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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$o be represented on that committee. International organizations, governmental and
non-governmental, in #Maigon with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechfiigt)«Commission (IEC) on all matters of electrotechnical standardization.

International Standards aregr’wj in accordance with the rules given in the ISO/IEC Directives, Part 2.

The main task of technical co ees is to prepare International Standards. Draft International Standards
adopted by the technical comm s are circulated to the member bodies for voting. Publication as an
International Standard requires app é:)y at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility tha

Qne of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible fo

ogegltifying any or all such patent rights.

ISO 13299 was prepared by Technical Commu ISO/TC 34, Food products, Subcommittee SC 12, Sensory
analysis.
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Introduction

The purpose of this International Standard is to serve as guidance on those steps that are common to all
sensory profiling. Reference is given in Clause 4 to existing and planned International Standards describing a
part of the process (e.g. the choice of descriptors or of scales) or describing specific types of sensory profiling

(e.g. texture or ﬂ}eur profiles).

A sensory profiI@‘descriptive analysis of a sample by a panel. The sample may be a product (e.g. a food,
beverage, tobacco’pduct, cosmetic, textile or paper). It could also be a sample of air or water being tested
for pollutants. Profili an be carried out in a number of ways. Over the years, a few of these have been
formalized and codifi descriptive procedures by professional societies or by groups of producers and
users for the purpose roving communication between themselves. The purpose of this International
Standard is to provide agr guidelines for such descriptive procedures.

Sensory profiling is based o@ concept that the sensory impression made by the sample consists of a
number of identifiable sensory utes (descriptors), each of which is present to a larger or smaller degree.
The list of all relevant sensory de tors, each with its intensity value, is the sensory profile. Some sensory
profiles take a view across all of th @é%s‘es; others (partial profiles) concentrate in detail on particular senses.
Two samples may be different yet have&%e same partial profile. Usually the attributes are listed in the order of
perception.

Three factors need particular attention when,@ablishing a profile:
— that assessors differ in their sensitivity and @sholds by which they sense individual attributes;

*

— that assessors may lack awareness or cogniza@of certain attributes of a sample; and

— that in most samples there exists a “complex” or %k round” of attributes that are not easily identified or
separated. é

The impact of these factors can be greatly reduced, but not d?rely eliminated, by putting more effort into the
selection of descriptors, and by using larger numbers of repea @ts by larger numbers of sensitive and highly

trained assessors. 9
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Sensory analysis — Methodology — General guidance for
establishing a sensory profile

A

1 Scope 6 .

Pe "z
This International S rd describes the overall process for developing a sensory profile. Sensory profiles
can be established fo ducts such as foods and beverages, and can also be useful in studies of human
cognition and behaviour! e applications of sensory profiling are as follows:
— to develop or change a uct;

— to define a product, produc i@standard or trading standard in terms of its sensory attributes;

— to study and improve shelf-life; /;.

— to define a reference “fresh” produég&shelf—life testing;

— to compare a product with a standard o;@h other similar products on the market or under development;

— to map a product's perceived attributes for purpose of relating them to factors such as instrumental,
chemical or physical properties, and/or to co ‘er acceptability;

— to characterize by type and intensity the off—od@a or off-tastes in a sample of air or water (e.g. in
pollution studies).

NOTE 1 Sensory profiles can also be established for non-alim@ ry products or samples which are evaluated by the
senses of sight, odour, taste, touch or hearing. @

NOTE 2  Some International Standards dealing with aspects of esta@ing a sensory profile are given in Clauses 2

and 4. 6

og

2 Normative references 6

The following referenced documents are indispensable for the applicafion this document. For dated
references, only the edition cited applies. For undated references, the | t yedition of the referenced
document (including any amendments) applies. ﬁ

ISO 4121, Sensory analysis — Methodology — Evaluation of food products by metm using scales

ISO 5492, Sensory analysis — Vocabulary

ISO 5496, Sensory analysis — Methodology — Initiation and training of assessors in the detection and
recognition of odours

ISO 6564, Sensory analysis — Methodology — Flavour profile methods

ISO 6658:1985, Sensory analysis — Methodology — General guidance
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ISO 8586-1, Sensory analysis — General guidance for the selection, training and monitoring of assessors —
Part 1: Selected assessors

ISO 8586-2, Sensory analysis — General guidance for the selection, training and monitoring of assessors —
Part 2: Experts

ISO 8589, Sensory analysis — General guidance for the design of test rooms

ISO 11035, Sensory analysis — Identification and selection of descriptors for establishing a sensory profile by
a multidimensional approach

ISO 11036, Sensory ar@s Methodology — Texture profile

7
ISO 11056, Sensory analysd\— Methodology — Magnitude estimation method

%

3 Terms and definitions O

<

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

31

sensory profile O

description of the sensory properties of a sampie, comprising the sensory attributes in the order of perception,
and with assignment of an intensity value for e attribute

NOTE This is a generic term for any type of profile, hfther full or partial, trademarked or not.

3.2
partial sensory profile é
profile comprising certain selected attributes, with their int p@/ values

EXAMPLES Odour profile, flavour profile and texture profile.

3.3 \Q
conventional sensory profile @;:

profile obtained by statistical treatment of data issued from several as ors using a single list of attributes
Ve

3.4 @

consensus sensory profile

profile obtained by consensus after discussion by a group of assessors, eﬁ them having assessed the
product according to his/her own criteria before the discussion 6’

3.5 @

free-choice sensory profile
profile in which each assessor chooses his/her own attributes to describe a group ples and in which
consensus space is derived statistically, for example by generalized Procrustes analysis

3.6

time-intensity sensory profile

profile that describes the intensity of a given attribute as it changes over a period of time, following a single
application of the stimulus
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