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BEUR A Teaching theme

Course description and group discussions

Food sensory evaluation of sample handling

Food sensory evaluation method (a) analysis of qualitative differences
Food sensory evaluation method (b) analysis of quantitative differences
Food sensory evaluation methods (c) a descriptive analysis

Consumer sensory evaluation

Member selection and training of food sensory evaluation

Implementation of demonstration on food and beverage sensory evaluation
Sensory Evaluation of Practice




]2

FEITE

TRERE BobEE e R EE

SEER Lt B Rt AL - (ks - THIEAE
2.4 atER > S IRl I

SR E

PEER

EREH in S S A

ERESNERER 0

i’ia%%%‘; 1 e

&E%DE |=1

ﬁ?é%ﬂﬁ 1

HEEIE 2




