INTERNATIONAL

ISO

STANDARD 22935-3

IDF
99-3

First edition
2009-04-15

Milk and milk products — Sensory
analysis —

Part 3:

Guidance on a method for evaluation of

compliance with-product specificat
for sensory properties by scoring

Lait et produits laitiers — Analyse sensorielle —

ions

Partie 3: Lignes\directrices pour une méthode d'évaluation de la

conformité aux spécifications de produit pour les propriétés §
par notation

ensorielles

Refere

nce numbers

ISO 22935-3:2009(E)
IDF 99-3:2009(E)

© SO and IDF 2009


https://standardsiso.com/api/?name=4b8bc6c427adedd2f49f1c7048885d10

ISO 22935-3:2009(E)
IDF 99-3:2009(E)

PDF disclaimer

This PDF file may contain embedded typefaces. In accordance with Adobe's licensing policy, this file may be printed or viewed but
shall not be edited unless the typefaces which are embedded are licensed to and installed on the computer performing the editing. In
downloading this file, parties accept therein the responsibility of not infringing Adobe's licensing policy. Neither the ISO Central
Secretariat nor the IDF accepts any liability in this area.

Adobe is a trademark of Adobe Systems Incorporated.

Details of the software products used to create this PDF file can be found in the General Info relative to the file; the PDF-creation
parameters were optimized for printing. Every care has been taken to ensure that the file is suitable for use by ISO member bodies
and IDF national committees. In the unlikely event that a problem relating to it is found, please inform the ISO Central Secretariat at the
address given below.

COPYRIGHT PROTECTED DOCUMENT

© IS0 and IDF 2009
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any means,

e
a

lectronic or mechanical, including photocopying and microfilm, without permission in writing from either ISO or IDF at the respective
ddress below.

ISO copyright office International Dairy Federation

Case postale 56 ¢ CH-1211 Geneva 20 Diamant Building e Boulevard Auguste Reyers 80 ¢ B-1030 Brussels

Tel. +412274901 11 Tel. +32273398 88

Fax + 4122749 09 47 Fax +3227330413

E-mail copyright@iso.org E-mail info@fil-idf.org

Web www.iso.org Web www fil-idf.org

Published in Switzerland

© 1SO and IDF 2009 — All rights reserved


https://standardsiso.com/api/?name=4b8bc6c427adedd2f49f1c7048885d10

ISO 22935-3:2009(E)

IDF 99-3:2009(E)
Contents Page
o T o o iv
L0 T o o v
LY oo L1 T 4o P Vi
1 £ T o - SO PRTRPRRRPS-r74 | IR 1
2 Normative references ..o sl b T s, 1
3 Terms and definitions ... A T - 2
4 T T3 1 o g Y RO 2
5 General test reqUIremMents.........cooooicein e bt e e 2
6 N o o 2= 1= 1 =Y ot Y (R 3
7 RS E 11 0] 11 T TSN IS 3
8 Preparation of test SAMPIES ......cooccccceiiiiiiccccccecrrr @0 e e e s sssme e e e s s s s nnn e e e e ne s e e fanmenenennnannne 4
9 g o T2 =T o [T L Y I 4
10 g (=T o £ T o) o T i Y IO 5
1 LIS 38 (=1 o T e SPRPRT S 5
L= 0 [ oo T = o 1778 S Y P 7
© ISO and IDF 2009 — All rights reserved iii


https://standardsiso.com/api/?name=4b8bc6c427adedd2f49f1c7048885d10

ISO 22935
IDF 99-3:2

-3:2009(E)
009(E)

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 to be represented on that committee. International organizations, governmental
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| Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

| Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part’2.
sk of technical committees is to prepare International Standards. Draft Internatienal Stand
the technical committees are circulated to the member bodies for voting.-Publication as

| Standard requires approval by at least 75 % of the member bodies casting a,vote.

drawn to the possibility that some of the elements of this document may be the subject of p3
Ehall not be held responsible for identifying any or all such patent rights.
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General guidance for the recruitment, selection, training and monitoring of assessors
Recommended methods for sensory evaluation
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reword

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 having signed a formal agreement on cooperation with IDF. All members of IDF have the right to
be represented on the IDF Standing Committees carrying out the technical work. IDF collaborates with ISO in

the JUVU:U}JIIIUI It Uf Dtalldald |||cthudo Uf alla:yo;o allaI Oalllp:;lly f\JI III;”\ (JIIGl III;:II\ pluduuto.

Draft International Standards adopted by the Action Teams and Standing Committees are circujated to the

National Committees for voting. Publication as an International Standard requires approval by at Igast 50 % of

the |DF National Committees casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subjgct of patent

rights. IDF shall not be held responsible for identifying any or all such patent rights.

1SO|22935-3| IDF 99-3 was prepared by Technical Committee 1ISO/TC.34, Food products, Supcommittee

SC b, Milk and milk products, and the International Dairy Federation (IDF). It is being published jojntly by ISO

and|IDF.

All Work was carried out by the Joint ISO-IDF Action Team“on Statistics and sampling of the Standing

Committee on Quality assurance, statistics of analytical data & 'sampling under the aegis of its project leader:

Mr.[S. Solem (NO).

1ISO[22935] IDF 99 consists of the following parts, undér the general title Milk and milk products|— Sensory

analysis:

— | Part 1: General guidance for the recruitment, selection, training and monitoring of assessors

— | Part 2: Recommended methods for'sensory evaluation

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

Thig edition of 1SO 22985!3|IDF 99-3, together with 1SO 22935-1|IDF 99-1 and 1SO 22935-R|IDF 99-2,

cangels and replaces IBDF-99C:1997, which has been technically revised.
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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 22935

ISO 6658 s
ISO 22935

Evaluation

Vi

IDF 99 is divided into the three parts listed in the forewords.

hould be consulted for an overview of sensory methods other than the one provided in this\part of
IDF 99.

bf labelling and packaging is not covered by 1ISO 22935 IDF 99 (all parts).

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

Part 3:
Guidance on a method for evaluation of compliance with
prpoduct specifications for sensory properties by scoring

1 |Scope

Thig part of ISO 22935 IDF 99 gives guidance on a general method for evalsation of compliance With product
spegifications for sensory properties based on sensory scoring and the ‘use of a common nomenclature of
terms.

Thel method is especially applicable in process and quality controhperformed regularly on a largef number of
san|ples and/or with some time pressure and/or with a limited.number of expert assessors available.

The| results from the method may be part of product classification systems for domestic and interngtional trade.
Clagsification systems are not covered by this part of ISQ 22935/ IDF 99.

2 [Normative references
The| following referenced documents_are’ indispensable for the application of this document{ For dated
references, only the edition cited applies. For undated references, the latest edition of the|referenced
docpment (including any amendments) applies.

ISO[4121, Sensory analysis + Guidelines for the use of quantitative response scales

ISO|5492, Sensory analysis’— Vocabulary

ISO[5496, Sensory. analysis — Methodology — Initiation and training of assessors in the deftection and
recggnition of odours

ISO|6658, Sensory analysis — Methodology — General guidance

ISO|8586-1, Sensory analysis — General guidance for the selection, training and monitoring of assessors —

P PE <V PPN
art-r—Serectet-aSSesSsSors

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

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

ISO 13300-1, Sensory analysis — General guidance for the staff of a sensory evaluation laboratory — Part 1:
Staff responsibilities

ISO 13300-2, Sensory analysis — General guidance for the staff of a sensory evaluation laboratory — Part 2:
Recruitment and training of panel leaders

© I1SO and IDF 2009 — All rights reserved 1
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ISO/IEC 17025, General requirements for the competence of testing and calibration laboratories

ISO 22935-1|IDF 99-1, Milk and milk products — Sensory analysis — General guidance for the recruitment,
selection, training and monitoring of assessors

ISO 22935-2| IDF 99-2, Milk and milk products — Sensory analysis — Recommended methods for sensory

evaluation

3 Terms and definitions

For the pu
ISO 6658, |

3.1

property
(sensory ar

4 Princ

Sensory pirjoperties of individual samples of milk and milk products dre analysed under standard

conditions
independern
a possible
each asses|
of the sens
mean value

5 Gene

The method
the general
recommend
with supple

5.1 Test

Conduct th

regularly when testing..Sé& 1SO 22935-2| IDF 99-2 and 1SO 8589 for the characteristics of the room in w|

the tests ar

5.2 Asse

rposes of this document, the terms and definitions given in 1SO 4121, I1SO 5492, I1ISQ’5
50 8586-1, 1ISO 8586-2, ISO 8589, ISO 22935-1] IDF 99-1 and the following apply.

alysis of milk products) overall appearance, consistency or odour/flavour of a sample

ple

by a panel of expert milk and milk product assessors. Each)assessor evaluates the sam
tly of the other assessors and uses a discrete five point interval scale to estimate the magnitud
deviation in a product from a pre-established sensory. product specification. When the scor
sor is 3 or lower, then the score is supplemented by common terms which describe the charg
bry deviation. The mean values of the panel, supplemented with the representative terms wher
s are lower than 3,6, gives the result of the method.

ral test requirements
shall be used in conjunction with TSO 22935-1/IDF 99-1 and 1SO 22935-2|IDF 99-2. Follow
guidance on the methodology of sensory analysis given in 1ISO 6658. When relevant, it is

ed that the general requirements for the competence to carry out tests given in ISO/IEC 17
mental documents specific. for sensory testing laboratories (such as EA-4/09 [5]) be followed.

room
e sensory analysis in a special test room with standardized conditions which are monit

b to be performed.

SSOrs

196,

zed
ples
e of
e of
cter
the

also
also
025

bred
hich

Assessors shall be recruited, selected, trained and monitored to satisfy the criteria for expert milk and milk
product assessors. See 1SO 22935-1IDF 99-1, ISO 8586-1, ISO 8586-2, and I1SO 5496 for general guidance.

5.3 Panel

The number of assessors in the panel shall be at least three. See also 1SO 22935-1|IDF 99-1 for additional
requirements for assessors in the panel and 1SO 22935-2| IDF 99-2 for general guidelines for the preparation

of a panel.

© I1SO and IDF 2009 — All rights reserved
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5.4 Panel leader

A panel leader familiar with sensory evaluation of the products shall be responsible for the entire procedure
and shall normally not participate in the panel. The panel leader may, however, be a panel member in regular
process or quality control situations (e.g. at processing dairy plants), if the number of assessors at the site is
limited and the panel leader satisfies the criteria for expert milk and milk product assessors. See also

ISO 22935-2| IDF 99-2, ISO 13300-1, and 1SO 13300-2 for additional requirements for the panel leader.

5.5 Documents

Nec ssary documents for the sensory evaluation of the various products shall be available _The documents
sha|l be standardized and common to all comparable sensory evaluations utilizing this methef, e.g. in a
spegific process or quality control in a company or region.

5.51 Specific methods for specific milk and milk products

Specific methods shall supplement this part of 1SO 22935|IDF 99 and shall specify in detail necessary
apppratus, sampling procedure, the preparation of samples for sensory analysis,’and the sensory evaluation
of specific milk and milk products. See also ISO 22935-2| IDF 99-2 for recommeénded methods.

5.5.2 Product specifications

A pre-established sensory product specification shall describe~the sensory requirements to be fulfilled to
estgblish the fitness of the product for purpose in a specific.market. For example, the description may be a
senbory profile (ISO 13299 [4]) obtained by profiling products that have been found fit for purpose by
consumer testing. A control sample may, if available, supplement the sensory product specification.

5.5.3 Nomenclature of terms

A npmenclature of terms shall include all terms relevant for objectively describing the character of sensory
devlations in a specific milk or milk product from the description in the sensory product specificatign. See also

ISO

22935-2|IDF 99-2 for recommended.ferms for specific milk and milk products.

In spbme cases, where the character of the deviation is described by a term which is also a part of the sensory
prodluct specification, and it is-difficult to find an alternative objective description which coverg the actual
devlation, it may be necessary'‘to add “low intensity” or “high intensity” to the term in the nomenclature of the
spegific product (e.g. “low jintensity of sweetness” or “high intensity of sweetness”).

Thel nomenclature mayrinclude guidelines for the assessors to give information regarding the significance of
the [specific terms,(and their combinations, for estimating the magnitude of the deviation from the sensory
prodluct specification:

6 |Apparatus

Selectthe apparatidS accoramng 10 the nature o1 the MK or milKk proaucts 10 b€ analysed. IThe selected

apparatus shall not affect the test samples or the assessors in an undesired manner and the functioning and
use shall, when relevant, be monitored regularly when testing. See also ISO 22935-2|IDF 99-2 for
recommended apparatus for sensory evaluation of specific milk and milk products.

7

Sampling

Sampling is not part of the method specified in this part of ISO 22935/ IDF 99. Unless special requirements
are given for the sampling, a recommended sampling method is given in ISO 707|IDF 50 ['] (see also

ISO

22935-2|IDF 99-2 for sampling of specific milk and milk products).

© I1SO and IDF 2009 — All rights reserved
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The laboratory shall receive a test sample which is truly representative and which has not been damaged or
changed during sampling, transport or storage.

Precautions, therefore, shall be taken during sampling, transportation, and storage of the samples so that the
sensory properties are not affected by these factors.

8 Preparation of test samples

Prepare test samples for assessment as specified in 1SO 22935-2|IDF 99-2 for individual milk and milk

products.

During the
in an undes

Arrange theg

Take preca
mode of prg

9 Proce

9.1 Evall

sample sef
specific mil

9.2 In sq
represents

Table 1

9.3 Each
In regular p
panel as a

breparation of test samples, take precautions to ensure that the sensory properties are not.affe
ired manner.

assessment so that the identity of each sample to be assessed is not known to the_assessors.

Litions to ensure that assessors are not influenced by the size and shape ofthe samples or by
sentation.

dures

ate the overall appearance, the overall consistency, and/or\the overall odour/flavour of each
arately. See SO 22935-2|IDF 99-2 for recommended. tethods for the sensory evaluatio
and milk products.

oring each property, use the numerical discrete”interval scale presented in Table 1, w
he magnitude of the deviation in a product fronwthe pre-established sensory specification.

— The numerical discrete interval scale giving the magnitude of deviation in the scoring

Points Verbal description

5 No deviation from the pre-established sensory specification

Minimal deviation'from the pre-established sensory specification

Noticeable deviation from the pre-established sensory specification

4
3
2

Considerable deviation from the pre-established sensory specification

1

\ery considerable deviation from the pre-established sensory specification

rocess’or quality control situations (e.g. at processing dairy plants) it is, however, sufficient tha
vhole' score the test samples of a specific milk or milk product in a random order.

cted

the

test
h of

hich

of the @sseéssors shall score the test samples of a specific milk or milk product in a random order.

the

9.4 Serve highly flavoured types of specific milk and milk products and/or products with a high fat content

after less hi

ghly flavoured products and/or products with lower fat content.

9.5 Adjust the maximum number of test samples for each assessment to the type of product to be assessed,
so that the assessment is carried out consistently for each sample. If necessary, carry out the assessment at
adequate intervals.

9.6

9.7

Present the test samples in such a way that assessors cannot mix them up.

repeatable way (size of the sample in the mouth, time of chewing, etc.).

Instruct assessors to do the technical performance of the sensory evaluation in an appropriate and

© I1SO and IDF 2009 — All rights reserved
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Use a suitable cleanser (e.g. mouth rinse with pure, room temperature water) to prevent carry-over of

stimuli that might affect the score of the next sample.

In order to adjust and coordinate assessors, assess at least two calibration samples for each type of
product and discuss the results obtained before starting the assessment of a product. Preferably, one of the
calibration samples shall be expected to conform to the sensory specification (a control sample). Calibration
samples shall be available during the assessment.

9.10 Individual assessors shall analyse test samples independently of each other, without
intercommunication, and only utilize whole points.

9.11 Tf an assSessor SCores a property 3 points or lower, a description of the deviation shall be given. In doing
so,n‘lhe assessor shall use the nomenclature of terms (5.5.3) for the specific milk or milk product|and list the
ternmps according to the significance of the magnitude of deviation from the product specification.

9.12 When the scoring by the assessors for a particular property is spread over adjacent points only, the
mean value for the panel shall be calculated to one decimal place.

9.13 If the differences between the individual scoring for a property are wider than adjacenf points (for
example wider than 3 and 4), perform a reassessment of this property. Individual assessors shall reassess

indg
The)
dec

9.14
acc
pan

9.15
meg

10

This
met
con
spe

This
exp
use
inte

Inst

pendently of each other, preferably without knowing which test sample and property they are r
results from the reassessment are final and the mean value for~the panel shall be calcul
mal place based on these results.

If the mean value for the panel is lower than 3,6 for a property, list the description of th
brding to the significance of the magnitude of deviation.from the product specification. Asse
el may, if necessary, discuss and agree on the terms to be stated.

The mean value of the panel for each property,\supplemented with the representative term(
n value is lower than 3,6, gives the result of the‘method.

Precision

part of 1SO 22935|IDF 99 gives guidance on a method which shall be supplemented
hods for different specific milk-and milk products (5.5.1), different product specifications made
panies, region, countries-etc. for different specific markets (5.5.2), and a nomenclature of tg
cific milk and milk products<(5.5.3).

bassessing.
hted to one

e deviation
5sors in the

5) when the

ith specific
by different
rms for the

leads to a very bread range of parameter combinations which have to be covered by a lar
ensive interlaboratory test to give any relevance to precision figures (repeatability and repro
s of this par{-6f’1SO 22935 IDF 99. For that reason, it was not found appropriate to arrang
[laboratory.test for this method.

bad itlis* recommended that different companies, regions, countries, etc. using this method

cifiech the above mentioned supplements for their own specific products, arrange an interla

the method, to find their own precision figures.

11
The
a)
b)

c)

Test report

test report shall contain at least the following information:

all information necessary for the complete identification of the test sample;
the sampling method used, if known;

the test method used, with reference to this part of ISO 22935/ IDF 99;

© I1SO and IDF 2009 — All rights reserved
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