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ellatdsi lanchban

Frzékszervi mindség 7|

o Termeszto, tenyésztd — tapasztalat,
kotddés, piaci verseny, buUszkeség

o Feldolgozd — atvételi mindsités, féltermék,
késztermék

o Kereskedelem — gazdasdgossag,
volumen, ellatdsi lanc, benchmarking

o Laboratdérium — megfeleldseg vizsgdlata

o Fogyasztd — tapasztalat, bizalom,
nyitottsag vs. tradiciok, vasarlderd




Laboratoriumi eszkoztdr

o Kordbbi gyakorlat — szdveges leird
vizsgalat (ISO 6658 eldz4b kiaddsa)

o Jelenlegi kiadds — mindségi €s mennyisegi
leird profilok (5.4.2. és 5.4.3.)

o Termekspecifikus érzékszervi jellemzok —
kész checklist — gyorsabb értekelés

o Mennyiségi profil — konszenzus értekeles
vagy adatmatrix

o Megfeleltetési vizsgdlatok (MEK,
termékszabvany, szerzodés)




Erzékszervi birdlatok - kozéetkeztetés
o Beszdllitdi oldal — mindségiranyitas
o Hatdsagi vizsgalatok - megfeleldseg

o Konyhatechnoldgidk — érzékszervi
nyomonkdvetés

o Logisztika, idd, talaldas
o Elvezeti érték
o SzUI&i kostold | nyilt napok’
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Beszallitoi oldal

o Alapanyagok érzékszervi mindsegének
ingadozasai

o Termékspecifikacio érzékszervi része
(kellemes, tetszetds, stb.)

o Ajanlati mintdk vs. valdsag

o Atvétel, felhaszndlds, ellendrzés, felismerés

o Fenykép felvétel készitése a megfeleldnek
itéelt alapanyagokrol is (terv, gyakorisag,

termékcsoport kivalasztasa)
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TASTE AROMA APPEARANCE TEXTURE
Salty Greasy at Crunchy Crunchy surface
Beignets of | Freshinside | first but then | Golden Soft inside
Spanner | Herby herby and Brown
Crab Lightly Chili | freshinthe | Oily
center
Salty Like a Golden brown Rough surface
Salt & Seed | Doughy bakery Black and white but fluffy soft
pretzels Doughy specks inside
Traditional | Creamy Mayoanisey | Cloudy Soft and creamy
American | Lightly Eggy White Velvety
Mayonnaise | salted Creamy

ENTREE- SENSORY ANALYSIS
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Name of product: red-welvet white chocolate cake

Ingredients Function in recipe

113g butter Creaminess in the cake

340g castersugar | Adds sweet taste to the sponge

2 eges Helps the sponge rise

5% thsp cocoa Add a chocolate taste

powder Make the sponge red

& tbsp redfood

colouring Add a vanilla taste to the sponge
2 tspvanilla Helps the sponge rise

essence Helps the mixture bind together and
250g plainflowur, adds to the taste

sifted Helps to breakdown the structure

237mL buttermilk
1tspsak

1 tsp baking soda
3 tsp white
vinegar

lcing

170g white
chocolate

226g butter
313g icing sugar
1 tbsp vanilla
Es5ence

G60mL heawy
oream

and increase the taste
Helps the cake rise and makes the
cake light and fluffy

To add a chocolate taste
Creaminess in the cake

Adds sweetness to the sponge
Adds vanilla flavour to the cake
Helps the mixture bind

Equipment and skills used

Sensory Evaluation (star)

Bitter
Fruity -, E 4
X Consistency
Biry - o ~+— Flawour
T e
Strong taste _,-"
Colourful  pich Sweet

Cost:£2.50 per slice

Appearance

Piping idng{piping bag)

Mixing and folding(woodenspoon)

Whisking(electric whisk) to add air to thecake

Sifting(sift for the flour andicing sugar)

Written Evaluation

The icing looked very appetising as the chocolate sprinkles clashed with the
colour of the icing, which made them stand out. The icing smelt mouth-
watering as you could smell the white chocolate within it. The icing also
tasted smooth and chocolaty. The butter cream between the two layers of
cake added a nice texture compared to the sponge, which was light but was a
little too heavy in chocolate because not much of the redness of the food
colouring showed through. However, the chocolate taste was nice, and tasted
sweet. The sponge was a light consistency and was moist when eating it.
While the mixture was cooking it gave off a chocolaty aroma, which let me
know that it wasn't burning. When cooking the sponge | added too much
baking soda which made the mixture rise above the cake tin. Next time | will
put less baking soda into the mixture so it will rise at a normal rate.

Specification Points Met
® The cakeisasweet product

" Itis acold product
" ltis acakeandthat isoneof the products that is a favourite in my questionnaire

" |t is madewith somefair-trade products

"My products will serve one person because thetarget mark et wants small portions.

"ltcan be served in acoffee shop

Ideas for further development

® Less cocoa powder and more food colouring

® less baking soda

» Add a different icing between the two sponges for a different texture or
taste




ORANGE JUICE NAME

SENSORY QUALITY SYSTEM

DATE
OVERALL
QUALITY SCORE
Codes
1 2 3 4 5 6 7 8 9 10
REJECT UNACCEPTABLE ACCEPTABLE MATCH
Definition of Control:

ORANGE JUICE control is described as having:

Moderate amount total flavor, fresh/juicy character and sweetness.
Slight amount of peely character, sourness, amount of visible pulp.
Color: Bright Yellow

Other characteristics that result in a LOWER QUALITY Orange Juice:

Cooked Flavor
Fermented
Cardboard

Forrds: King és

munkatdrsai, 2002



https://www.sciencedirect.com/science/article/pii/S095032930100074X
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W 3rd graders @ 6thgraders [8th graders

Az egyes életkorok Realybad - Realygood

NATASa Az ET€lEK . 1 sow re1s/izjos) I ——————

kedveltségére Pea soup* (n=24/12/11) ﬂp
Mincemeat sauce* (n=36/33/13) #
Frankfurter soup* (n=37/45/25) *4

Fish soup (n=38/45/24) ﬁ_
Hamburger* (n=35/45/15) *—
Fish balls (n=37/47/15) HE4
Turkey in curry sauce* (n=34/41/09) m*
Rainbow trout casserole* (n=19/27/20) #
Beef stew* (n=35/40/25) *

Pesto-topped fish* (n=20/35/13)
Casserole w/smoked reindeer* (n=38/39/17) .

Lasagne* (n=33/43/25) m

(Tuorila et al., 2015, n=127)




A képzett panel altal leggyakrabban

V/ A 4

alkalmazott kifejezések (13 fOételre

vonatkoztatva)
% of times selected
100
A = appearance, TV = visual texture, TM = texture in mouth, O = odor, F = flavor, AT = aftertaste.
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TAapérték és érzekszerviminoseqg
valtozasanak kovetése

(NSQE, nutritional and sensorial quality evaluation)

o HACCP rendszerhez hasonld alapelv
o Hus kiengedtetése vizbe meritéssel védécsomogolés
nélkul

o Erzékszervi: zamat vesztés, omldssdg, porhonyossagwis ' 1[
csokken

o Tapérték: vas és vitamin tartalom csdkkenes e, :S _’
= o Magas zsirtartalmu anyagok haszndalata

/ \
o Erzékszervi: hatrdnyosan befolydsolja a killemet, |degen
izeket kdbnnyebben felvehet

o Tapérték: magas telitett zsir tartalom
o Magas hofokon vald sutés — nagyobb lipid oxidacio

o Hosszabb ideig torténd melegen tartds: kiszaradds és
lipid oxidacio

\

Forrds: Hering €s munkatdarsai, 2006



http://nuppre.ufsc.br/files/2014/04/Hering-2006-Evaluation-of-nutritional-and-sensorial-quality-in-meal-production.pdf
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Elvezeti érték

o Gyerekek visszajelzésel
o Egyszerien haszndalhato, testhezallo skaldk
o Emoji-k alkalmazasa

o Papir alapy tesztelési eloeeele
rendszer vagy app-ok A A A
gy, PP ©606eeeee

o Kontextushatas - B
(kdrnyezet, személyzet @ CIC)

attitddje, idozités, stb.) oeeea ®
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Szerettem a tanari 6nkényt,
Mert nem volt 6nguny nélkili,
A menzat is csutortokonként,
Meg pénteken, ha volt siti

Varro Daniel:
Kicsinyke testamentum




