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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards
bodies (ISO member bodies). The work of preparing International Standards is normally carried out
through ISO technical committees. Each member body interested in a subject for which a technical
committee has been established has the right to be represented on that committee. International
organizations, governmental and non-governmental, in liaison with ISO, also take part in the work.
ISO collaborates closely with the International Electrotechnical Commission (IEC) on all matters of
electrotechnical standardization.

The procedpre

described i
different ty
editorial ru

Attention is
patent right
any patent 1
on the ISO li

Any trade n
constitute a

For an expl
expressions
World Trade
iso/forewor

the ISO/IEC Directives, Part 1. In particular,
bes of ISO documents should be noted. This document was drafted in accordance\wit
es of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).

drawn to the possibility that some of the elements of this document may\be the subjg

ect of

s. ISO shall not be held responsible for identifying any or all such patent rights. Detafils of

ights identified during the development of the document will be in the)Introduction ar
st of patent declarations received (see www.iso.org/patents).

hme used in this document is information given for the conyvenience of users and doe
h endorsement.

anation of the voluntary nature of standards, the ineaning of ISO specific terms
related to conformity assessment, as well as information about ISO’s adherence t
Organization (WTQO) principles in the Technical Barriers to Trade (TBT) see www.iso
d.html.

This docum
Sensory ana

This second|

revised. Thd
definiti

changed

Any feedbad
complete lis

ent was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee S
ysis.

edition cancels and replaces the first'€dition (ISO 11036:1994), which has been techn
main changes compared with the;previous edition are as follows:

bns have been added for consistency with ISO 5492;
have been made to avoidjrepetition.

k or questions on thisdocument should be directed to the user’s national standards bo
ting of these bodies can be found at www.iso.org/members.html.

1d /or

S not

and
b the

org/

C 12,

cally

dy. A

© IS0 2020 - All rights reserved


https://www.iso.org/directives-and-policies.html
https://www.iso.org/iso-standards-and-patents.html
https://www.iso.org/foreword-supplementary-information.html
https://www.iso.org/foreword-supplementary-information.html
http://www.iso.org/members.html
https://standardsiso.com/api/?name=80d8d6f22859b454dd02f1894ddee16b

IS0 11036:2020(E)

Introduction

Sensory profiling methods are formal procedures used for assessing in a reproducible manner the
separate attributes of a sample and then rating their intensities on a suitable scale. The methods can be
used for evaluating odour, flavour, appearance and texture, separately or in combination.

As a consequence of the unique nature of texture, methods have been developed specifically for texture
profiling.

© IS0 2020 - All rights reserved v
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Sensory analysis — Methodology — Texture profile

1 Scope

This document specifies a method for developing a texture profile of food products (solids, semi-solids,
liquids) or non-food products (e.g. cosmetics).

This
desc
ofaf
This

—_— q

q

method 1S one approach to sensory texture profile analysis and other methods exist. '
ribes various steps in the process of establishing a complete description of the textur
roduct.

method is applicable to:

gcreening and training assessors;

rientating assessors through the development of definitions and evaluation techniques
haracteristics;

—

JR— q

1

—

—

haracterizing the textural attributes of a product in orderto. establish its standard p

Iiﬂscern any later changes;

proving old products and developing new products;

gtudying various factors that can affect the textural attributes of a product, e.g. change

ime, temperature, ingredients, packaging or shelf-life, and storage conditions;

omparing a product with another similar product to determine the nature and intensit]

differences;

orrelating sensory and instrumental and/or physical measurements.

2 Normative references

The
cons
unda

ISO §

following documents-ar€ referred to in the text in such a way that some or all of t
fitutes requirements,of this document. For dated references, only the edition cited
ted references, thelatest edition of the referenced document (including any amendme

492, Sensoryanalysis — Vocabulary

ISO 8586, Sensory analysis — General guidelines for the selection, training and monitoring

asses

sors dnd expert sensory assessors

“his method
h1 attributes

for textural

rofile and to

S in process,

y of textural

heir content
applies. For
hts) applies.

y of selected

ISO §

589, Sensory analysis — General guidance for the design of test rooms

3 Terms and definitions

For the purposes of this document, the definitions given in ISO 5492 and the following apply.

[SO and IEC maintain terminological databases for use in standardization at the following addresses:

— 1
— 1

© ISO

SO Online browsing platform: available at https://www.iso.org/obp

EC Electropedia: available at http://www.electropedia.org/

2020 - All rights reserved


https://www.iso.org/obp/ui
http://www.electropedia.org/
https://standardsiso.com/api/?name=80d8d6f22859b454dd02f1894ddee16b

ISO 11036:

3.1

2020(E)

texture, noun
all the mechanical, geometrical and surface attributes of a product perceptible by means of mechanical,
tactile and, where appropriate, visual and auditory receptors

Note 1 to entry: The “mechanical attributes” are those related to the reaction of the product to stress. They are
divided in five primary characteristics, i.e. hardness, cohesiveness, viscosity, springiness and adhesiveness. The
“geometrical attributes” are those related to the size, shape and arrangement of particles within a product. The
“surface attributes” are those related to the sensations produced by moisture and/or fat content. In the mouth,
they are also related to lubrication and the way in which these constituents are released.

4 Princi

The develof
textural att)

5 Gener

5.1 Gene

Evaluations

5.2 Equi

Utensils, COI
according td
results.

If standardi

Sampling sh
the texture

6 Methogdology

6.1 Comp

The concepf
texture profli

ple

ment of a texture profile by means of a systematic classification that describes-all d

al test requirements

ral conditions of test

shall be carried out in a test room that is in accordance with SO 8589.

ved apparatus corresponds to the needsof the test, it shall be used.

ould be done following best practices. A standardized sample preparation that repre
bf the whole batch should be selécted.

ibutes (mechanical, geometrical and surface).

ment and premises

tainers and other needed materials shall be selectéd by the sensory analyst or panel le
the nature of the product, the number of samples, etc. These shall in no way affect th¢

onents of a textuare profile

of texture profiling is based on the same elements as in flavour profiling. Therefd
le may include the following elements, depending on the type of product (food or non-fi

f the

ader,
b test

sents

re, a
bod):

a) perceptible textural attributes, i.e. mechanical, geometrical and other;
b) intensity,i.erthe degree to which the attribute is perceptible;
c) the order of appearance of the attributes, which can be outlined as follows:
1) prior to touch (visual);
2) first touch (which may be with hands or another part of the body);
3) firstapplication (for food, this may be to the lips or tongue; for other products, it may be to skin
surfaces on other parts of the body);
4) manipulation (e.g. chewing for food, rubbing for creams/lotions/textiles);
5) residual (changes occurring during mastication and/or absorption, such as the rate and type of
breakdown);
6) follow up, if any (e.g. swallowing, absorption, wipe off, rinsing).
2 © IS0 2020 - All rights reserved
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6.2 Classification of textural attributes

6.2.1 General

IS0 11036:2020(E)

Texture is composed of different properties since the sensory evaluation of texture is a dynamic
process.

Textural attributes can be grouped into three main classes (see 6.2.1 to 6.2.3) according to the degree
to which each is present, and the order in which they appear.

Textural attributes are manifested by the reaction of a food or non-food product to a constraint or
productmantputation. They are measured either:

a)

b)

6.2.2

To olptain the maximum benefit from the use of scales in a sensory programme, each attril

defin
of m
solid

Tablle 1 — Examples of definitions and methods of evaluation for mechanical textura

y kinaesthesis, which includes the sensations of position, movement and tension ‘6f

ody, perceived through nerves and muscles, tendons and joints;

y somesthesis, which includes the sensations of pressure (touch) and paifi perceived I
cated in the skin and lips, including the oral mucosa, tongue and periodontal membrg

Mechanical attributes

parts of the

by receptors
ne.

ute shall be

ed. A sensory technique should always accompany the definition of a textural attribute. Examples
bchanical attributes, definitions, techniques and commaon alternatives for liquid, sefni-solid and
food and non-food products are listed in Table 1.

[l attributes

Characteristic Sensory definition Technique Common
antonyms
Hardness Mechanical textural attribute Place the sample between the Soft
relating to the force required to |molar teeth or between the
achieve a given deformatjen or |tongue and palate and chew
penetration of a product. evenly, evaluating the force
In the mouth, it isReY ceived required to compress the food.
by compressingthe product Evaluate sample hardness by
between the teeth (solids) or pressing down on the sample
between-the'tongue and palate |on a plain surface or evaluate it
(semi-solids). between two fingers.
With hands, it is perceived
by.compressing the product
between the hand (solids) and
a plain surface or between two
fingers (semi-solids).
Viscosity Mechanical textural attribute Place a spoon containing the Fluid, thin,
Telating to resistance to 11ow. Sampie directly i front of the runny
It corresponds to the force mouth and draw the liquid from
required to draw a liquid from |the spoon over the tongue by
a spoon over the tongue, or to slurping, evaluating the force
spread it over a substrate. required to draw the liquid over
the tongue at a steady rate.
The degree of resistance of a
liquid flow when administered
on a surface or substrate may be
evaluated visually or via kinaes-
thesis.
a2 Applies to non-food products. See also Annex B.
© IS0 2020 - All rights reserved 3
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Table 1 (continued)

required to remove material
that adheres to the mouth or
to a substrate (such as the skin
surface).

evaluate the force required to
remove it with the tongue.

Evaluate the degree to which
fingers stick to each otheror
to the sample after coming in
contact with the sample.

gooey, gluey

Characteristic Sensory definition Technique Common | Common
synonyms | antonyms
Springiness Mechanical textural attrib- Place the sample either between |Plastic,
ute relating to the rapidity of the tongue and palate (semi- malleable,
recovery from a deforming solids) or molar teeth (solids) elastic,
force and the degree to which a |and compress it partially. springy
deformed material returns to its | Remove the force and evaluate the
undeformed condition after the |degree and rapidity of recovery.
deforming force is removed. Place the sample either between
T Tard and a prai surtface or
another part of the body, or be-
tween two fingers and compress
it partially. Remove the force and
evaluate the degree and rapidity
of recovery.
Adhesiveneg Mechanical textural surface Place the sample on the tongue, |Sticky,
attribute relating to the force press it against the palate, and tacky,

can be manipulated on the
surface of a substrate, such as
the forearm or nails.

and evaluate the force needed to
reposition the sample.

Fracturable Mechanical textural attribute Place the samplelbetween the Brittle
related to cohesiveness and to  |molar teeth and bite down evenly
the force necessary to breaka  |until the samiple crumbles, cracks
product into crumbs or pieces. |or shattefs; evaluating the force
with which the food moves away
from'the teeth.
Place the sample between both
hands, scrub one hand to the
other pressing evenly until the
sample crumbles, cracks or
shatters, evaluating the force
with which the sample moves
away from the hands.
Cohesivenes Mechanical texture attribute Chew sample with molar teeth Springy
of mass related to the degree to which  |until phase change. and gummy
the masschiolds together while Knead h |
chewingrer during manual nea lolr squ(::'lez}(la the samﬁ €
manfg)lation. manually until there is a phase
change.
Drag? The amount of pressure Place the sample on the substrate
required for the application of |and evaluate while moving the
The product on a substrate, SUCh |Sample On the Substrate ata pre-
as the skin or nails. determined rate and form.
Spreadable? The ease to which the product |Place the sample on the substrate

a  Applies to non-food products. See also Annex B.

© IS0 2020 - All rights reserved
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6.2.3 Geometrical attributes

6.2.3.1 General

Geometrical attributes are perceived by tactile receptors located in the skin. In the case of food
products, these are located mainly in the tongue, mouth and throat. In the case of non-food products,
these are mainly located in the skin (e.g. the hand or another location on the body). These attributes are
also discernible through the appearance of the products, whether or not they are food.

6.2.3.2 Granularity

Granjularity is a geometrical textural attribute relating to the perception of the size~apd shape of
particles in a product.

Attributes relating to particle size and shape can be demonstrated by reference psoducts|in the same
manner as the mechanical attributes. For example, terms such as smooth, chatky) grainy, gritty, sandy
and ¢oarse comprise a scale of increasing particle size.

6.2.3.3 Conformation

Confprmation is a geometrical textural attribute relating to the\perception of the shape and the
orientation of particles in a product. Attributes relating tostlie orientation of particlgs represent
highly organized structures. Geometrical attributes are not suitable for clear-cut scaling. §valuation is
qualjtative and quantitative as to the type and amount of particles present in the mass or o1 the surface
of th¢ product.

Different terms correspond to a certain number of conformations. For example:

«

— ‘|fibrous” refers to long particles oriented in‘the same direction (e.g. celery sticks, yarn};

— ‘|cellular” refers to a highly organized structure composed of spherical ovoid particles, ¢r composed
of cell walls filled with a gas (e.g. egg White foam, stone cells in pears);

«

— fcrystalline” refers to angular particles (e.g. granulated sugar);

il

— |puffy” refers to hard or firm outer shells filled with large, often uneven, air pocketg (e.g. cream
puffs, puffed rice);

«

— ‘laerated” refers to relatively small, even cells filled with air and surrounded (usually but not always)
by soft cell walls(e,g. marshmallows, meringues, polyurethane foam).

Examples of the different geometrical attributes are presented and the amount of each characteristic
present describgd. When a greater discrimination is required, a scale can be established fpr a specific
characteristic.

6.2.4 ““Other attributes (moisture and fat content)

6.2.4.1 General

These attributes refer to mouthfeel qualities related to the perception of moisture and/or fat content of
a product by the tactile receptors in the mouth cavity or on the skin, and may also be concerned with
the lubricating properties of the product.

The dynamic attribute of melting in the presence of heat should be noted (contact with the skin or in the
mouth) where the idea of time/intensity is related to the time necessary for a change in state and to the
perception in the mouth or on the skin surface of different textures (e.g. a piece of cold butter or an ice-
cube put into the mouth and simply allowed to melt without chewing, dissolution of pulp in non-Asian
pears, melting of body butter when it comes into contact with the skin).

© IS0 2020 - All rights reserved 5
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6.2.4.2 Moisture content

Moisture is a surface textural attribute that describes the perception of water absorbed by or released
from a product.

The popular terms used to describe the moisture content of a product reflect not only the total amount
of moisture perceived but also the type, rate and manner of release or absorption. Popular terms

include:

dry (e.g.

dry biscuit, baby powder);

moist (e.g. apple, lotion);

wet (e.g

juicy (e.

6.2.4.3 F4

Fatness is a
a product.
attributes a

Secondary |
attributes:

oily ref
lotion);

greasy |

fatty re
body by

6.3 Deve

Terms shall
having the

particular g
concise defi
possible are

The assesso

water chestnut, mussels, tonic water);

o. orange).

t content

surface textural attribute relating to the perception of the quantity or the quality of
Vith fat content, the total amount of fat and its melting point, as related to mouth-co
nd geometrical attributes, are also important.

arameters, i.e. oily, greasy and fatty, have been established to distinguish between {

ects the perception of soaking and runny fat (e.g. salad with French dressing, oily|

eflects the perception of exuding fat (e.g. bacon, chips);

flects the perception of high fat proportion in a product, without exudation (e.g. lard, tg
tter).

opment of terminology

be established to describe the texture of any product. Traditionally, this is don
banel evaluate several samples representing the full range of textural variations fo
roduct type of interest: It is helpful to give assessors a broad range of terms with
hitions at the beginniing of the session to ensure that as many one-dimensional attribut
utilized.

s then listiall the terms that are applicable to one or all of the samples.

These are then discussed under the direction of a panel leader and a mutually acceptable list of t

and definiti

pnsds‘\compiled. The following points should be considered:

whetheE

4 faoraac 1ol dao 211+l o ol oo o oot oo malaszo b b o dl o o ok
crrCCCT IS ot Carr criCCrrdT aCttCTISTICS TCTC vV ATt € otraCT,

fat in
ating

hese

skin

llow,

e by
I the
clear
es as

erms

U LIIC lJl

— whether any of the terms have the same meaning and can be combined or deleted;

— whether each panel member agrees to the use of each term and its definition.

NOTE

See also ISO 11035.

6.4 Reference products

6.4.1 Scales of reference products

Based on the classification of textural attributes, standard rating scales have been developed in order
to provide a defined quantitative method of evaluation of the mechanical attributes of texture (see

© IS0 2020 - All rights reserved
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Annex A). These scales are only illustrative of the basic concept of using familiar reference products to
quantify the intensity of each sensory texture attribute. These scales reflect the range of intensities of
the mechanical attributes normally encountered in foods and non-foods intended to be profiled. They
may be adopted without modification, or other reference products may be selected to allow for local
availability, habits, etc.

These scales, as given, are suitable for training. However, they cannot be used to evaluate profiles of
all products without some adaptation. For example, when evaluating products that are all soft (e.g.
varying formulations of cream cheese or body lotions), the lower end of the hardness scale will have to
be expanded and other portions disregarded. Therefore, any portion of the scales could be expanded to
allow for more precise ratings of similar products.

The
texty

Hescribed scales offer a basis for quantitative texture evaluation and the resulting Values give a

re profile. Examples of scales are given in Annex A.

6.4.2 Criteria for selection of reference products

The

scald

Feason to establish reference products scales is to show that it is feasible to constry
s for sensory textural attributes and that it is possible to select well*known foods a

prod

cts as examples of specific intensities of these attributes. It is a method used to train

Ict intensity
nhd non-food
assessors to

use the same scale and evaluate the same sensory concept, and alsot¢ speak the same language.

Refefence products shall be standardized as to the size, shape,femperature and form (i.e. p¢eled, sliced,

groupd).

nvironment
these cases,
b tested and
sphere. The

The fextural attributes of many foods and non-foods are dependent on the humidity of the €
in which they are stored (e.g. biscuits, potato chips, lip'sticks, concealers, baby powder). In
it mdy be necessary to control the humidity of the atmosphere under which such foods ar
to condition the samples prior to testing so that they are in equilibrium with the test atmg
imple¢ments or containers used by assessors shall also be standardized.

6.5 | Order of occurrence

bvaluate the
ke at which it

Texty
samg
is mq

ire attributes follow a definite pattern of perception (see Annex B). The panel shall
characteristics in the same:.order. Usually each attribute shall be evaluated at the tim
st obvious and, therefore;most easily discerned.

After the panel has developed a method and a list of appropriate descriptors in the prop
an apswer form shall be-drawn up. This form is a guide for each panel member for report
It shhll describe the\procedure to be followed at each stage of the evaluation, the descr
evalyated and théjrproper sequence and the corresponding intensity scales.

br sequence,
ng the data.
iptors to be

6.6 | Evaluation technique

Whe is normally
cons preparation,
application, manipulation and evaluation of the product in a controlled manner. For example, in the
case of a skin lotion, the technique should consider skin attributes (appropriate preparation and area
for both application site and applicator; in the simplest form, this can include panellists’ fingers and
forearm skin) and sensory texture attributes over product application and manipulation phases. These
may include sample visual and tactile attributes such as viscosity, stringiness, stickiness, amount of
particles, denseness, etc. over pick-up, rub-out and final evaluation after a period of time has passed. In
the case of a food product, this may include:

hestablishing a standard technique for evaluation, the manner in which the product

1 r 33 d 3o neidarad T +1 aca P2 PC Y a nraduect +hic saary 1l A0
cIrrC O OT aSCO 15~ COTSTUCT OO crC—Cast—OTa oI 1000 prouacT— oIS tray mcrouc

— the way the food is introduced into the mouth (e.g. bitten with front teeth, removed from a spoon by
lips, placed whole in the mouth);

© IS0 2020 - All rights reserved
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— the way in which the food is broken down (e.g. it is chewed with the teeth only, it is manipulated
between the tongue and palate, it is partially broken down by the teeth and then manipulated by the
tongue to complete the breakdown);

— the condition of the food prior to swallowing (e.g. whether the food is usually swallowed as a liquid,
semisolid or as particles suspended in saliva).

The adopted technique should duplicate as closely as possible the eating conditions to which the food is
normally subjected.

See Figure 1.

Initial phase > Mechanical
(perceived on introduction into mouth or
on/via skin)

v

Evaluation phase
(perceived during chewing or

application/touching) »| Geometrical
_ = Rate of breakdown
Residual phase N Type of breakdown
(changes made during mastication or v Moisture absorption
perceived after application) Mouth/skin coating

Figure [l — Example of a procedure for'evaluating texture (modified based on ISO 6658

6.7 Use df intensity scales

Category an(d line scales are commonly used for texture profiling (see ISO 4121).

7 Panel screening.and selection

7.1 Generfal

Panel screening and selection shall be conducted in accordance with ISO 8586
7.2 Panel screening

7.2.1 General

A group of potential panelists shall be screened prior to the selection of the panel.

7.2.2 Mouth or skin environment

Since dental or buccal prostheses, salivation anomalies or any procedures to the skin can restrict or
remove the perception of many textural attributes, resulting in lower sensitivity, people with these
conditions should be chosen only when it has been proved that they are capable of carrying out the tests.

8 © IS0 2020 - All rights reserved
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Some individuals with normal dentition and skin can have a poor discrimination ability during
mastication or skin contact.

7.2.3

Behaviour criteria

Consideration should be given to the availability, interest, personality, ability to function well in a group
and verbal skills of a candidate. This may be achieved by means of individual interviews.

7.3
A ra

Panel selection

id method for the detection of physiological capabilities is to present each candi

date with a

mini
(such

Follof
from|

8 1

8.1

Pane
with
throt
scale
the e

The
refern

This
inter

The
grou
shou

8.2

The
list d
one (

mum of four examples of samples that they need to rank in order based on an attribuf
as hardness). The candidates shall be able to place all the items in the proper ranking

wing the initial screening for physiological criteria and motivation interview§;510 to 1
the original group shall be selected for training. See ISO 13299 for additional guidanc

Panel training

First stage: Mechanical attributes

| training begins with the introduction of the classification of textural attributes. Presg
the sensory definitions of the mechanical attributes:The assessors study each of th

s. This provides the assessors with an understandifig of the scales. The use of the scale
ventual evaluation of the products is introduced:

issessors then evaluate a wide selection ofiproducts other than those that represent p
ence scales. They are asked to classify.the given samples according to the scale.

vals on each scale are wide and inknown samples can be rated with relative ease.

whole evaluation procedure.shall be covered during this stage. This will allow a h
p to be obtained who will ise common terminology. Any disagreements among par
Id be discussed at length:

Second stageZGeometric attributes and fat and moisture content

beometrical ‘attributes and fat and moisture characteristics are studied. Present the |}
f these attributes and examples of products exhibiting these characteristics. The pan
r more-products containing these attributes.

8.3

e of interest
order.

individuals

v

nt the panel
e attributes

1gh repetitive evaluations of selected reference products representing points on the reference

selected for

oints on the

allows the panel to practise their perception and discrimination. It also builds confidence since the

bmogeneous
el members

panel with a
el evaluates

Third stage: Develop scales

The panel then develops scales for a specific product including varieties of that product.

During this stage, the assessors shall complete their training using these specific scales. See ISO 8586
for additional guidance.

9 Preparation and presentation of samples for training and for evaluation

Procedures for sample preparation shall be standardized. Particular attention shall be paid to:

a)

products to be tested and reproducible from day to day and batch to batch;

© ISO

2020 - All rights reserved
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b) standardizing the sample size and shape so that the object to be masticated or manipulated is
consistent as well as representative of the product as it is usually introduced into the mouth or put

in contact with the skin or other materials;

c) defining and controlling, whenever appropriate, sample temperature, moisture content,
elapsed after preparation, etc.

time

The appropriate reference samples shall be presented for each attribute, either in a sensory booth at

the same time as the experimental samples or at a training session beforehand.

10 Evaluation hy the panpl

This clause|discusses the evaluation of the products under study using the scales devised an
techniques ¢stablished.

Each assesspr evaluates the test samples individually and independently based on a tesbdesign a
replicate if ﬂeemed necessary. Sensory booths should be used for the individual eyaluations. The
are analysed according to appropriate practices.

11 Data analysis

For data anplysis, independent assessments may be analysed using-data analysis appropriate t
type of data|collected (e.g. ANOVA, non-parametric methods).

1 the

nd in
data

b the

10 © IS0 2020 - All rights reserved
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(informative)
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Examples of scales of reference products for evaluating the
mechanical texture attributes of food products

Table A.1 — Example of a hardness scale
Popjular term ‘SI;iﬂz Rl()e::e)l(';:lnccte Type Sample size Temperature
1 Cream cheese or 1,25 cm cube 7°Ctd 13 °C
tofu?
2 Egg white Hard-boiled, 5 min |1,25 cm tip Room
Soft Frankfurter Large, uncooked
3 sausages or fish ree, ! 1,25¢hick slice 10°Cto 18 °C
skinless
sausages
4
Olives, green or Giant-size, stoned . o o
> canned chestnuts |(olives) Lpiece 10°Cto 18°C
6 Peanuts Cocktail type, 1 whole nut Room
under vacuum
Hard : :
7 Carrots or almonds | Uniceoked 1'2.5 cm thick slice/ Room
1 piece
8
9 Hard candy 1,25 cm piece Room
a  Products are variable whether commercial'in nature or agricultural. The scales depend on the products $elected.
Table A.2 — Example of a cohesiveness scale
Hopular term Scale value Reference Type Sample size Temperature
product
) . Low Corn bread 1,25 cm cub Roonj
Lowyjintensity Whi dwich ISliced
cohefsiveness Medium low Ite sandwic 1ced, 1,25 cm square  |Roonj
bread enriched
e \ Medium high Dried fruit Raisin, 1 piece Roon
Highrintensity seedless
cohesiveness
High Chewing gum I}rf\te]r 1 piece Roon

© IS0 2020 - All rights reserved
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Table A.3 — Example of a viscosity scale

Popular term Scale value Reference product Sample size Temperature
Low viscosity 1 Water 30 ml 7°Cto13°C
2 Light cream (18 % fat) 30 ml 7°Cto13°C
3 Heavy cream (35 % fat) 30 ml 7°Cto13°C
4 Evaporated milk 30 ml 7°Cto13°C
High viscosity 5 Maple syrup 30 ml 7°Cto13°C
6 Chocolate syrup 30 ml 7°Cto13°C
7 Mixtures 25 mtmayontatse—~+ 30-mt Eto13-¢
60 ml heavy cream
8 Condensed milk, sweetened 30 ml 7 °C40.13 °(
Table A.4 — Example of a springiness scale
Popular term | Scale value Reference Type Sample size Temperaturg
product
Low-intensitly Cream cheese 1,25 cm cube 5°Cto7°C
springiness 5 Frankfurter Cooked 5 minin |1,25 cvthiek Room
sausages? boiling water slice
High-intensity |9 Marshmallows Miniature 1. piéce Room
springiness 15 Gelatin dessertb 1,25 cm cube 5°Cto 7°C

a  Area compressed between tongue and palate is parallel to cut.

b Dissolve ¢ne package of jelly and one package of gelatin in 375 ml ofthot water. Cover and refrigerate (5 °C to 7°C) for{ 24 h.

Table A.5 — Example of air adhesiveness scale

Popular term Scale value Referenceproduct Sample size Temperature
Low adhesiveness |1 Hydrogenated vegetable oil |30 ml 7°Cto13°C
2
High adhesiyeness |3 Cfeam cheese 30 ml 7°Cto13°C
4
5 Peanut butter 30 ml 7°Cto13°C
Table A.6 — Example of a cohesiveness of mass scale
Popular term Scale value Reference product Sample size Temperatulre
Low cohesiveness._ 10,0 Shoestring liquorice 1,25 cm slice Room
of mass 2,0 Fresh baby carrots 1,25 cm slice Room
High cohesiveness—4;6 Fresh-white button 1 25-emrshee Roonr
of mass/compact mushrooms
7,5 Frankfurter sausages 1,25 cm thick slice 7°Cto13°C
10,0 Processed cheese 1,25 cm square 7°Cto 13 °C
12 © IS0 2020 - All rights reserved
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Table A.7 — Example of a gumminess scale

Popular term

Scale value

Reference product

Sample size

Temperature

Low-intensity gumminess

40 % flour paste

45 % flour paste

50 % flour paste

55 % flour paste

G| | W | N -

60 % flour paste

1 tablespoon

Room

© IS0 2020 - All rights reserved
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