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FOOD SCIENCE CAREER DEVELOPMENT EVENT

SENSORY EVALUATION
Sensory Evaluation — Aromas Sensory Evaluation — Triangle Testing
Instructions: Identify the aromas from the Instructions: Conduct a triangle test on the
samples provided. Write the sample number . given samples. Select the odd or different
beside the appropriate aroma type. sample from each based on smell, taste,
texture or color. Write the odd or different
5 "5 Cinnamon sample in the blank provided for each
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