to chewing (chewiness, springiness), the viscosity (runny, thick) or temperature.


Useful words to describe appearance are:

stringy

firm

dry 

dull 

fizzy
heavy

flaky

crumbly 
fragile 

crystalline

flat

crisp

lumpy

sticky

hard
mushy

fluffy

smooth
cuboid


· What words would you use to describe these foods?
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1______________   2__________________ 3______________    4_________________ 

Useful words to describe odour are:

aromatic
pungent
spicy 

floral

bland

fragrant
perfumed
rancid

savoury 
rotten

tart 

citrus

acrid

strong 

mild
 
musty

 weak

 scented

sweet

sour 

bitter

salty

savoury

· Put these adjectives into the groups according to similar meaning. The first word has been given. What adjectives do not belong to any of these groups?
aromatic
1……………………… 2……………………… 3……………………… 4………………………
pungent
1……………………… 2……………………… 3………………………
bland

1……………………… 2………………………
rancid

1……………………… 2………………………
sour 

1……………………… 2………………………
Useful words to describe taste are:

sweet

cool

bitter

umami 
hot

tangy

zesty

warm

sour

sharp

rich

salty

bland

rancid

tart

acidic

mild

 savoury

strong

citrus

spicy

tainted

weak

· What words can describe tea?

· What words can describe ice-cream?

· What words can describe sushi?

· What words can describe potato salad?

What is umami taste?

Fill in the gaps with the words from the box:

	a    as    subtle    well    was    from    into    made    own    often  tomatoes


Umami is 1……………………. savoury taste, often known 2…………………… the fifth taste. It is a 3…………………… taste and blends 4…………………… with other tastes. It 5…………………… discovered by Dr Kikumae Ikeda, 6…………………… Tokyo Imperial University,  Japan,  in 1908. He undertook research 7…………………… Dashi, a traditional Japanese stock 8…………………… from Kombu (kelp). Umami has its 9…………………… distinct savoury taste, 10…………………… associated with ripe 11…………………… and cheese.

· Food Flavour Mystery
 . Here are some words from the video. Can you guess them according to their definitions? The first letter has been given.

	p…………………….. (n)
	a hard Italian cheese with a strong flavour, often used on pasta

	s……………………. (adj)
	tasting of salt or spices and not sweet

	g…………………….. (n)
	a chemical added to food to improve its flavour

	a…………………….. (n)
	a substance that is added in small amounts to something, especially food, in order to make it last longer, look more attractive, or improve it in some way

	r…………………….. (n)
	a nerve, for example in your skin or your nose, that sends messages to your central nervous system

	c…………………….. (n)
	any of various bivalve mollusks, especially certain edible species.

	e…………………….. (v)
	to improve something, or to make it more attractive or more valuable

	s…………………….. (n)
	a dish made by cooking vegetables, and usually meat or fish, slowly in liquid

	f…………………….. (n)
	the particular taste that food or drink has

	u…………………….. (n)
	a strong meaty taste imparted by glutamate and certain other amino acids:


Match the beginnings and the endings of the phrases.
	flavour-enhancing
	chemical

	the flavour
	clam shell

	the receptors went
	crazy

	to achieve the flavour 
	dish

	to activate 
	easily

	to do it from
	flavours

	to make a mushroom
	of an aged cheese

	to package food
	our tongues

	to resemble a 
	starch

	to work on 
	the taste


· Now watch the video and decide whether the following statements are true (T) or false (F).

According to the video, we distinguish five tastes of food. 

Glutamates are natural chemicals. 
Natural glutamate gives food its umami flavour. 

The abbreviation MSG stands for monosodium glutamine.
Grammar. Conditionals

Transform the following sentence into all three conditionals and translate it.
When you leave onions uncooked, their flavour is sharp and pungent, and their texture is crisp and crunchy.

1st conditional 

...................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................

2nd conditional
....................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................

3rd conditional

....................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................................

Fill in the gaps with the proper verb form and then specify the type of conditional (zero, 1st, 2nd or 3rd).

1. If you ...................... (be) a smoker, quitting smoking will allow you to taste your food fully.

2. When you're preparing a nice fish dinner, the 10-minute rule ...................... (help) you estimate how long your piece of fish needs to be cooked.

3. If the meat ...................... (be) still translucent and it ...................... (not flake), it would need more time.

4. If salt is placed on a dry tongue, the taste buds ...................... (not be) able to identify it.

5. You ...................... (cannot taste) food unless it had been mixed with saliva.
Vocabulary

acrid (adj)


/ˈækrɪd/


štiplavý, dráždivý

appearance (n)

/əˈpɪərəns/


vzhled, vzezření


appetising (adj)

/ˈæpəˌtaɪzɪŋ/


vypadající chutně, lákavý

bivalve (n)


/ˈbaɪˌvælv/ 


mlž

bivalve mollisc (n)

/ˈbaɪˌvælv ˈmɒləsk/ 

mlž

bland (adj)


/blænd/


mdlý, nevýrazný, bez chuti

blend (v)


/blend/


smíchat, mísit se, prolínat se

citrus (adj)


/ˈsɪtrəs/


citrusový

clam (n)


/klæm/ 


škeble, mušle

crisp (adj)


/krɪsp/



křupavý, křehký

crumbly (adj)


/ˈkrʌmbli/ 


drobivý, drolivý

crystalline (adj)

/ˈkrɪstəlaɪn/


průzračný

cuboid (adj)


/ˈkjuːbɔɪd/


krychlovitý

cutlery (n)


/ˈkʌtləri/


jídelní příbor

cutlet (n)


/ˈkʌtlət/


kotleta, přírodní řízek

design (n)


/dɪˈzaɪn/ 


koncepce, vzhled, tvar, forma

dish (n)


/dɪʃ/



jídlo, pokrm

distinct (adj)


/dɪˈstɪŋkt/


výrazný (chuť)

dull (adj)


/dʌl/



nudný, mdlý, nezajímavý

edible (adj)


/ˈedɪb(ə)l/


jedlý

explore (v)


/ɪkˈsplɔː(r)/


přezkoumat, prozkoumat

fizzy (adj)


/ˈfɪzi/



perlivý, šumivý

flaky (adj)


/ˈfleɪki/


loupavý, šupinkovitý

fluffy (adj)


/ˈflʌfi/



načechraný, nadýchaný

fragile (adj)


/ˈfrædʒaɪl/ 


křehký, jemný

fragrant (adj)


/ˈfreɪɡrənt/


vonný, voňavý, aromatický

gauge (v)


/ɡeɪdʒ/


změřit, vyhodnotit, posoudit

herby (adj)


/ˈhɜːbɪ/


bylinný

Cheddar (n)


/ˈtʃedə(r)/


čedar

cheese (adj)


/ˈtʃiːzi/



sýrový, sýrovitý

chewiness (n)


/ˈtʃuː inəs/


žvýkatelnost

ingredient (n)


/ɪnˈɡriːdiənt/


složka, přísada

kettle (n)


/ˈket(ə)l/


konvice

lumpy (adj)


/ˈlʌmpi/


hrudkovitý, žmolkovitý

meaty (adj)


/ˈmiːti/



masitý, s masem

minty (adj)


/ˈmɪnti/


mátový , mentolový

mollusc (n)


/ˈmɒləsk/


měkkýš

monosodium glutamate (n)
/ˌmɒnəʊˌsəʊdiəm ˈɡluːtəˌmeɪt/
glutamát sodný

mushy (adj)


/ˈmʌʃi/



rozměklý, kašovitý, rozbředlý

musty (adj)


/ˈmʌsti/


plesnivý, zatuchlý

odour (n)


/ˈəʊdə(r)/


vůně, aroma, zápach

opportunity (n)

/ˌɒpə(r)ˈtjuːnəti/

příležitost, možnost, šance

preference (n)


/ˈpref(ə)rəns/


preference

pungent (adj)


/ˈpʌndʒənt/


pronikavý, výrazný, štiplavý
rancid (adj)


/ˈrænsɪd/


žluklý, páchnoucí

response (n)


/rɪˈspɒns/


odpověď, reakce

ripe (adj)


/raɪp/



zralý, vyzrálý

rotten (adj)


/ˈrɒt(ə)n/


shnilý, zkažený, smrdutý

runny (adj)


/ˈrʌni/



řídký, tekutý

savoury (n)


/ˈseɪvəri/


pikantní, ostrý, pálivý

scented (adj)


/ˈsentɪd/


navoněný, aromatický

sensation (n)


/senˈseɪʃ(ə)n/


pocit, dojem

serving (adj)


/ˈsɜː(r)vɪŋ/ 


servírovací

springiness (n)


/ˈsprɪŋinəs /


pružnost, tuhost

stew (n)


/stjuː/



dušené maso se zeleninou

sticky (adj)


/ˈstɪki/



lepkavý, lepivý

stock (n)


/stɒk/



vývar, bujón

strainer (n)


/ˈstreɪnə(r)/


cedník, sítko

stringy (adj)


/ˈstrɪŋi/ 


neúhledný, připomínající nitě

subtle (adj)


/ˈsʌt(ə)l/


jemný, delikátní

tainted (adj)


/ˈteɪntɪd/


zkažený, znečištěný
tangy (adj)


/ˈtæŋi/



palčivý, štiplavý

tart (adj)


/tɑː(r)t/


trpký, kyselý

texture (n)


/ˈtekstʃə(r)/


struktura, charakter, textura 

thick (adj)


/θɪk/



hustý

umami (n)


/uːˈmɑːmi/


umami (chuť)


viscosity (n)


/vɪsˈkɒsəti/


viskozita, lepkavost

vitally (n)


/ˈvaɪt(ə)li/


zcela zásadně, nezbytně

volatile (adj)


/ˈvɒlətaɪl/


těkavý, prchavý

zesty (adj)


/zestɪ/



pikantní, ostrý, výrazné chuti

� https://www.youtube.com/watch?v=8-H_yaBKDzI





