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FOREWORD 

ISO (the International Organization for Standardization) is a woridwide federation 
of national Standards institutes (ISO member bodies). The work of deveioping 
International Standards is carried out through ISO technicai committees. Every 
member body interested in a subject for which a technicai committee has been set 
up has the right to be represented on that committee. International organizations, 
governmentai and non-governmentai, in iiaison with ISO, also take part in the work. 

Draft International Standards adopted by the technicai committees are circuiated 
to the member bodies for approvai before their acceptance as International 
Standards by the ISO Councii. 

International Standard ISO 5494 was deveioped by Technicai Committee 
ISO/TC 34, Agricultural food products, and was circuiated to the member bodies 
in December 1976. 

lt has been approved by the member bodies of the foiiowing countries : 

Austria 
Brazii 
Canada 
Chile 
Czechosiovakia 
Egypt, Arab Rep. of 
France 
Germany 
Ghana 

Hungary New Zeaiand 
India Poiand 
Iran Romania 
Ireiand South Africa, Rep. of 
I sraei Spain 
Kenya Thailand 
Korea, Rep. of Turkey 
Mexico U .S.A. 
Netheriands Y ugosiavia 

The member body of 
on technicai grounds : 

the foiiowing country expressed disapprovai of the document 

United Kingdom 

@ International Organkation for Standardkation, 1978 l 

Printed in Switzerland 
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INTERNATIONAL STANDARD ISO 54944978 (E) 

Sensory analysis - Apparatus - Tasting glass for liquid 
products 

1 SCOPE AND FIELD OF APPLICATION 

This I nternationai Standard specif ies the characteristics of 
a tasting glass suitabie for the sensory anaiysis of liquid 
products, especiaiiy high-proof spirits? ) This tasting giass 
may be used for the examination, by all types of tests 
(simple tasting, Profile analysis, diiution test on hot or coid 
samples, etc.), of all organoieptic characteristics of sampies 
of liquid products (coiour, ciarity, odour, flavour). 

Some recommendations concerning the use of the glass are 
given in the annex. 

2 DESCRIPTION (See figure) 

The tasting giass consists of a graduated cup (of “tuiip”, 
or “thistle”, shape) supported by a stem resting on a 
base. The opening of the cup is narrower than the convex 
part so as to concentrate the odours. 

The giass may be provided with a iid. 

3 PHYSICAL CHARACTERISTICS 

The tasting giass shaii be made from coiouriess2) 
transparent giass, which shail be free of striae and 
bubbies. lt shall appear coiouriess even when viewed from 
the base through the solid stem towards the opening. 

Its rim shaii be face-ground so that it tan, if desired, be 
covered with an overiapping face-ground iid. 

The tasting giass shaii withstand sudden changes of 
temperature within the range from 0 “C to 100 “C. 

4 DIMENSIONAL CHARACTERISTICS 

The tasting giass shaii have the dimensions shown in the 
figure. (The dimensions of the iid are shown as an 
exampie.) 

5 SPECIAL CHARACTERISTICS 

5.1 Lid 

If a iid is provided, it shaii be of giass and shaii have 
rounded edges. The inside shali be convex to permit 
refiuxing of condensate, and shail have an anuiar medium- 
fine face-ground Zone. 

5.2 Marking 

The tasting giass shaii be graduated at 15, 30, 50 and 
100 ml. 

The graduation marks shaii be durable and colouriess (i.e. 
effected by etching or grinding) and shali have a length 
of 30 2 5 mm and a maximum width of 0,3 mm. Numbers 
4 mm high, indicating the respective voiumes, shaii be 
piaced above each graduation. The Symbol “mi” shaii be 
piaced above the scaie. 

A smaii ground area for marking may be provided on the 
upper surface of the base. 

5.3 Coloured tasting glass 

In certain speciai tests it is necessary to use a tasting giass 
made of a giass which is sufficiently deep in colour to mask 
the coiour of the product being examined and thus to 
eiiminate the visuai factor. 

5.4 Tasting glass with an area for effervescence 

In Order to obtain reproducibie resuits when determining 
the effervescence of sampies containing carbon dioxide, 
the testing giass shaii, in this case, have a ground circuiar 
area for the formation of bubbies. This ground area shall 
be in the centrai part of the bottom of the CUP, and shall 
have a diameter of 5 It: 0,5 mm. 

1) For the characteristics of a tasting glass designed for the sensory analysis of wines, see ISO 3591, Sensory analysis - 
Appara tus - Wine-tasting glass. 

2) Except for special cases (see 5.3). 
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ISO 54944978 (E) 

,@l8*2, Dimensions in mill imetres 

Lid - 

CUP 

Overall height : 158 21 1 mm 
Total capacity : 140 k 5 ml 

FIGURE - Form and dimensions of the tasting glass, and example of lid 
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ISO 54944978 (E) 

ANNEX 

RECOMMENDATIONS FOR USE 

A.1 UPPER SPACE AND QUANTITY TO BE TASTED 

The tasting glass should not be filled with more than 
100 ml of the Sample as a space is necessary above the 
liquid to collect the volatile substances given off by the 
Sample before the olfactory examination. 

When the odour of effervescent samples is being tested, 
the glass should not contain more than 50 ml of liquid in 
Order to prevent droplets produced by bubbles bursting at 
the surface of the liquid from reaching the nose of the 
analyst. 

A.2 CLEANING AND DRYING 

A.2.1 The tasting glass should be perfectly clean; it should 
therefore be carefully rinsed with distilled water after 
having been washed in such a way as to leave it completely 
odourless. Particular attention is drawn to the fact that the 
majority of commercial detergents are perfumed. The use 
of detergents should be prohibited when the glass is to be 
used to examine the effervescence of beverages. 

Cleaning by use sf concentrated mineral acids or a chromic- 
sulphuric acid mixture should also be prohibited. 

A.2.2 Drying should preferably be carried out using hot 

air, free from traces of Oil. Particular attention is drawn 
to the fact that cloths tan transmit odours. 

Glasses to be used for the examination of effervescence 
should be rinsed several times with distilled water and left 
to dry, without a cloth being used, in an inverted Position. 

After drying, the glass should be protected from dust, 
preferably being suspended by its base or fitted with its 
lid if it is provided with one. 

A.3 MARKING 

If markings are to be made on the ground area on the base, 
it is recommended that a pencil or a perfectly odourless 
ink be used. 

A.4 USE AND HANDLING 

Before use, it is necessary to rinse the tasting glass with 
a small Portion of the Sample to be tested, except in the 
case of effervescent samples in which case only a 
perfectly dry glass should be used. 

To avoid the influence of body warmth, the glass should be 
grasped by the stem only, and the cup should not be 
touched by the fingers or the nose. 
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