
LQ: Can I carry out sensory evaluation of a food product?

Success Criteria:

1. I can complete different sensory analysis tests on food products 

2. I can analyse the results of the tests

3. I can suggest improvements for the food products 

1. Please write this LQ in your books  -



Vitamins and Minerals 

1. True or False? Fat soluble vitamins cannot be 
stored within the body.  

a. True

b. False

2.  Vitamin A is important for...  

a. Dim light vision

b. Healthy skin and eyes

c. Resistance to infection

d. All of the above

3.  In the summer months where does most of 
our vitamin D come from?  

a. Eggs

b. The sun

c. Meat

d. Cakes

4.  True or false? Vitamin C can help with the 
absorption of iron.  

a. True

b. False

5.  Broccoli is a good source of folic acid.  Why is folic acid 
important in our diet?

a. Helps protect body from infection

b. Helps the body absorb calcium

c. Helps with growth and production of red blood cells

d. Helps with development of strong bones and teeth

6. Which water based cooking method retains the most 
vitamin c content in vegetables?

a. Boiling

b. Steaming 

c. Poaching

d. Simmering  

7. Vitamin D helps the body absorbs

a. Calcium

b. Iodine

c. Fluoride

d. Iron 

8. A lack of iron leads to 

a. Toothache

b. Anaemia

c. Weak bones

d. Blindness 



Self mark using answers 
Vitamins and Minerals 

1. True or False? Fat soluble vitamins cannot be stored 
within the body.  

a. True

b. False

2.  Vitamin A is important for...  

a. Dim light vision

b. Healthy skin and eyes

c. Resistance to infection

d. All of the above

3.  In the summer months where does most of our 
vitamin D come from?  

a. Eggs

b. The sun

c. Meat

d. Cakes

4.  True or false? Vitamin C can help with the 
absorption of iron.  

a. True

b. False

5.  Broccoli is a good source of folic acid.  Why is folic acid 
important in our diet?

a. Helps protect body from infection

b. Helps the body absorb calcium

c. Helps with growth and production of red blood cells

d. Helps with development of strong bones and teeth

6. Which water based cooking method retains the most 
vitamin c content in vegetables?

a. Boiling

b. Steaming

c. Poaching

d. Simmering  

7. Vitamin D helps the body absorbs

a. Calcium

b. Iodine

c. Fluoride

d. Iron 

8. A lack of iron leads to 

a. Toothache

b. Anaemia

c. Weak bones

d. Blindness 



Sensory Evaluation 
• This lesson is a tasting lesson.

• Please try to do this lesson if you can.

• You could set up the testing for someone else to try out or ask 
them to do it for you.  

• These are the instructions to set up the lesson, the next few slides 
give you instructions how to carry out the test -

• Triangle test –

• Ranking test – you will need 3 types of similar products – e.g., 3 
biscuits 

• Rating test – this can be based on any product – try hget a few 
people to complete it for you.    



Can you tell which is the odd one out? 

1. Taste the first

2. Have a drink of water

3. Taste the second

4. Have a drink of water 

5. Taste the third

6. Which is the odd one out?  Tick the box 

7. Ask for the answer 

Do not 
move the 

bowls! 

Title - Triangle Test



Complete the ranking test -

1. Taste the first

2. Have a drink of water

3. Taste the second

4. Have a drink of water 

5. Taste the third 

6. Rank the order of preference – which do you prefer? 

Title - Ranking Test



Agree which product to compare, you do not need to taste the products 
again  -

Please record your rating values for flavour, appearance and texture.

1. Record 3 more peoples results.

2. Total the results.

3. Describe what the results tell you.

Title -



Sensory Testing – answer the questions  

1. In one type of sensory test, different foods are tasted and placed in order of enjoyment.  What is 
the name of this type of sensory test? (1)

a. Ranking test

b. Profiling tests

c. Paired preference test

d. Rating test

2. A triangle test is a type of discrimination test.  Describe how a triangle test would be used to 
compare regular and low-fat varieties of a biscuit. (2)

3. Preference tests are used to evaluate whether people enjoy a food product.  Describe a paired 
preference test. (2)

4. Read Shanes comment on how taste influences our food choice  -

Do you agree with Shane?  Explain your answer. (3)  

Hot Task

5.       Mei wants to find out if people prefer her homemade lemonade to a branded variety. 
She gave the instructions below to each taster –

a.  Is Mei’s test fair? – yes or no?  (1)        b.  Explain your answer to part a. (3)

1. You have two types of lemonade in front of you – one is labelled ‘lemonade A’ one is labelled 
‘lemonade B’.

2. Drink 500ml of each lemonade and mark in the box below which you prefer.
3. You can discuss your opinions with the other two tasters if you want.  

Lemonade A - Lemonade A –



Sensory Testing- self mark answers  
1. In one type of sensory test, different foods are tasted and placed in order of enjoyment.  What is 

the name of this type of sensory test? (1)

a. Ranking test

b. Profiling tests

c. Paired preference test

d. Rating test

2. A triangle test is a type of discrimination test.  Describe how a triangle test would be used to 
compare regular and low-fat varieties of a biscuit. (2)

A person would taste 3 biscuits.  (2 regular and one lowfat) / try to identify the lowfat biscuit.

3.       Preference tests are used to evaluate whether people enjoy a food product.  Describe a paired 
preference test. (2)

People are given 2 slightly different foods.  E.g. a regular coke and diet coke.  / they must choose 
their favourite one.

4.       Read Shanes comment on how taste influences our food choice  -

Do you agree with Shane?  Explain your answer. (3)  

disagree

(taste important but smell, sight and touch also influence our food choice).  Smell helps us taste and 
identify flavours of foods/ we choose food that looks good e.g. attractively presented / choose food 
with an enjoyable texture e.g. crunchy crisps 



5. Mei wants to find out if people prefer her homemade lemonade to a branded 
variety. She gave the instructions below to each taster –

a.  Is Mei’s test fair? – yes or no?
no

b.  Explain your answer to part a.

• Mei has only chosen 3 tasters  1 mark / small sample will not h=give an accurate 
result  - 1 mark

• Tasters can discuss opinion  1 mark /  they cn influence other tasters decisions 
• Sample of 500ml – too large 1marks / taster may be full before drinking 2nd

lemonade 1 mark
• Water not given to cleanse the palette 1 mark

Instructions –
1. You have two types of lemonade in front of you – one is labelled ‘lemonade A’ one is labelled 

‘lemonade B’.
2. Drink 500ml of each lemonade and mark in the box below which you prefer.
3. You can discuss your opinions with the other two tasters if you want.  

Lemonade A - Lemonade A –


