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Methodology for sensory quality control of finished products
09:50-10:35

-Recruitment, training and monitoring of assessors for dairy products

- Why is training important?

- How many assessors do we need?

- Screening tests, materials and methods

- Requirements for testing

- Test environment

- Products. Specifications

- Attributes and nomenlature of defect terms   

- Conducting the testing

- Sampling and preparation of the sample

- Apparatus and materials

- Assessment : Next presentation
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3 main methodologies in sensory
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Recruitment, training and monitoring of 
assessors for dairy products

- Why is training important?

- How many assessors do we need?

- Screening tests, materials and methods
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The document is a certified ISO standard ISO 22935-1, detailing the recruitment, selection, training, and monitoring of assessors for sensory analysis of milk and milk products.

KI-generert innhold kan være feil.
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Assessor authorization
•The candidate is compared to a reference panel

✓Number of correct answers
✓ 65% of the samples must be correct in relation to the 

reference panel’s majority (±<0,8)

✓Main opinion
✓ Candidate must have the same main opinion (average 

points) as the ref. panel 

✓Correlation 
✓ Correlation between reference panel and candidate 

judgments must be satisfactory (normally > 0,5).

✓Repeatability
✓ Candidate must satisfy repeatibility requirements 

(repeat judgment in equal samples).

✓Flavour defects
✓ Candidate must recognize important defects in taste and 

smell.

name
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Proficiency Testing Norvegia, TINE
9 dairy plants producing the product 

(incl. Packaging facilities)
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Routines

• 8 cheese samples (2,5 kg) are sent to all laboratories 4 times a year
• 2 samples are in 2 parallels
• Cheese is assessed by reference panel
• Resultat of reference assessment is sent out to all the labs / panel leaders in 

advance. 
• Reference panel judgments are reviewed by the panels right after 

assessment
• Results are reported for all labs – some examples are included.
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Coordinating activities
•  Inter- and intra laboratory 

comparisons
• Statistical testing/graphics
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Control chart – different assossor panels (different production sites)



-2,00

-1,50

-1,00

-0,50

0,00

0,50

1,00

1,50

2,00

1
2
1
1
-1

1
2
1
1
-2

1
2
1
1
-3

1
2
1
1
-4

1
2
1
1
-5

1
2
1
1
-6

1
2
1
1
-7

1
2
1
1
-8

1
3
0
2
-1

1
3
0
2
-2

1
3
0
2
-3

1
3
0
2
-4

1
3
0
2
-5

1
3
0
2
-6

1
3
0
2
-7

1
3
0
2
-8

1
3
0
5
-1

1
3
0
5
-2

1
3
0
5
-3

1
3
0
5
-4

1
3
0
5
-5

1
3
0
5
-6

1
3
0
5
-7

1
3
0
5
-8

1
3
0
9
-1

1
3
0
9
-2

1
3
0
9
-3

1
3
0
9
-4

1
3
0
9
-5

1
3
0
9
-6

1
3
0
9
-7

1
3
0
9
-8

SLP Norvegia november 2012 - september 2013
Dommerkontroll panel 106

106-01 106-02 106-04 106-05 106-06 106-09

106-10 106-11 106-12 106-15 106-17 106-20

106-21 106-22 -2 standardavvik -1 standardavvik 1 standardavvik 2 standardavvik

Avvik fra referansepanel

Control chart – different assossors in the 
same panel

Hilde Kraggerud 22.06.2026
11



-2,00

-1,50

-1,00

-0,50

0,00

0,50

1,00

1,50

2,00

1
2

1
1

-1

1
2

1
1

-2

1
2

1
1

-3

1
2

1
1

-4

1
2

1
1

-5

1
2

1
1

-6

1
2

1
1

-7

1
2

1
1

-8

1
3

0
2

-1

1
3

0
2

-2

1
3

0
2

-3

1
3

0
2

-4

1
3

0
2

-5

1
3

0
2

-6

1
3

0
2

-7

1
3

0
2

-8

1
3

0
5

-1

1
3

0
5

-2

1
3

0
5

-3

1
3

0
5

-4

1
3

0
5

-5

1
3

0
5

-6

1
3

0
5

-7

1
3

0
5

-8

1
3

0
9

-1

1
3

0
9

-2

1
3

0
9

-3

1
3

0
9

-4

1
3

0
9

-5

1
3

0
9

-6

1
3

0
9

-7

1
3

0
9

-8

SLP Norvegia november 2012 - september 2013
Dommerkontroll panel 106

Panel Deviation from reference panel

Hilde Kraggerud 22.06.2026 12



y = 0,5307x + 1,4962
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Panel/ 
dommer

Prøve nr

1211-1 1211-2 1302-3 1302-5 1305-3 1305-4 1309-2 1309-3

106 0,2 0,1 0,1 0,1 0,1 0,3 0,3 0,2

106-01 0,0 0,0 0,0 0,0

106-02 0,5 1,0 0,0 0,5 0,5 0,5 0,5 0,5

106-04 0,5 0,5

106-05 0,0 0,5

106-06 0,0 0,0 1,0 0,5

106-09 0,0 0,5 0,0 0,8

106-10 0,5 0,0 0,0 0,0 0,0 0,5

106-11 0,0 0,0 0,5 1,0

106-12 0,5 0,5

106-15 0,0 0,5

106-17 0,5 0,5 0,0 1,0

106-20 0,0 0,5

106-21 0,0 0,0

106-22 1,0 0,0

Duplicate samples, deviation between parallels for panel (106) and each assessor (106-1, 106-2…)
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The document is a copyrighted ISO standard ISO 22935-2, detailing methods for sensory analysis of milk and milk products.

KI-generert innhold kan være feil.

Annex A (informative) International tables of common attributes
Bibliography
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Panel leader responsibilities

A panel leader, who is familiar with sensory evaluation of the products, should 
be responsible for the entire evaluation, and in particular should ensure that:
a) testing conditions are appropriate;
b) correct evaluation forms are supplied;
c) correct sensory protocols are used;
d) panel results are monitored; 
e) good records are maintained of panel attendance, panel performance, 
session objectives, samples and sample preparation methods, response forms 
used, session results, comments on results, attribute definitions and 
references;
f) communication is maintained with the site manager or appropriate 
personnel.
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Panel leader requirements

The panel leader should:
a) understand sensory evaluation principles;
b) understand and have experience with the specific products being 
evaluated;
c) be committed to a sensory quality assurance programme.
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Preparing for product assessment with a panel

General steps for the preparation of a panel include:
a) the invitation of panellists to the panel, informing them of the date, time and 
location of the session;
b) the choice of samples for assessment in the panel session, and their 
preparation using specified standard procedures;
c) labelling of samples with three-digit random numbers to disguise the sample 
origin (including the assignment of random codes, using a random number 
table or computer program, to each sample and then labelling report forms 
and sample containers);
d) the performance of panel evaluations (assessments) in booths or another 
suitable environment and ensuring that pens, palate cleansers and spittoons 
are available in readiness for evaluations;
e) checking that data are complete once assessors have completed their 
evaluations.
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Documents

Necessary documents for the sensory evaluation of the various 
products should be available, e.g. the following:
a) recommended methods;
b) product attributes and attribute definitions;
c) product specifications;
d) food safety documentation.
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Test room
More detailed information for a sensory evaluation area can be found in ISO 8589. Some 
general suggestions include provision in the test room of:
a) walls and ceilings preferably of light (off-white or light neutral grey) and matt colours, 
avoiding unnecessary decorations;
b) dividers between the places for each assessor for seated assessments;
c) tabletops and dividers of a matt, light neutral grey colour; 
‍d) lighting free from strong shadows, with a colour temperature of 6 500 K, of constant and 
uniform intensity with illuminance between 800 lx and 1 500 lx;
e) constant temperature;
f) an environment free from foreign odours;
g) a noise level maintained at a minimum during assessments;
h) sheltering of any sample preparation area from the assessors, when it is necessary for 
sample preparation to take place in the assessment room;
i) maximum convenience to assessors, especially with respect to temperature and humidity;
j) regular monitoring of equipment and environmental conditions.
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Sampling and preparation of the samples
For large cheeses, an adequate sample should be taken with a cheese trier or by cutting a sector (see ISO 707 | IDF 50) 
for sensory evaluation. For cheese in retail packaging, an adequate number of packages should be made available.
Before an evaluation, the test samples should be kept at the temperature mentioned on the packages or laid down in 
product specifications.
During the evaluation, the test samples should have a temperature of 14 °C ± 2 °C. For special cheeses other 
temperatures may be chosen, with a tolerance of ± 2 °C.

Apparatus (some of these may apply)

• Apparatus as specified in the evaluation method chosen, and in particular the following

• 11.3.1 Incubator or chiller.

• 11.3.2 Thermometer.

• 11.3.3 Cheese trier.

• 11.3.4 Chopping board.

• 11.3.5 Knives or cutting wire of stainless steel. 

• 11.3.6 Palate cleansers. EXAMPLE Water at 30 °C to 40 °C.

• 11.3.7 Glasses.

• 11.3.8 Sampling cups.
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Common
attributes
• All kinds of 

attributes – 
descriptive + 
defects

• Product group 
relevance

• Each company 
make their own 
nomenclature of 
defect terms 
applicable for their 
actual products
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Common
attributes

Odour and 
flavour
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