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Discipline objectives (course and practical works)
The Sensory Analysis course aims to provide students with up-to-date information on the various

techniques used in the appreciation and characterization of beverages, technological and terroir
influences, as well as other information to help the professional training of the future master's

graduate.

Contents (syllabus)

Course (chapters/subchapters)
. Definition and purpose of the tasting process.

. Classification of beverages.

. Stages of the tasting process - Visual perceptions.

. Stages of the tasting process - Olfactory perceptions.
. Stages of the tasting process - Taste perceptions.

. Quantitative evaluation of drinks.

. Qualitative evaluation of beverages.
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Practical works

. Work safety.

. Testing visual, olfactory and taste sensitivity.

. Color perception and evaluation. Defects.

. The olfactory system. Odorants and olfactory stimulation.

. Evaluation of olfactory sensations through the tasting process. Odor defects.
. Taste and taste sensations.

. Evaluation of taste sensations through the tasting process. Taste defects.
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Evaluation
Evaluation form Evaluation Methods Percentage of the
final grade
C Exam 50%
ourse
presence 10%
Practical works Tests 40%
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