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Course objectives (lectures and applications) 

 

During the lectures, students will acquire fundamental knowledge regarding the 

morphophysiological basis of sensory analysis and the role of the sense organs in perceiving food 

properties. The course deepens the understanding of the main sensory attributes – appearance, 

colour, odour, taste, and texture – as well as the perceptual and psychological mechanisms 

involved in food evaluation. It also aims to develop an integrated perspective on the organization 

and implementation of a sensory evaluation session, from the selection and training of assessors 

to the choice of analytical and affective testing methods. Students will learn the principles 

underlying descriptive, discriminative, and hedonic tests, as well as the importance of sensory 

psychology (perception, memory, attention) in interpreting results. Furthermore, the course 

presents modern approaches to applying sensory analysis in the development of new food 

products, emphasizing the correlation between sensory data and the physico-chemical and quality 

parameters of foods. 

 

During the practical classes, students will become familiar with the organization and 

equipment of a sensory analysis laboratory, and with methods for training and calibrating the 

senses through exercises on colour, odour, taste, and texture perception. The practical activities 

include applied sensory evaluations for various food categories – water, soft drinks, tea, coffee, 

confectionery, dairy products, meat products, and bakery items – using scoring scales, evaluation 

sheets, and standardized techniques in accordance with international norms. Through these 

activities, students will acquire essential practical skills for identifying and describing sensory 

characteristics, evaluating product preference and acceptability, and applying results to optimize 

recipes and improve food quality. 

 

Course content (analytical syllabus) 

 

Lectures (Chapters/Subchapters) 

Morphophysiological basis of sensory analysis 

Sensory attributes: External appearance and colour 

Sensory attributes: Odour and taste 

Sensory attributes: Food texture 

Logistical framework for organizing a sensory evaluation session 

Aspects regarding assessor selection 

Aspects regarding assessor training 

Sensory evaluation scales 

Selection of sensory evaluation techniques 



Analytical methods – descriptive tests 

Analytical methods – discriminative tests 

Affective methods – preference and acceptability tests 

The role of psychology in sensory analysis: perception, memory, and attention 

Application of sensory analysis in the development of new food products 

 

Practical Works 

Morphophysiological basis of sensory analysis 

The sensory analysis laboratory 

Practical applications for training and perception of colour 

Practical applications for training and perception of odour 

Practical applications for training and perception of taste 

Practical applications for training and perception of texture 

Sensory analysis of natural still and carbonated mineral water 

Sensory analysis of still and carbonated soft drinks 

Sensory analysis of teas: leaves and brewed infusions 

Sensory analysis of coffee and coffee beans 

Sensory analysis of confectionery (chocolate) 

Sensory analysis of confectionery (honey) 

Sensory analysis of dairy products 

Sensory analysis of meat products 

 

Bibliography 
 Apostu Sorin, Naghiu Alexandru - Analiza senzoriala a alimentelor, Ed. Risoprint, Cluj-

Napoca, 2008; 

 Ciobanu M.M., Ciobotaru M.C. – Analiza senzorială a produselor alimentare. Ed. Ion Ionescu 

de la Brad, Iași 2024 

 Croitoru Constantin - Analiza senzorială a produselor agroalimentare / Elemente metrologice 

și statistice, vol I, Ed. Agir, Bucureşti, 2013; 

 Croitoru Constantin - Analiza senzorială a produselor agroalimentare / Evaluatorii și 

vocabularul, vol II, Ed. Agir, Bucureşti, 2015; 

 Croitoru Constantin - Analiza senzorială a produselor agroalimentare / Băuturile nealcoolice și 

alcoolice, vol III, Ed. Agir, Bucureşti, 2016; 

 

Final Evaluation 

 

Assessment form Evaluation method Weight in final grade 

Exam Oral examination 70% 

Continuous assessment 
Oral evaluation during semester, 

verification tests, laboratory colloquium 
30% 
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