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Sensory science — Olfactory Year 8

Key terms

Fair testing: Ensuring that
sensory tests obtain reliable
results.

Food texture: The way food is
felt by the fingertips, tongue,
teeth and palate.

Olfactory system: The sensory
system used for olfaction, or the
sense of smell.

Senses: Sight, smell, hearing,
taste and touch are all used when
eating food and drink.

Sensory attributes: Words used
to describe the appearance,
odour, taste and texture of a food
product

Sensory evaluation: Analyses
and measures human responses
to food and drink.
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Foods may be described by
association, e.g. meaty, minty or
fruity.

The intensity (low, medium or
high) can also be recorded, e.g.
garlicky or salty.

Tasks

1. Write a guide to conducting
sensory evaluation tests that
are fair and reliable.

2. Research umami and make
a dish that is rich in the taste
of umami.

To find out more, go to:
https://bit.ly/2Bzsgqg5
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