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W hat is S ensory Assessm ent?

The use o f one o r m ore o f the  senses to  judge, or form  an op in ion, on som e aspect o f 
quality.

W ho Uses Sensory Assessm ent?

C onsum ers in shops, restaurants and hom es use sensory assessm ent w hen form ing 
judgem en ts about the qua lity  o f the product they are to consume.

An O bjective Sensory  Method

The T orry  freshness scoring system  w as the  firs t de ta iled m ethod fo r m easuring fish 
freshness using an objective sensory scale.

EU grading system  is based on the sam e principles.

Principles of M easuring Spoilage

W ithin a species the sequence o f spoilage changes is reproducib le  under s im ila r 
cond itions- stages can be recognised.

Num bering the s tages gives rise to  a quantita tive  sensory scale.

Sensory  A ssessm ent o f Ta in t in Fish and Shellfish

A  ta in t is defined as “an odour o r flavour fore ign to the product"

W here does the ta in t com e from ?

W h y M easure Taint?

•  Food becom es unacceptable to  the consum er

•  Ta in t suggests contam ination

•  Safeguard the consum er

•  P rotect the seafood m arket
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Exclusion Zones

Food and Environm ent Protection A ct 1985
Prohib its the harvesting o f farm ed o r w ild fish and shellfish

Marine Laboratory Aberdeen Involvem ent

•  C hem ical analysis o f fish  fo r the determ ination  o f chem ical contam ination

•  Sensory assessm ent o f fish fo r the presence o f ta int

A  panel o f tra ined assessors should be regarded as any o ther laboratory instrument.

W hen m ainta ined correctly it is capable o f producing results which are  accurate and 
sta tis tica lly  valid.

In tensity Scale

0 Absence o f ta int 
5 Extrem ely strong

Sam ple deem ed ta inted when 50%  or m ore o f the panel responses are positive.

B i-m o n th ly  ta in t assessm en ts
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Sum m ary

Ta in t is a sensory experience and can only be detected by sensory analysis.
A t the M aine Laborato ry it is used as a rapid and sensitive screening method, com patible 
w ith  a G overnm ent sta tu tory response to an oil spill or pollution incident.
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