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Temporal dominance of sensations (TDS) is very fast and

effective sensory method for evaluation of food taste

profiles. In our study, we used TDS for sensory taste

profiles of traditional Slovak unsmoked parenica cheese

from five dairies produced in three months (February,

March, and April). The similarity of taste profiles between

evaluated samples was observed in February and April.

The differences were basically only in the order of the

significant descriptors as dairy, cheese, and salty. On the

other hand, all samples evaluated in March showed

different taste profiles. The period of cheese production that

we monitored is the beginning of the pasture period, which

is related to the quality of the milk. In our study, we have

confirmed that it is difficult to maintain the same product

quality throughout the spring.
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 5 samples (A-E) of traditional Slovak unsmoked steamed

parenica cheese produced in 3 months (February, March,

and April).

 The cheese samples were produced from cow's milk in

small – farm dairies (up to 20 employees) – sample D and

medium – industrial dairies (up to 250 employees) –

samples A, B, C, and E.

 For the evaluation was used the methodology of Temporal

dominance of sensations (TDS).

 For the analysis 8 taste descriptors were used (dairy,

cheese, salty, creamy, sour, microbial, different animal,

and other) according to previous sessions with panellists.

 Statistical analysis was performed with SensoMaker

software (version 1.92) .
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• Within the months of February and April, the taste profiles

of evaluated samples were very similar to each other,

even though each dairy has its own technological

procedure

• The dominate tastes were dairy, cheese and salty.

• On the contrary, in March, inconsistency between the

samples was observed.

• The reason may be the fact that the quality of cheese

depends on the quality of used milk and a pasture period

(spring, autumn), which is generally known

• Therefore, in the future, it would be appropriate to link our

results with other analyses of the milk and cheese

Figure 1: TDS curves for traditional Slovak unsmoked steamed cheese samples
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