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Introduction of ISO standards for
Milk and Milk products G,
— sensory analysis © &

ISO 22935-1 | IDF 99-1 Recruitment, selection, training and monitoring of assessors
ISO 22935-2 | IDF 99-2 Methods for sensory evaluation

ISO 22935-3 | IDF 99-3 Method for evaluation of compliance with product

specifications for sensory properties by scoring
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Achieving high quality products:
Why (sensory) quality control?
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eMeasurement points as early as possible, critical points

eMeasures quality indicators later in the product's life cycle

*The standards must account for development during storage, for example off-flavours that may
increase must be detected at low concentrations

e|mportant that the analysis methods are fast, i.e. that we can stop further processing immediately,

or change the parameters during next stages of the process
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Facilitating trade and building trust in the dairy
sector through standardized methods for the
safety, quality and composition of milk and dairy
products

IDF works with leading standards organisations such as ISO to facilitate
trade through establishing standards for safety, quality and composition
of milk and dairy products. This is essential in building mutual
understanding and trust in the international dairy sector.

Action Team - IDF. Several stages. Then ISO-stages.
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Milk and milk products — Sensory
analysis —

Part 1:
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Lait et produits laitiers — Analyse sensorielle —
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