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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 committeeg, Each member body interested in a subject for which a technical committee has
been established has tb%ht to be represented on that committee. International organizations, governmental

and non-governmental, Zaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechni eS'{}ommission (IEC) on all matters of electrotechnical standardization.

International Standards are dr% in accordance with the rules given in the ISO/IEC Directives, Part 2.
The main task of technical commiitpes is to prepare International Standards. Draft International Standards
adopted by the technical committ are circulated to the member bodies for voting. Publication as an

International Standard requires appro y at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that se?a of the elements of this document may be the subject of patent
rights. ISO shall not be held responsible fo ntifying any or all such patent rights.

ISO 22935-2| IDF 99-2 was prepared by Tec%ﬁcal Committee ISO/TC 34, Food products, Subcommittee
SC 5, Milk and milk products, and the Internation@airy Federation (IDF). It is being published jointly by ISO

and IDF. 0
s

ISO 22935| IDF 99 consists of the following parts, und@ie general title Milk and milk products — Sensory
analysis: /.

— Part 1: General guidance for the recruitment, selection, %g and monitoring of assessors
— Part 2: Recommended methods for sensory evaluation 0

— Part 3: Guidance on a method for evaluation of compliance@h product specifications for sensory
properties by scoring

%
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Foreword

IDF (the International Dairy Federation) is a non-profit organization representing the dairy sector worldwide.
IDF membership comprises National Committees in every member country as well as regional dairy
associations havigg signed a formal agreement on cooperation with IDF. All members of IDF have the right to
be representedﬁe IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in

the developmen tandard methods of analysis and sampling for milk and milk products.

Draft International Standards adopted by the Action Teams and Standing Committees are circulated to the
National Committees ting. Publication as an International Standard requires approval by at least 50 % of
the IDF National Commi casting a vote.

Attention is drawn to the possfhjlity that some of the elements of this document may be the subject of patent
rights. IDF shall not be held re sible for identifying any or all such patent rights.

ISO 22935-2|IDF 99-2 was prep by the International Dairy Federation (IDF) and Technical Committee
ISO/TC 34, Food products, Subco tge SC 5, Milk and milk products. It is being published jointly by IDF
and ISO. {p

All work was carried out by the Joint | IDF Action Team on Statistics and sampling of the Standing

Committee on Quality assurance, statistics B@malytica/ data & sampling under the aegis of its project leader:
Ms. V. Jones (N2). 7

ISO 22935 | IDF 99 consists of the following partslu-nder the general title Milk and milk products — Sensory
analysis: /®

— Part 1: General guidance for the recruitment, sele , training and monitoring of assessors
—  Part 2: Recommended methods for sensory evaluatih%@

— Part 3: Guidance on a method for evaluation of compl@e with product specifications for sensory
properties by scoring @

This edition of 1SO 22935-2|IDF 99-2, together with 1SO ZZQBS@F 99-1 and 1SO 22935-3|IDF 99-3,
cancels and replaces IDF 99C:1997, which has been technically reviseo/
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Introduction

The purpose of ISO 22935/ IDF 99 (all parts) is to give guidance on methodology for sensory analysis and the
use of a common nomenclature of terms for milk and milk products.

*

ISO 6658 [l should be c@.ulted for an overview of sensory methods other than the one provided in

ISO 22935-3| IDF 99-3. O’

To achieve that, ISO 22%{ IDF 99 has been divided into the three parts listed in the forewords.

Evaluation of labelling and pack% is not covered by ISO 22935/ IDF 99 (all parts).

The principles described are Iargely%ed from various International Standards on the topic.

Vi © 1SO and IDF 2009 — All rights reserved
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Milk and milk products — Sensory analysis —

Part 2:
Recomme/qded methods for sensory evaluation

%o'
OO

This part of 1ISO 22935 IDFéO;specifies recommended methods for the sensory evaluation of specific milk

1 Scope

and milk products. It specifie ria for the sampling and preparation of samples and the assessment of the
samples.

This part of 1SO 22935/ IDF 99 is?dﬁaple for application in conjunction with the sensory methodologies
outlined in 1SO 22935-1/IDF 99-1 ang#pther ISO or IDF sensory methodologies for specific situations and

products.
[

NOTE In addition to terms used in English apnd French, two of the three official ISO languages, Annex A gives
equivalent terms in German and Spanish; theseé‘wblished under the responsibility of the member bodies for Germany
(DIN) and Spain (AENOR), respectively, and are g Nor information only. Only the terms given in the official languages
can be considered as ISO terms. L .

S
2 Normative references é
The following referenced documents are indispensab the application of this document. For dated
references, only the edition cited applies. For undated ences, the latest edition of the referenced
document (including any amendments) applies. @

Ve

ISO 707! IDF 50, Milk and milk products — Guidance on samp/ing(?}
ISO 8589, Sensory analysis — General guidance for the design of tes%p?s

ISO 22935-3|IDF 99-3, Milk and milk products — Sensory analysis—é 3: Guidance on a method for
evaluation of compliance with product specifications for sensory properties oring

S
3 Principle L(p

General practices are specified for the sensory evaluation of dairy products by trained evaluators. These
practices can be used with the scoring methodology outlined in 1SO 22935-3|IDF 99-3, profiling and
discrimination tests.
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