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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 ha% right to be represented on that committee. International organizations, governmental and
non-governmentalgin liaison with ISO, also take part in the work. ISO collaborates closely with the
International Ele@echnical Commission (IEC) on all matters of electrotechnical standardization.

International Standé?ar,e drafted in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of techn ommittees is to prepare International Standards. Draft International Standards
adopted by the technical mittees are circulated to the member bodies for voting. Publication as an
International Standard requi pproval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibiify)that some of the elements of this document may be the subject of patent
rights. ISO shall not be held respon@; for identifying any or all such patent rights.

ISO 22308 was prepared by Technical@mmittee ISO/TC 87, Cork.
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Cork stoppers — Sensory analysis

1 Scope )\

This International%ndard defines a test method for detecting, qualifying and eventually evaluating the
exogenous odours/f@vours of cork stoppers.

This International Stan5® is applicable to all kinds of cork stoppers, ready for use, designed to be in contact
with alcoholic drinks. O

<

2 Normative referenc%

The following referenced docume are indispensable for the application of this document. For dated
references, only the edition cited apglies. For undated references, the latest edition of the referenced
document (including any amendments)‘\@pplies.

ISO 633, Cork — Vocabulary 0
s
ISO 2569, Cork stoppers — Vocabulary @

Z.

ISO 3591, Sensory analysis — Apparatus — Wine4®'ng glass

2

3 Terms and definitions 0

Q

For the purposes of this document, the terms and definitions g@n in ISO 633 and ISO 2569 and the following

apply. @/‘
3.1 @
flavour /

complex combination of olfactory, gustative and trigeminal sensations p@eived throughout the tasting

NOTE The flavour can be affected by tactile, thermal, pain and/or kinaestheti%ations.

3.2 ((\
odour

organoleptic attribute perceptible by the olfactory organ on sniffing certain volatile Sl(tYSances

4 Principle

The method consists of detecting, qualifying and eventually evaluating the odours/flavours of the liquid where cork
stoppers have been steeped. This detection/qualification is based on the organoleptic comparison between a control
solution and the solution obtained after steeping (a) cork(s) in it.
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